Breakfast

Pixig Cream Omelettes

3 Farm Fresh Eggs, Served with a Buttermilk Biscuit and
Breakfast Potatoes. Substitute Side Fruit and/or

Sliced Tomatoes for an Additional 2.25 Each

The lsgw , R -
Sharp Creamy Feta, Fresh Spinach, Diced Tomatoes and
Kalamata Olives

Po Wad ng '
Our in house e Chive Cream Cheese,
Applewood Smoked Bacon, Scallions and Diced Tomato

Buffalo Chickgn Omglette 13:5%
Buttery Buffalo Chicken combined with Jack Cheese and ;
topped with Celery, Tomato and Blue Cheese crumbles

12

Wgzstd;zm Omelgtte 12
Smoked Ham, Green Pepper, Onion, Jack Cheese
E€spafiola 12.50

Chorizo Sausage, Green Peppers, Diced Onions and

Cheddar Cheese Served with Salsa & Sour Cream

€gg White Veggie Prittata 13
Sliced Mushroom, Zucchini, Diced Tomatoes, Peppers,

Onions and Jack Cheese

@Goat Cheese and Tomato 12
Creamy Goat Cheese, Applewood Smoked Bacon and
Diced Tomatoes

38 Special 12.50

Smoked Ham, Applewood Smoked Bacon, Italian
Sausage, Chorizo Sausage and Jack Cheese

Creatg Your Own Custom Omelette

Accompanied with Seasoned Potatoes and

Buttermilk Biscuit

Add additional ingredients for .75 Each

Choosg 3 from the following ingredignts: 12
Cheese Meat Veggigs
Cheddar Applewood Smoked Bacon Diced Onion
American Smoked Ham Diced Tomato
Jack Italian Sausage Spinach
Swiss Chorizo Sausage Green Bell Pepper
Provolone Turkey Sausage Zucchini
Feta Mushroom
Goat Olives

Bananas Fosters French Toast

Three Slices of our Brioche French Toast
Topped with Caramelized
Bananas and Flambéed with Orange Liquor

13.50

Vanilla Battered Fregnch Toast 10.00
Three thick slices of Brioche dipped in a Vanilla Cinnamon
Batter, Griddled Golden Brown

Buttegrmilk Pancakes 8.25
- add Strawberries/Blueberries/Bananas $2

- add Whipped Cream $1.25

Banana Pgcan Pancakes 10.50
Sliced Bananas and Pecans in our Buttermilk Pancakes

Chocolatg Chip Pancakes 9.50
Semi-Sweet Chocolate Chips in our Buttermilk Pancakes

lagmon Ricotta Pancakes 9.75
Dollops of Lemon Infused Ricotta in our Buttermilk Pancakes
Belgian Wafflg 9

Waffle Batter Baked to a Crisp in a Traditional Belgian
Waffle Maker

- add Chocolate Chips $2

- add Strawberries/Blueberries/Bananas $2

- add Pecans $2

- add Whipped Cream $1.50

Two €gg Combo 9.50

Two Eggs, Bacon, Sausage, Turkey Sausage or Ham, Breakfast
Potatoes and Buttermilk Pancake or Choice of Toast
- Substitute a side of Fresh Fruit $2.25

Fried Buttermilk Chicken and Grits 13.75
Crispy Boneless Chicken Breast, Sausage Gravy on Creamy

Grits served with Two Eggs and a Buttermilk Biscuit

Stegak and €8gs 15
100z NY Strip Steak, Two Eggs your way, Breakfast Potatoes and a
Buttermilk biscuit

Benedicts

All Benedict’s served with a side of Breakfast Potatoes.
Substitute a side of fresh fruit or sliced tomatoes for 2.25

Classic Bengdict 12
Two Poached Eggs, Canadian Bacon, Sauteed Spinach on a Griddled
English Muffin, topped with homemade Hollandaise sauce

Salmon Benegdict 13.75
Two Poached Eggs, Cold Smoked Salmon, Sautéed Spinach on a
Griddled English Muffin topped with homemade Hollandaise sauce

frigd Gregn Tomato 13.25
Two Poached Eggs, Sautéed Spinach, Two Fried Green Tomatoes
on a Griddled English Muffin topped with homemade Hollandaise sauce

Hdvocado dmash 1595
Two Poached Eggs, Fresh Avocado “Smashed” on a Griddled English
Muffin topped with Sautéed Spinach and homemade Hollandaise sauce

Seramblgs

All served with our Buttermilk Biscuit -
*Sub Tater Tots when available for only $1.50 more!

Mac Paddy Scramblg 14

Meat Lovers Scramble! Chorizo, Sausage, Ham, Bacon with Breakfast
Potatoes, 2 Eggs Scrambled topped with Jack Cheese and Diced Tomatoes

farmers Scramble 13.25
An All Fresh Veggie Skillet with Veggies and Potatoes topped with Two
Scrambled Eggs topped with Jack Cheese

dmoked Pork Seramble 13.50
Our in-House Smoked Pork layered with Potatoes, two Eggs topped
with Onion Rings

Pixig’s Famous Brisket tlash
House Rubbed, Slowly Smoked for 12 hours
(12 hours ex-act-ly) Beef Brisket, Hand Pulled
and then Smashed with Potatoes Pan-Seared and
Griddled with our 5 Herb Infused Olive Oil

Served with Two Eggs your way and Buttermilk Biscuit
: 13.50

dmoked dalmon Platter 13
Atlantic Cold Smoked Salmon, Homemade Chive Cream Cheese, Red
Onion, Tomatoes, Capers, Sliced Hard-boiled Egg, Toasted Bagel

Breakfast Burrito 11.50
Flour Tortilla filled with Scrambled Eggs, Chorizo Sausage,

Onions, Bell Pepper, Scallions, Cheddar Cheese, Served with

Breakfast Potatoes, Salsa & Sour Cream

Breakfast Sandwich 9.50
Two Fried Eggs, Applewood Smoked Bacon, Sliced Tomato,
Cheddar Cheese on Sourdough served with Breakfast Potatoes

Biscuits and Sausage Gravy 8.75
Two Buttermilk Biscuits Topped with our Homemade Sausage Gravy

To Your Health

lsow Carb Combo 11.50

Two Scrambled Egg Whites, Choice of Sausage, Turkey Sausage,
Applewood Bacon or Ham with Sliced Tomatoes and a Side of
Fresh Fruit

The ékinm}; Omelette 10.50
Egg White Omelette made with Spinach, Riccotta and Diced
Tomatoes with Your Choice of Toast, Sliced Tomatoes or Fruit

Oatmeal Brulee’ 6.75
Our Homemade Oatmeal Covered with Brown Sugar Torched
until Caramelized and Topped with Seasonal Berries

@ranola Yogurt Parfait 6.95
Homemade Cinnamon Honey ola Layered with Vanilla
Yogurt and Seasonal Berries. Go Greek for an Additional .75
Presh Florida Pruit Plate 5.50

A fresh assortment of seasonal Fruits

Breakfast Sides

Two €3gs 4
Two €gg Whites 450
Hpplegwood or Canadian Bacon 5.50
Italian or Turkey Sausage, Smoked Ham 4
Bagel (€verything or Plain) 4
Toast (White, Rye, Sourdough, €nglish Maffin, Multi-Grain)  2.25
Biscuit 2.00
Oatmeal Cup/Bowl 2.75/4
Presh Prait Cup 3.25
Sliced Tomatogs 2.50
Breakfast Potatogs 3
Sausage Gravy 3.50

@rits/Cheddar Grits 3/3.5

lsuneh

Southegrn Comfort

Home-Madeg Soup of the Pay 4.25/6.25
Ask your Server about the Soup of the Day! Cup/Bowl
Soup and dandwich 9.50

Four Cheese Grilled Cheese on Sourdough and a Bowl of your
Choice of Soup

R Fish and Chips 13

Tempura Battered Haddock, Crispy Shoestring Fries and House
Slaw Served with Cajun Remoulade

Blackened Fish Tacos 11.00
Three Soft Tacos filled with Blackened Haddock, Tropical Slaw, Diced
Tomatoes and Chopped Scallion Topped with Sweet Chili Mayo

Chicken Pot Pig 14

Homemade with-Veggies. Topped with a Buttermilk Biscuit.

% House-Made Quiche 1

Handmade Puff Pastry Quiche Served with Fruit or Side Salad
and Choice of Dressing. Ask your server for Today’s Selection.

The Garden

The Big Green 10.50
Mixed Field Greens topped with Diced Tomatoes, Bell Pepper,
Zucchini, Sliced Mushrooms, Red Onion and Shaved Carrots with
Choice of Dressing

Cagsar Salad 9.75

Crisp Romaine, Parmesan Cheese & our Homemade Garlic Croutons
Choose from a Traditional Anchovy or Creamy Caesar Dressing

My Big Pat Greek Salad 12.50
Diced Tomatoes, Cucumber, Red Onion, Kalamata Olives,
Pepperoncini and Feta Cheese Tossed in Romaine with

Mediterranean Dressing

Add to any of the Salads above. Blackened or Grilled

Chicken 6
Haddocek 6
7Ihi Tuna 6
Shrimp 6
Seoop of Presh Tuna 5.50
Scoop of Fregsh Chickegn Salad 5.50
Pixig Cobb 13.50

Mixed Field Greens, our in House Roasted Turkey Breast, Chopped
Applewood Bacon, Egg, Tomato, Cucumber, Shaved Carrots, Blue
Cheese and Sliced Avocado with Choice of Dressing

Blo Prigd Gregn Tomato Salad 13

Tempura Fried Green Tomatoes on Crisp Romaine with Chopped
Applewood Bacon, Diced Red Tomato and Ranch Dressing

dandwichgs and dueh...

All Sandwiches are served with Shoestring Fries

Sub a Side House Salad for additional 3
Sub Fruit for additional 2.25

Sub a Soup for additional 2.75

House Roasted Pulled Pork

Our In House-Smoked Pulled Pork,
House BBQ Sauce on a Kaiser Bun
served with Slaw and Garnished with Onion Rings

-10.75

% B.L.(F.G)T. 10.50

Tempura Fried Green Tomatoes on Griddled Multigrain with
Applewood Bacon and Field Greens, side of Ranch Dressing

Veggie Ciabatta 11.50
Griddled Zucchini, Mushroom and Red Onion on Ciabatta with
Sliced Tomato, Spinach and Basil Aioli

Pixig Club 10.75
House-Roasted Turkey Breast, Griddled Multigrain with Sliced
Tomato, Field Greens, Bacon, Avocado and Blue Cheese Mayo

Blazing Buffalo Bill 12.75

Crispy Fried Boneless Chicken Breast Tossed in a Spicy Buffalo
Sauce on a Kaiser Bun with Provolone, Lettuce, Tomato and Onion

Brisket Pip 10.50
Our Smoked Beef Brisket on a Fresh Hoagie Roll with Provolone
Served with Au Jus

Cuban Sandwich 10.50
Our In House-Smoked Pork and Smoked Ham Pressed together
with Swiss, Mustard and Sliced Pickles

Chicken Salad Sandwich 12.50

Fresh Chicken, Mayo, Pecans, Craisins, Spices

Tuna Melt On dourdough 11.25
Patty Melt On Rye 12
Burgers

1/2 Pound Angus Burgers. Served with Shoestring
Fries, Lettuce, Sliced Tomato and Onion

Add Cheddar, American, Jack, Swiss, Provolone,
Blue, Feta or Goat for $1.50

Classic 10.50
Chargrilled Burger on a Kaiser Bun

Big Blug 12
Chargrilled Burger Topped with Bleu Cheese and Onion Rings
Bacon Cheddar Burger 12

Chargrilled Burger Topped with Melted Cheddar Cheese and
Applewood Bacon

California 12
Chargrilled Burger Topped with Melted Provolone Cheese and

Sliced Ripe Avocado

Swiss and ‘Shroom 12

Chargrilled Burger Topped with Melted Swiss Cheese and
Sautéed Mushrooms

5 dhi Tuna Burger 12.50

Sushi Grade Sesame Crusted Ahi Tuna Fanned on a Bed of
Tropical Slaw on a Fresh Kaiser with a side of Citrus Soy Vinaigrette

lsunch Sides

Pried Greegn Tomatogs with Cajun Remy

Shogstring Prigs

dide House Salad

Sidg Cagsar Salad 5
Fried Onion Rings with Cajun Remy

UldULQN'\J

8% = Denotes House Specialties
Substitution charges will apply.
18 % Gratuity on parties of 10 or more.
Consuming raw or undercooked meats, poultry, seafood or eggs may increase the risk of food-borne illness.

-




From the €spresso'Bar.....

Coffees

Presh Sumatra Bean Roasted Coffee 2.75
1dd a shot of Monin Syrup M,

Vanilla, Hazelnut, Swiss Chocolate, Almond, Caramel,
Coconut, Sugar Free Vanilla

€spresso

€spregsso -~ Poublg Shot S )
Cappuceino _ 4.50
latte 4.50
Macehiato 4
HAmericano 450
€spregsso Con Panna 4.50
Red €ye 475
loatte’s
. Vanilla Bean latte 4.75
Mocha leatte 4.75
Whitg Mocha Lattg 4.75
Caramel lsatte 4.75
Poublg doy leatte 475
Almond Joy leatte 4.75
Milky Way loattg 4.75
Chai Tea Latte 4.75

Mimosa
The perfect combination of Make it a
Fresh Orange Juice and Champagne Double!
6.5 _ 10
Make it a Passion Fruit, Pineapple
., or Raspberry
1.5

5‘% ¥ Dixie Cream Cafe
' is dream come true

For first-time restaurateur Stephanie Desaulniers,
Dixie Cream Cafe in downtown Windermere
is a 30-year dream finally come to fruition.

“It’s been a true labor of love,” Desaulniers said as
she described the effort to get the restaurant ready
for business.

Finding herself at a crossroads in life, the
longtime Windermere-area resident discovered the
former Ready Market site vacant and available
for lease.

Beverages
Hot Chocolate 325
Sky High Hot Choeolate 4.25

Hot Chocolate with mounds of Whipped Cream,
Chocolate Syrup and Sprinkles

Issorted Mighty logaf Teas - per bag 2.75

HAssorted Juices SM 2.5/ 1:G 3.5
Orange, Apple, Cranberry, Grapefruit,

Tomato Juice

MilR - Skim, 2% 2.25/3
Chocolate Milk SM 2.5 / 1sG 3.50
Cokg Fountain Sodas 2.75
legd Tea ~ Sweet/Unswegt Q.70
Passion Fruit leed Tea 3
Bottled Still or Sparkling Water 2/3.25

Pixig Pesserts

dignatureg Homemade Pigs

Take home a Whole Pie for a Special Occassion

Rey lsime Pig 5.5
Coffee Butter Crunch Pig 6.50
Peanut Butter Pig 6.50

Check Out The Pastry Case for Our Other Daily Offerings

Custom Cupcakes,
Pigs & Cakes
: ﬂv_ailablg!

“We don 't open cans — everything is from scratch,”
Desaulniers said. “Thats something I think sets us
apart from a chain restaurant. We re very proud of
what we put out on the plate.”

Top billing on the menu is the “Lew,” named in honor
of Desaulniers’ father, who was himself a longtime
restaurant owner. The omelet filled with Greek feta
cheese, spinach, kalamata olives and tomatoes is
Dixie Cream's most popular.

“I absolutely love this restaurant,” Desaulniers said.
“It’s like having a baby — you work for months and
months, and you finally have this enormous
responsibility and you have to find its personality...”

“*Where Somebody Knows Your Name...”
Catering e Private Partigs

434 Main Street ~ Windermere, Flo 34786
' 407.217.5047 .-
www.dixigereameafe.com

Pixig Cream Cafe & Catering
Restaurant and Bakery

“*Whereg Somegbody Knows Your Hame...”

Hours:
Tugsday - dunday

3:00am -~ 2:30pm

Catgzr’in-g o Privateg Partigs

434 Main Street ~ Windermere, Fls 34786
407.217.5047 .
- www.dixigergameafeg.com



