
Meet...or Meet Up.
Whether you’re holding a meeting, or just meeting friends, 
M ST. Cafe is the perfect Downtown destination.

Meet a client for lunch, or linger over breakfast after a lovely night’s 
stay with our Weekend Breakfast Package. 

M ST. is ideal for:
	 •	 Weddings 
	 •	 Groom’s Dinners 
	 •	 Private Dining for Groups of Up to 160
	 •	 Meetings & Special Events

M ST. Cafe also offers a delicious Sunday Brunch served from 9 to 2, 
with a full bar available.

Formal or informal, scheduled or spontaneous, M ST. Cafe is the place 
to meet in St. Paul.

M ST. Cafe - St. Paul Casual

350 Market Street, Saint Paul
651.228.3855
mstreetcafe.com

M ST. Cafe is wireless.

An MHC Managed Property | morrisseyhospitality.com071510

BEVERAGES

Bloody Mary	 6.00
Mimosa	 5.50
Peach Bellini	 5.50
Raspberry Fizz	 5.50

Freshly Squeezed Orange or Grapefruit Juice	 2.95
Cranberry, Apple, or Tomato Juice	 	 2.25
San Pellegrino Sparkling Water	 3.75	 liters 5.50
Panna Bottled Water	 3.75	 liters 5.50
Assorted Sodas - Coke Products	 	 1.95
IBC Root Beer or Cream Soda	 	 2.95
Lemonade		  2.25
Strawberry Lemonade	 	 2.50

Freshly Brewed Iced Tea	 	 1.95
Freshly Ground Coffee	 	 2.25
Espresso Single	 	 2.75
Espresso Double	 	 3.95
Cappuccino or Latte		  3.95
Add flavor shots	 	 .50
     (Amaretto, Hazelnut, Vanilla)
Hot Tea 		  2.75

BREAKFAST LIBATIONS



M ST. EXPRESS SIDEBOARD      10.95
Enjoy breakfast at your own pace with an array of fresh and delicious items available at our self-serve sideboard.

Cereal & Pastries
Cereal, Preserved Fruit, Peaches & Yogurt, Fruit Danish,
Bear Claws, Croissants, & Sweet Rolls

House Smoked Salmon 	
Served with Cream Cheese, Capers, Red Onions,
Hard Boiled Eggs & Assorted Juices & Milk

Seasonal Fruit & Berries
Sliced Melons, Pineapple, Bananas, & Fresh Berries

Express Sideboard with Eggs	 12.95
Choice of Two Eggs any Style, Toast, Bacon or Sausage and 
Breakfast Potatoes

EXPRESS
Oats’n Toast	 7.25
Steel-Cut Oatmeal Slow Cooked with Warm Fruit Compote & 
Cinnamon Raisin Toast

Seasonal Fresh Fruit Plate	 11.95
A Variety of Melon, Berries & Citrus with Fruited Yogurt & House-
Made Breakfast Bread

House Smoked Salmon	 9.95
House Smoked Cured Salmon with a Toasted Bagel, Cream 
Cheese & Traditional Garnishments

One Egger	 7.50
One Egg Any Style, Breakfast Potatoes & Toast

Raspberry Oatmeal Brulee	 9.50 
Steel-Cut Oatmeal Slow Cooked Topped with Caramelized 
Raspberries & Light Brown Sugar

SIDES
Lime Yogurt Parfait with Granola & Fruit	 4.95
Cold Cereal	 3.50
Oatmeal with a Side of Light Brown Sugar & Raisins	 4.50
One Pancake 	 3.95
One Egg	 3.95
Hardwood Smoked Bacon	 3.95
Grilled Ham	 4.50
Country Sausage Links	 3.95
Breakfast Potatoes	 2.95
Bowl of Berries	 5.50
Fresh 1/2 Grapefruit	 2.25
Toast	 2.95
     (Cinnamon Raisin, Sourdough, Marble Rye or Wheat) 

Toasted Bagel with Cream Cheese 	 3.95
Toasted English Muffin	 2.75
Breakfast Pastries	 2.50

FROM THE GRIDDLE
Stack of Three Buttermilk Pancakes with
       Pure Maple Syrup	 8.25

Banana	 8.95
Blueberry	 9.50

Swedish Pancakes	 8.95
Light & Lacy, with Lingonberry Preserve & Pure Maple Syrup

Malted Waffle with Pure Maple Syrup & 
Whipped Cream	 8.95
Blueberries	 9.95
Strawberries	 9.95

Banana Caramel French Toast	 9.95
Grilled Texas Toast with Egg Cream Batter Topped with Fresh 
Sliced Bananas, Caramel Sauce & Whipped Cream

Berry Stuffed French Toast	 9.95
Grilled Texas Toast Stuffed with Mixed Berries Marinated in 
Orange Liqueur & Brown Sugar Topped with Whipped Cream

ENTRÉE SELECTIONS
The Fried Egg Sandwich	 8.95
Two Griddle Eggs on Sour Dough Bread with Aged Amish White 
Cheddar, Smoked Bacon, Tomato & Mayonnaise

Farm Breakfast	 12.95
Three Eggs Any Style, with Your Choice of Ham, Smoked
Bacon or Country Link Sausage—Served with Breakfast
Potatoes & Toast

Breakfast Quesadilla	 10.95
Eggs Scrambled with Chives, Smoked Bacon & Cheddar 
Cheese—Grilled Inside Two Flour Tortillas—Served with Fresh 
Salsa, Guacamole & Breakfast Potatoes

Eggs Benedict	 11.95
Two Poached Eggs on an English Muffin with Grilled Ham, 
Hollandaise Sauce & Shaved Black Truffles—Served with 
Breakfast Potatoes

Corned Beef Hash and Eggs	 10.95
Two Poached Eggs on House-Made Corned Beef Hash with 
Horseradish Hollandaise & French Bread

Wild Mushroom Scramble	 11.95
Three Eggs Scrambled with Wild Mushrooms, Goat Cheese & 
Green Onion—Served with Breakfast Potatoes & Toast

M ST. Eggs	 10.95
Every Morning our Chef Creates a Unique Addition to our Menu 
for Your Enjoyment—Served with Toast

Grilled Salmon and Hash Browns 	 10.95
Grilled Salmon Filet Served with Hash Browns & Dill Hollandaise

Andouille Benedict 	 10.95
Eggs Benedict Served with Andouille Sausage, Tomato-Avocado 
Relish & Chipotle Hollandaise on Grilled Baguette  

M ST. Breakfast Panini 	 8.95
Sausage, Egg, Cheddar Cheese & Sriracha Mayo on Texas Toast 

Heartland Omelet	 12.25
Three Eggs with Sugar-Cured Ham, Aged Amish Cheddar, Bell 
Pepper & Onion—Served with Breakfast Potatoes & Toast

Northwoods Omelet	 11.95
Three Eggs with Tender Asparagus, Forest Mushrooms & Gruyere 
Cheese Sauce—Served with Breakfast Potatoes & Toast

M ST. Steak and Eggs	 14.95
Petite Tenderloin Served with Two Eggs Any Style, Breakfast 
Potatoes & a Side of Béarnaise  


