
Maryland Restaurant Week Menu $22

GRAPEFRUIT BRÛLÉE 
Garnished with Mint

HOUSE-MADE BISCUITS
One Everything But The Bagel Cream Cheese Biscuit

&
Two Blueberry Lemon Poppyseed Biscuits,

served with House-Made Peach Pineapple Lime Jam

DUO OF DEVILED EGGS
BBQ Pulled Chicken Deviled Eggs with Nana’s Southern

Coleslaw, garnished with BBQ sauce, dusted with Cajun Spice
&

Street Corn Fried Deviled Eggs
Breaded in Panko and fried, filled with Queso Fresco,

Roasted Corn & Cilantro, topped with Red Onion & Queso Fresco,
garnished with Comeback Sauce, dusted with Smoked Paprika

FRIED GREEN TOMATOES
Lemon-Herb Aioli & Chow Chow

- Best Fried Green Tomatoes in MD, Southern Living Magazine

S’MORES BAKED MINI DONUTS
House-Made Chocolate Donuts with Marshmallow

Glaze and Graham Cracker Crumb topping,
garnished with Chocolate Sauce  

  

BUTTERMILK PANCAKES (4) or BELGIAN WAFFLES (4 Mini)

SPECIALTY PANCAKES (4) or WAFFLES (4 Mini)

Choice of:

CINNAMON DANISH drizzled with Cream Cheese Icing

BANANA CHOCOLATE CHIP drizzled with Chocolate Syrup

CHOCOLATE & WHITE CHOCOLATE CHIP drizzled with Chocolate Syrup

BLUEBERRY & WHITE CHOCOLATE CHIP

FRESH BANANA, BLUEBERRY or STRAWBERRY

CUBAN HUEVOS SANDWICH
Applewood-Smoked Ham, House-Made BBQ

Pulled Pork, Swiss Cheese, Fried Egg, Pickles &
Creole Mustard on Ciabatta, dusted with Cajun Spice

& choice of: Stone-Ground Grits with Diced
Bacon or Shredded Potato & Onion Hash Browns

GRAVY TRAIN SOUTHERN SKILLET 
Fried Buttermilk Boneless Chicken Breast Pieces on a
House-Made Everything Biscuit, Collard Greens with
Tasso Ham, Stone Ground Grits with Diced Bacon,

Chesapeake Chicken Sausage Gravy & Cheddar Cheese,
topped with Sunny Side Up Egg, dusted with Cajun Spice*

CHICKEN ‘N CHEDDAR GREEN ONION WAFFLES 
Fried Benne Seed Buttermilk Boneless Breast of Chicken Pieces

& a Honey Mustard Aioli drizzle on Cheddar Green Onion

SPINACH SALAD
Crispy Chickpeas, Pickled Red Onion, Radish,

Shredded Carrots & Queso Fresco on Spinach,
with Charred Lemon Vinaigrette & Trio of Croutons

SECOND COURSE
(choose one)

Beverage not included. No Substitutions. No Delivery. No Cash Payments. We accept Chipped Credit Cards ONLY.

Please speak to the manager regarding any known food allergies or dietary restrictions prior to ordering.

the food through close attention during our sourcing, preparation and handling processes. However, it is
ultimately up to the guest to use his or her individual discretion to make an informed choice regarding
whether to order any particular items. Miss Shirley's Cafe cannot guarantee that allergens may not have
been introduced during another stage of the food chain process or, even inadvertently, during preparation.
We do not have separate kitchens to prepare allergen-free items or separate dining areas for guests with
allergies or intolerances.

Consumer Advisory Information:

®

FIRST COURSE
(choose one)

*Consuming raw or undercooked animal foods may increase your risk of a foodborne illness, especially if 

V+ Vegan**KEY: V Vegetarian* GF Gluten-Free

*Vegetarian items may contain eggs or dairy products, please inform
 your server of any dietary restrictions. **Cross Contact 

Signature Dish

V

V+ GF

V

V

V

V

Served with Whipped Butter & Grade A Pure Maple Syrup, dusted with

Powdered Sugar & garnished with Raspberry Purée Plate Glaze.

V

- Best Pancakes in the Country - Food Network

       COVID-19 Warning
We have taken enhanced health and safety measures—for Guests, Team Members, & Vendors. You must follow all posted

instructions while on premises of Miss Shirley’s Cafe. An inherent risk of exposure to COVID-19 exists in any public place

where people are present. COVID-19 is an extremely contagious disease that can lead to severe illness and death.

According to the Centers for Disease Control and Prevention, senior citizens and Guests with underlying medical conditions

are especially vulnerable. While on premises of Miss Shirley's Cafe you voluntarily assume all risks related to exposure to

COVID-19. Help keep each other healthy.


