
All our eggs are locally-produced 
from free-range chickens. 

    

    

    

    

    

    
Breakfast at the Highlevel DinerBreakfast at the Highlevel DinerBreakfast at the Highlevel DinerBreakfast at the Highlevel Diner    

 

 

The following is a list of menu items with gluten free ingredients.  We are not a “wheat-free” kitchen; 
however we strive to give you options for your specific dietary needs.  Our toaster is gluten-free. 

Bowl of Bowl of Bowl of Bowl of Fresh fruitFresh fruitFresh fruitFresh fruit    — 7.25    
Apple, grapefruit, orange, pineapple, 
cantaloupe, honeydew and grapes 

Fresh fruitFresh fruitFresh fruitFresh fruit    with with with with YYYYoghurtoghurtoghurtoghurt        
and Honeyand Honeyand Honeyand Honey    ----    7.25 

 

GlutenGlutenGlutenGluten----free toastfree toastfree toastfree toast — 4.00 

Huevos RancherosHuevos RancherosHuevos RancherosHuevos Rancheros — 12.00    
2 free-range farm fresh eggs baked with cheddar 

cheese atop refried beans, rice and corn tortillas with 
spicy tomato sauce  Served with homemade salsa.   

If you can’t get to Mexico this winter, this is  
the next best thing. 

    
    

    

Veggie OmeletteVeggie OmeletteVeggie OmeletteVeggie Omelette — 14.00    
3 egg omelette with chef’s choice of veggies 
and cheese.  Served with hashbrowns and 
gluten-free toast.  Healthy and delicious. 

Farmer’s OmeletteFarmer’s OmeletteFarmer’s OmeletteFarmer’s Omelette — 14.00    
Best in town.  3 egg omelette with bacon,  

onion, potato and cheddar served with  
hashbrowns and gluten-free toast.   Yummy!! 

Breakfast SpecialBreakfast SpecialBreakfast SpecialBreakfast Special — 8.99    
2 locally produced, free-range 
farm fresh eggs, bacon, 
hashbrowns and gluten-free toast. 

    

Greek EggsGreek EggsGreek EggsGreek Eggs    - $14.00 

3 egg omelette with green onions, basil and feta cheese, 
served with hash browns and gluten-free toast. 

    

PLEASE ADVISE YOUR 

SERVER THAT YOU ARE 

ORDERING FROM THE 

CELIAC MENU 



All our eggs are locally-produced 
from free-range chickens. 
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BRUNCHBRUNCHBRUNCHBRUNCH    at the Highlevel Dinerat the Highlevel Dinerat the Highlevel Dinerat the Highlevel Diner    
The following is a list of menu items with gluten free ingredients.  We are not a “wheat–free” kitchen; 
however we strive to give you options for your specific dietary needs.  Our toaster is gluten-free. 

Bowl of Fresh fruitBowl of Fresh fruitBowl of Fresh fruitBowl of Fresh fruit    — 7.25    
Apple, grapefruit, orange, 
pineapple, cantaloupe, honeydew 
and grapes 

Fresh fruitFresh fruitFresh fruitFresh fruit    with with with with YYYYoghurtoghurtoghurtoghurt        
and Honeyand Honeyand Honeyand Honey    ----    7.25 

 

GlutenGlutenGlutenGluten----free free free free 
toasttoasttoasttoast — 4.00 

 

    
    
    

    

Veggie OmeletteVeggie OmeletteVeggie OmeletteVeggie Omelette — 14.00    
3 egg omelette with chef’s choice of 
veggies and cheese.  Served with 
hashbrowns and gluten-free toast.  
Healthy and delicious. 

FarFarFarFarmer’s Omelettemer’s Omelettemer’s Omelettemer’s Omelette — 14.00    
Best in town.  3 egg omelette with 
bacon, onion, potato and cheddar 

served with hashbrowns and 
gluten-free toast.   Yummy!! 

    

Bacon and EggsBacon and EggsBacon and EggsBacon and Eggs — 10.99 

2 locally produced, free-range farm fresh eggs, 
bacon, hashbrowns and gluten-free toast. 

    

    

 

PLEASE ADVISE YOUR 

SERVER THAT YOU ARE 

ORDERING FROM THE 

CELIAC MENU 


