
GLUTEN-FREE MENU 
Disclaimer - Le Peep is NOT a gluten –free environment.   

In consuming our gluten-free products, be aware that there may  

be a chance of cross-contamination.  Occasionally product brands 

may be substituted.  If you are concerned, please verify brand use.  

2/2026 GF TFL 

Orange Juice 

 Short Glass  3.75  105 c.   Tall Glass  5.00  210 c.        

½ Liter 8.00   220 c.      Liter  10.00  440 c. 

Apple 115/230 c.     Cranberry 125/250 c.   

Tomato  47/93 c.   Short  3.75 / Tall  5.00 

        Milk  130/255  c.                 Chocolate Milk  155/315 c.  

Short  3.50 / Tall  4.50         Short  3.75 / Tall  4.75 

Iced Teas   Sodas   Lemonades 
Soda   3.75  0-195 c.                                                                                                        

Iced Tea  3.50  20 c.  Brewed fresh daily!                                                                           
 

Flavored Iced Tea   4.00  40 c.   

 raspberry, peach or mango. 

Lemonade 90 c. or  Arnold Palmer 4.50 120-140 c. 

Strawberry Lemonade   4.75   98 c.  

Coffee & Tea 

House Blend • Decaf   
3.65  10 c.  

         bottomless pot (per person)  
              

Cold Brew Coffee   
  3.65  15 c.  

Hot Tea    Herbal Tea 
3.65 ea.  20 c. 

BREAKFAST STARTERS  

Le Cafe 
                    All coffee drinks can be  

                    served iced or blended. 

 

 Espresso                 4.75      10 c.    

 Cappuccino                     5.25      70 c.      

 Latte                                                        5.25                  105 c.   

  Flavor your Latte    .95       80 c.  

    Vanilla, Hazelnut, Caramel   

 Mocha  5.50  180 c.    

 Caramel Macchiato  5.50   185 c.    

 Chai Tea  5.50   180 c.  

 Caramel Cold Brew  5.25  185 c. 

 Hot Chocolate   

 Sm. 3.95 120 c. / Lg. 4.95  200 c.  

Banana Split™ Bowl   9.25  365 c.  

Banana, strawberries, blueberries and 

vanilla Greek yogurt.  Topped with  

walnuts, almonds and a drizzle of agave.          

Country Cool   14.75   840 c.                                                               

Eggs scrambled together with  

diced ham, diced green onions and  

cream cheese. Served with GF toast. 

SKILLETS  

The Hen Pen®*  14.75   625-1080 c. 

Two eggs made your way.  Choice of 

bacon, sausage, turkey sausage or ham 

along with GF toast. 

.  Without Meat - 10.95 

All Hen House items are served with a choice of Peasant Potatoes®, Hash Browns, Grits or Fruit. 

Dawn Breaker™  14.75   840 c.                                                                

Eggs scrambled together with mushrooms  

and crisp bacon.  Topped with melted jack  

and cheddar cheese, tomatoes, bacon,  

green onions and served with GF toast. 

HEN HOUSE  

Breakfast Sandwich*  12.95  950-1290 c. 

Toasted GF bread with choice of ham,  

bacon or sausage patty, melted cheddar 

cheese, mayo and one egg your way.   

Avocado Toast*   13.75   335 c. 
Start your day the right way!  Toasted GF bread, 

lightly seasoned smashed avocado and arugula.  

Finished with an egg made your way, tomatoes, 

chives and red pepper flakes.     

Poblano Scramble 11.95 1020 c. 

Roasted poblano pepper filled with scrambled 

eggs, diced chicken, green chilies, combo 

cheese.  Topped with green enchilada sauce, 

tomatoes, diced avocado and sour cream.  

Served with Peasant Potatoes®. 

SOUTH OF  THE  BORDER  
Naked Burrito   15.50   930 -1225 c.                                                               

Eggs rolled and filled with choice of bacon, chicken,  

chorizo, ham or sausage along with scrambled eggs,  

onions, green chilies, black beans and hash browns.  

Topped with salsa, cheese, tomatoes, avocado,  

sour cream and green onions.   

Breakfast Enchiladas  11.50   750 c.  

Two corn tortillas filled with scrambled eggs, 

onions, green chilies and chicken.  Topped 

with green enchilada sauce, combo 

cheese, sour cream, tomatoes and fresh 

cilantro.  Served with a side of black beans.  

Drifter™*   16.25   760 c. 

Peasant Potatoes®, mushrooms, onions, broccoli and bell peppers topped with combo cheese and two basted eggs.  Served with GF toast.  

Gypsy®*  16.75   820 c. 

Peasant Potatoes®, diced ham, onions and mushrooms topped with combo cheese and two basted eggs.  Served with GF toast. 

Wanderer* 16.75   1025 c. 

Peasant Potatoes®, crisp bacon, onions, tomatoes and combo cheese all topped with two basted eggs.  Served with GF toast. 

Mega Bowl* 15.25  1195 c. 

Peasant Potatoes®, ham, sausage and bacon along with sautéed bell pepper, onions, mushrooms and combo cheese. Topped with  

two basted eggs, sour cream, tomato and green onions.   

Desperado™* 16.95  895 c.  

Peasant Potatoes®, chorizo, green chilies and onions.  Topped with salsa, combo cheese and basted eggs.  Served with GF toast. 
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Cheese: Brie 120 c., Cheddar & Jack 165 c., Cream Cheese 110 c., Feta 115 c.,  Mozzarella 110 c., Swiss 165 c. 

Vegetables:  Artichoke  40 c., Avocado 70 c., Bell Pepper 10 c., Broccoli 10 c., Mushrooms 10 c.,  

                              Green Chilies 10 c., Jalapeños 15 c., Onions 20 c., Spinach 10 c., Tomato 10 c.,  

Meats: Bacon 230 c., Chicken 65 c., Chorizo 95 c., Ham 45 c., Sausage 95 c., Turkey 40 c., Turkey Sausage 70 c.   

Sauces:  Hollandaise 115 c., Salsa 10 c.  

Omni Omelet™   

    17.25   1195 c.                                                                                                                                                                                              

Ham, sausage and bacon along with bell 

pepper, onions, mushrooms and combo 

cheese. Topped with sour cream, diced  

tomato and green onions. 

Colorado     

16.25    630 c.                                                                                                                             

An egg white omelet filled with lean 

smoked turkey, diced tomatoes and 

bacon.  Topped with avocado and 

melted mozzarella.  

White Lightning™    

16.25    575 c.                                                                                                  

An egg white omelet with diced chicken, 

onions, green chilies and blended cheese.  

Topped with sliced fresh avocado, diced 

tomatoes and a side of salsa. 

Spinnaker™   

16.25   515 c.                                                                                                                                                                                        

An egg white omelet filled with 

spinach, mushrooms, bacon and 

combo cheese.  Topped with combo 

cheese, tomato and green onion.  

Mini Greek Goddess  

12.95  380 c.                                                     

Eat like a goddess - egg 

whites,  spinach, tomatoes, 

artichokes, Kalamata olives 

and feta cheese.  

Mini Veggie Omelet  

12.95  420 c.                                                                                                        

A mini egg white omelet filled 

with diced tomatoes, green 

peppers, onions, broccoli and 

combo cheese. 

CREATE YOUR OWN OMELET 
Create your own combination with whole eggs 590 c. or egg whites 450 c.   

Fill your omelet with your choice of cheese…13.75   

Each additional item add 2.00.   

All omelets served with potatoes, hash browns or grits and GF English muffin. 

Mini Denver   

12.95   640 c.                                                                                                                               

A mini version of a classic.  

Ham, bell pepper, onions 

and combo cheese. 

BENEDICTS  
                  All Benedicts are served with Peasant Potatoes®, 

        Hash Browns or Grits. 

Eggs Benedict*    17.95    640 c.                                                                                       

The Le Peep way!  Poached eggs on a ham steak on top  

of a GF English muffin smothered in creamy hollandaise.     
 

Country Benedict    16.00    1045 c. 

Hash browns with grilled onions topped with scrambled eggs  

and diced ham.  Covered with hollandaise and a sprinkle  

of green onions.  Served with a side of fruit and GF toast.     
 

Harvest Benedict*    17.95    750 c.                                                                                            

A GF muffin topped with cream cheese, sautéed spinach,  

green peppers, mushrooms, broccoli and onions.  Finished  

with poached eggs, hollandaise and green onions.      
 

Baja Benedict*    17.95    1100 c. 

Start California dreaming with a Parmesan toasted  

GF English muffin topped with turkey, bacon, mashed  

avocado and two poached eggs.  Covered with  

hollandaise and a sprinkle of paprika.   

California Turkey   17.00  1095 -1510 c.                                                                                                                                              

Turkey, bacon and melted mozzarella 

cheese all nestled in a GF bread with  

mayonnaise, avocado, lettuce and tomato.   

*Eggs and hamburgers are made our way. The FDA advises  

consuming raw or undercooked meats, poultry, seafood, shellfish or 

eggs may increase your risk of foodborne illness.  2000 calories a day 

is used for general nutrition. advice, but calorie needs vary.  

LUNCH  BRUNCH  LUNCH 
Ham & Swiss  16.25  1030 -1385 c. 

Ham and melted Swiss cheese on GF bread 

served with a fried jalapeño and raspberry 

compote for a sweet and sassy experience! 

Chicken Garden Salad    14.75  680 -1290 c. 

Romaine lettuce and arugula, grilled chicken 

breast, red onion, tomato, avocado and  

cucumbers tossed in homemade ranch dressing . 

Burger Smash Bash*    

17.00  680 -1340 c. 

Smashed double beef patty  

topped with crispy melted mozzarella,  

arugula, tomato, onion, pickles and  

mayonnaise stacked on a GF bun. 

All Burgers and Sandwiches are 

served with choice of Salad or Fries.  
Chicken Avocado  17.00  1115 -1595 c.                                                                                                                                             

Toasted GF bread, grilled chicken topped 

with mashed avocado, bacon, tomato  

and mayonnaise.   

All omelets are served with Peasant Potatoes®, Hash Browns or Grits and GF toast. 

One Egg*     3.50  120 c. 

Two Eggs*  3.75  245 c. 

Potatoes and Cheese 6.00  525 c. 

Hash Browns or Potatoes 5.50  235-365 c.  

Grits                    4.50  65 c. 
GF Bread   4.00 120 -135 c.                                         

Bowl of Fruit  7.50   80 -120 c.                            

Cup of Fruit  5.50   70 - 95 c. 

Side Meat   5.50  125 -570 c. 

(Bacon, Ham, Sausage or Turkey Sausage) 

French Fries   5.50  870 c. 
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         GRIDDLE GOODS 
Le Petite Toast   11.75  730 c. 

Two pieces of our GF French toast topped with powdered  

sugar and served with two strips of bacon. 

 

Stuffed French Toast       13.95  980 c. 

Custard-dipped GF French toast stuffed with vanilla ricotta  

and cream cheese filling with a touch of orange & lemon zest.  

Topped with strawberries and powdered sugar.   

Belgian Waffle 11.50  670 c. 

A crisp GF waffle made for you, topped with a touch  

of powdered sugar.    

Add Chocolate Chips, Nuts or Fruit to Waffle for 2.00  

Eighteen Wheeler™*      17.95  830-1120 c.                                                                                                                                                                                                                                         

Two slices of GF French toast, a pair of eggs and choice  

of two pieces of bacon, sausage or turkey sausage and Peasant 

Potatoes®. 

Belgian Waffle Combo*       17.95  1195-1340 c.                                                                                                                                                                                                        

A GF Belgian waffle served with two eggs and choice of  

bacon, sausage or turkey sausage with Peasant Potatoes®.               

   


