
BREAKFAST DELIGHTSBREAKFAST DELIGHTS
Served from 8:00am to 10:00am

Check our daily specials!

Breakfast Croissant SandwichBreakfast Croissant Sandwich
12.00

Toasted Buttery Croissant topped with 
Scrambled Eggs, Cheddar Cheese and 

Bacon. Served with a side of Fresh Fruit.

Large Butter Biscuit & GravyLarge Butter Biscuit & Gravy
11.00

Hot and Fresh Flu!y Biscuit covered  
with a Smokey Sausage Chipotle Gravy.  

Served with a side of Fresh Fruit. 
+add Two Eggs  2.00

Plain Butter BiscuitPlain Butter Biscuit
8.00

Hot and Fresh Flu!y Biscuit served with 
Homemade Jam & Whipped Honey Butter

Overnight Oats & Chia PuddingOvernight Oats & Chia Pudding
8.00

Organic Oats and Chia Seeds soaked 
overnight with a Brown Sugar Oat Milk

+add Chef ’s Choice Fruit & Nut Topping  2.00 
+add Gluten-Free Granola  2.00 

+add Berries  2.00

Yogurt ParfaitYogurt Parfait
8.00

Greek Yogurt topped with Homemade 
Gluten-Free Granola and Macerated Berries 

Avocado ToastAvocado Toast
13.00

Toasted Bread with Avocado,  
Chili Flakes and a Fried Egg 

+substitute Gluten-Free Baguette  3

Specialty CroissantSpecialty Croissant
8.00

Daily Creation with Homemade Fillings 

Butter CroissantButter Croissant
5.00 

with Homemade Jam 
+add Extra Honey Butter  1.00

Assorted BagelsAssorted Bagels
4.00

with Cream Cheese 
Regular or Gluten-Free Available

Assorted MuffinsAssorted Muffins
5.00

Assorted CookiesAssorted Cookies
3.00

SidesSides
Bacon - 3Bacon - 3

Sausage - 3 Sausage - 3 
Ham - 3Ham - 3

Coffee - 4Coffee - 4
Hot Tea - 4Hot Tea - 4

Chai Latte - 5Chai Latte - 5
Matcha Latte - 5Matcha Latte - 5

Honey, Creamer and 
Alternative Milks Available

BeveragesBeverages
12 oz.



Viva  Texa sViva  Texa s
14.00

Pepper-Smoked Turkey, Smoked Gouda 
Cheese, Mixed Greens, Tomato, Red Onion, 

Chipotle Mayo and Cranberry-Jalapeño 
Compote on Sourdough Bread

L ondon  PubL ondon  Pub
13.00

Tender Roast Beef with Cheddar Cheese and 
Horseradish Sauce on Rustic Panini Bread

Ga rden  D el i shGa rden  D el i sh
14.00

Grilled Portabello Mushroom, Mozzarella 
Cheese, Mixed Greens, Tomato, Red Onion, 
Avocado and Cucumber with Chipotle and 

Basil-Pesto Mayo on Marble Rye Bread

TuTu  Ta ng oTuTu  Ta ng o
14.00

 Granny Smith Apples, Mild Cheddar Cheese, 
Smoky Bacon, Fresh Baby Spinach and  
Red Onion with Spicy Apple Garlic Jam  

on a Grilled Focaccia Roll

The  Pa r i sia nThe  Pa r i sia n
14.00

Creamy Brie Cheese, Sliced Pears 
and Baby Spinach with a Fig Preserve 

on Rustic Panini Bread

Ta mpico  Ti meTa mpico  Ti me
15.00

Pepper-Smoked Turkey, Maple Honey Ham, 
Queso Panela, Black Beans, Mixed Greens, 

Tomato, Red Onion, Avocado, Mayo and Fresh 
Salsa on a Warm Telera Roll

Ma i n  St reet  Reub enMa i n  St reet  Reub en
14.50

Top-Cut Corned Beef, Alpine-Style Cheese, 
Whole Grain Mustard, Russian Dressing and 

Sauerkraut on Marble Rye Bread

Greek  Taver naGreek  Taver na
13.00

Fresh Baby Spinach, Feta Cheese, 
Cucumber, Tomato, Red Onion, Mayo and 

Tzatziki Sauce on Warm Focaccia Bread

Ciao  It a l iaCiao  It a l ia
14.00

Genoa Salami, Pepperoni, Mozzarella Cheese, 
Mixed Greens, Tomato, Red Onion and 

Basil-Pesto Mayo. Drizzled with an Oregano 
Vinaigrette on a Fresh Toasted Sub Roll

Hawa i ia n  Gr i l lHawa i ia n  Gr i l l
14.00

Maple Honey Ham, Farmer’s Cheese,  
Mixed Greens, Tomato, Red Onion and 

Pineapple-Honey Mustard on a Sweet Onion Roll

ADD EVEN MORE DELIGHT:
Avocado $2.00 | Jalapeños $1.50  
Bacon $2.00 | Extra Meat $5.00 

Extra Cheese $2.00 
Add Sauce $0.50 | Pickles $1.75 

Substitute Gluten-Free Bread $1.00

All sandwiches include a bag of chips

All meats and cheeses used in our  
Deli Delights are available for purchase!

Monday-Saturday
Breakfast Served 8am-10am
Lunch Served 10:30am-3pm

111 Sta!el Street 
Boerne, Texas 78006

830-331-8170

Ni k ko’s  G ou r metNi k ko’s  G ou r met
14.00

Grilled Beef Slices, Feta Cheese, Mixed Greens 
topped with an Oregano Vinaigrette, Tomato, 

Cucumber, Red Onion and Tzatziki Sauce 
wrapped in Grilled Pita Bread

*Also available as a salad topped with 
mixed nuts and seeds. Served with 

warm pita bread    15.00

The  Helene  Hou se The  Helene  Hou se 
Chef ’s  Sa ladChef ’s  Sa lad

15.00
Fresh mixed greens tossed with cranberries, 
hearts of palm, sun!ower seeds, pumpkin 
seeds, bacon bits, and topped with ham, 

turkey, and cheddar.
Choice of Ranch, Blue Cheese, Green Goddess 

or Oregano Vinaigrette Dressing


