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CaFe

112 Meridian Ave.
Loulsville, KY 40207
Phowe: 502-897-9703

www.themeridiancafe.com

Hours of operation:
MowdaH—Satha@
Lam.—3 P-M.

Bvening Bvents by reservation



DBREAKFAST

BREAKFAST SANDWICHES

Al sandwiches served with a choice of side item: Palsamic & Mustard roasted tomatoes , fruit or skillet fries

% CONNOR’S F’:_ANUT BU_I—I—F_R FAN]N]—— House made Peanut butter, bananas and berries on hear‘tg loaf $7.95

* MERIDIAN BKEAKFA5T WKAF“ SPinach tortilla stuffed with scrambled eggs, black bcans, cheddar and Provolor\e cheeses,

with our house-made salsa $7.95

GRANNY’S WRAF - Spinac}w tortilla filled with scrambled eggs, bacon, Swiss cheese, tomatoes, and avocado $7.95

L]OR’S LOX FLATE_— Grilled }Dagel, smoked salmon, capers, onions, tomatoes, whipped cream cheese
served with lemon,$9.95 *

FPAULS SAUSAGE OMELE T TE SANDWICH-House made sausage, goat cheese,
and sPic9 tomatojam on a toasted Frcnch loaf $9.95 *

MADDY'SBAGEL SANDWICH— Smoked salmon, wilted sPinac}w, and fried egg, with our 3-herb olive oil $9.95 *

MERIDIAN CLASSICS

%FRENCH TOAST—— Thick sliced Brioche cooked with vanilla custard and dressed one of three ways, served with a choice of side
1,/2 order $4.95 Full orderss.50

HEDD]E_’S WAY ~}ﬂouse—made mascarpone cheese, and basil b[ueberrg syrup,
N]KK]E_’S WAY——B!UC cheese, apple cider cured bacor\, and agave nectar
ME_AGAN’S WAY—W Granc] Marnier marmalade s whiPPed cream cheese, and maple syrup

* HALL AND OATS CAKES— f:]uucucg cakes made with creamy steel cut oats toPPcd with seasonal fruit and

agave nectar, served with a choice of side $7.95

* ZAN'S HASH-— Fan fried red potatoes with shiitake mushrooms, onions, tomato and cheddar, served with tahini $6.95

% MR bROWN’S HASH—— Fan fried red Potatocs, roasted peppers, Freshjalapcno, and tomato,

toppecl with cheddar cheese and served with our sPicg tomatojam $6.95

b]G DAV]:_’S FASTRAM] HASH—— Thin[g sliced Pastrami, pan fried red potatoes, onions, tomatoes, Swiss cheese,

with spicg brown mustard served on the side $7.95

ALACARTLE

SKILLET FRIES $2.95 1 EGG cookedtoorders1.75 %
BACON (3 Slices) $2.95 SEASONALLY TOFFED STEEL CUT OATS
CUF s2.25 /BOWL $3.25
ADD HOUSE MADE SAUSAGETO ANY HASH s2.95 TOAST (2 Slices Hearty loaf / Brioche/ Rye) $1.25
ADD ROASTED LOCAL CHICKENTO ANY HASH 52.95 BAGEL s CREAMCHEESE. $2.25

% —Thcsc items are vegetarian or vegan. Ask your server.



STARTERS

& TUCKER’s HUMMUS AND FITA—— A simplc sampling of our hummus and gri”ed Pita, finished with our 3-herb oil $4.99

*FOFS’ GR]LLED F]TA QUESAD]L]_A— Three cheeses melted in a crispg Pita and served with our house made salsa $5.99
Add roasted local chicken $2.95

& NANA’S HUMMUS F]_ATE_—— Hummus with Pita weclges, crispg falafel, roasted gar[ic, gri”ecl cggp[ant, tahini sauce,

avocaclo, kalamata olivcs, shiitake mushrooms, and roasted peppers $7.95

SOUFS AND SALADS

SOUFDUJOUR
Cup $3.75/ Powl 54.75

* SAKAH’S GKEEK 5ALAD — Scasona] Grecns, Fcta, tomato, onion, cabbagc, kalamata olives and capers

with sun-dried tomato vinaigrette $8.75

% KAT’:_’S TOSS—— Babg sPir\ach, cucumbers, tomatoes, artichoke hear*ts, red cabbage, carrots, sunflower scec]s, and feta cheese
with Pasil balsamic vinaigrette $8.75

* STACEY’S SFINACH SA]_AD — APP[cs, avocados, red onion, and walnuts with bleu cheese crumbles
and FOPPB seed vinaigrette $8.75

% BIG TOSS—— Seasonal greens, three cheeses, cucumber, red cabbage, tomato, carrots, with Pasilicata vinaigrette $8.75

Add chilled roasted local chicken to any salad $2.95
Adda hcar‘tg scoop of chicken salad $3.95
Make 3ourfavoritc salad a wrap served with chips and a Picklc for no additional chargc

SIDEITEMS

M]XED BEAN & GRA]N SALAD—— Garbanzo Beans, Icnti!s, cannellini beans, and })u]gur wheat in a sun dried tomato vinaigrette $2.95

BEAN SALAD— 15 bean blend tossed with fresh [Herbs, red onion, and FOPPﬁ seed \/inaigrette $2.95

BALSAMIC e MUSTARD ROASTED TOMATOLES— Slow roasted with fresh herbs $2.95

SEASONAL SIDE OF FRUIT $2.95

* Consumfng raw or under cooked food may increase the risk of food borne illness



LUNCH

GRILLED FITASANDWICHES

Served with chiPs &a pickle or reP|ace with any side for $1.50

th_ ALANA-Hummus, griled egg plant, roasted peppers, 15 bean salad, and spinach $7.95

ﬂn THE ELLIOT — Hummus, lentils, tomato, cucumber, Swiss cheese, and avocado $7.95

ﬂu THE. TRAVVY= Falafel, hummus, mushrooms, tomato, Swiss, Cheddar and tahini $7.95
ﬂn THE. RICHIE — Falafel, Swiss, cheddar, feta, sunflower seeds, avocado, tomatoes and tahini $7.95

PANINISANDWICHES

Served with chips &a Picklc or rcPlacc with any side for $1.50

aﬂ CAROLINE’S VEGGIE — Grilled eggplant, spinach, provolone, sun-dried tomato spread on [rench loaf $6.95
GOURMET GRILLED CHEESE —~ » cheeses, bacon, avocado, and tomato on [Hearty loaf $7.95
* 1ZZY'S ARTICHOKE. — Baby spinach, artichoke hearts, tomato, feta & provolone cheeses on a ['rench loaf $6.95
LISA'S GORDONIA — Roasted local chicken, Swiss, tomato, avocado, and tahini on [earty loaf $8.95
RICHARD'S HOT FPASTRAMI —Swiss, mustard, spicy bread and butter pickles, and tomatoes served on rye. $8.95

HEARTIERTARLE

Served with cl'liPs &a Picklc or rcPlace with any side for $1.50

* FENNY’S WH]TE_ BEAN BURGER— House-made burger served with seasonal greens, tomato, avocado, and tahini

on toasted Freﬂch !oalc$8.2_5

bEN’S ROASTED CH]CKEN CLUB — Chi”ed roasted local chicken with checlc]ar, bacor\, Swiss, seasonal greens, tomato,

mayonnaise, and mustard on gri”ed t‘leart\lj [oa]c$9.25

JAM’Z_S’ BURGEK—— Grass~)ce<:l local Bee)c cooked Meclium to We” toPPec] with Red onion, Koma tomatoes, bleu c}weese, seasonal greens,
and spicg brown mustard on toasted Frcnch loaf $9.25 *

HOUSE SFECIALITIES

Sewed with c|-n'P5 &a Piclcle or rePlace with any side for $1.50

* SH”TAKE_ SANDWICH — Shiitakc mushrooms, Swiss , tomato, seasonal greens, and tahini on gri”ecl Hcarty loaf $7.95

BROKENBENEDICTINE. SANDWIC H—=House made Benedictine, cucumbers, tomatoes, seasonal greens, and aPPlc cider cured bacon
on gri”ed r—'lcartg loaf $7.95

E_AST COAST— Roastecl local chickcn, cranberrg spreacl, chcclclar, and tart aPPIes on Erioche $8.95

DAN”:_L’S ROASTED CHICKENWRAF — Spinach tortilla with Roasted local chicken, seasonal greens,

house made salsa, and goat cheese $8.95

BRANT’S CH]CKEN 5ALAD~— Roastec{ [ocal chicken salac{ with veggics, wa‘nuts, & rosemary with seasonal greens and tomato
on gri”ed r—'learty loaf $7.95



CHILDRENS MENU

cxclusivcly for ourguests 10 and under

GRILLED CHEESE $3.99 CHICKEN AND CHEESE FANINI$3.99
Cheddar cheese on heartg loaf Roastcc{ local chicken and cheddar on Brioche
FEANUT BUTTER&JELLY $3.99 NIBBLE PLATE $3.99
Peanut butter and Je][g on l’\eartg loaf Roasted chicken, cheddar, apples, and pita weclges
BEVERAGES
BOTTLEDWATER s2.25 COFTLELE s2.25
SODAFepsi, Diet Pepsi, Sierra Mist, Mug Root Beer, Dr. Pepper, FRENCH PRE.SS COFFEE. (5 cups)s6.95
$2.25
JUICE——APPIC, Orangc, Fink GraPclcruit, Fomegranate CHAI TEA——Hot or Cold $2.95
Small $1.25 [ arge $2.75
ICEDTEAs$1.95 HOT TEA$2.95
MILK. /7 SOY MILK HOT CHOCOLATE s2.25
Small $1.25 | arge $2.75
DESSERTS
MERIDIAN DOUBLE CHOCOLATE TOFFEE BROWNIE $5.25
ALAMODE s .75

SWEET CORNBREAD ICE CREAM SANDWICH $5.25

with vanilla bean ice cream , walnuts, and blueberry basil syrup

MILKOSHAKES

BANANA $4.95 CHOCOLATE s$4.95
MOCHA s+.95 AVOCADQ s4.95
CHAIs+.95 FORABLUEBERRY s4.95

BANANAMOCHA $4.95 MEMFPHIS FLASH $5.50

VEGAN SHAKES AVAILABLE

FOR AN ADDITIONAL CHARGE

COMDBINATIONS

172 SANDWICH AND SOUF ss.50
172 SANDWICH AND 172 SALAD $ 9.50

172 SALAD AND SOUF 7.50
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WEEKDAY
BREAKFAST EXPRESS MENU

Designed with speed in mind, we have put together selections for all diets that are quick]g
Prepared fresh for you.

$4.99
Add a side of skillet fries or fresh fruit for $2.95

:% KIMMY*S HOUSE MADE GRANOLA

CI’UX’]C}’]}j granola with walnuts, golclen raisins, dried cranberries and grounc] flax served with yogurt

CLAUDIA*S CHEESE BISCUITSAND SAUSAGE GRAVY

Two cheese biscuits toPPed with house made sausage milk gravy

MARSHA’S BACON EGG AND CHEESE PANINI
APPIC cider cured bacon, Provolonc and cheddar chccscs, and scrambled eggs on r—icartg Loa]C

BRIE*S SMOKED SALMON FITA SANDWICH

With whiPPec{ cream cheese, roma tomatoes, capers, and red onion on a gri”ecl Pfta

UNCLE JOHN"S SAUSAGE EGG AND CHEESE WRAFP

Housc made sausage, spicg tomatojam, SWiss and cheddar cheeses s and scrambled eggs

:!.1 LIAM*S SCRAMBLED EGG PANINI

Rgc bread Swiss cl’aecsc, and roasted tomatoes

Scrvcc] Mondag througl'l Fric!ay from 8:00 a.m. until 1 1:00 a.m.



