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In 2008, a few friends decided that beautiful downtown Manhattan, Kansas could use a fun little 
breakfast joint.  The former location of Charles “Cotton” Limbocker’s Chef Café (1943-1986) just 
happened to be available, as well as the super-cool original neon sign. Hence, The Chef Café was 
reborn. Everyday we strive to continue the Limbocker family tradition of tasty food, friendly service 
and good times.  

Thanks for joining us, and enjoy the ride!

Cheers, your Chef family

EGGCHILADAS*
Two flour tortillas rolled with chorizo and scrambled eggs, smothered in verde sauce 
and creamy cheese sauce and topped with sour cream and pico.  
Served with choice of potato . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.50

BLUEBERRY LEMON FRENCH TOAST*
Two slices of amaretto-soaked grilled French toast layered with homemade lemon 
curd and topped with fresh blueberries.
Served with two eggs and bacon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.50
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HOMEMADE CHILI

Bowl . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.00
Cup . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.00

4.50

House greens with ham, turkey, tomatoes, croutons, one hard boiled egg, Swiss and 
cheddar cheese served with choice of dressing (ranch, Thousand Island, Italian, Caesar, 
blue cheese, honey-french, balsamic vinaigrette or wasabi-Dijon vinaigrette) . . . . 10.75  

PICO DE GALLO, SOUR CREAM, VERDE, CHIPOTLE,
STRAWBERRY JAM, JALAPENO OR PEANUT BUTTER . . . . . . . . . . . . . .  .50  

Custom blended and locally roasted Paramour Coffee . . . . . . . . . . . . . . . . . . . . . . . 3.25

Housemade crab cakes served over fresh greens with sauteed mushrooms and fresh 
tomatoes with wasabi-Dijon vinaigrette on the side . . . . . . . . . . . . . . . . 14.00  

House greens with tomatoes, croutons and choice of dressing (ranch, Thousand Island, 
Italian, Caesar, blue cheese, honey-french, balsamic vinaigrette or wasabi-Dijon
vinaigrette) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.50  

One big ol’ flour tortilla filled with zucchini, spinach, asparagus, onion, tomato and 
portobello mushrooms with goat cheese.  Served with a side of verde sauce . . . . 9.25  

MONTE CRISTO SANDWICH
Two slices of French toast, ham, turkey, Swiss cheese topped with powdered sugar 
and served with a side of strawberry jam. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.50   

CRISPY CHICKEN STRIPS
Three chicken strips served with a side of ranch dressing . . . . . . . . . . . . . . . . . . .  . 5.00   

Habanero infused vodka with cucumber-dill bloody mix . . . . . . . . . . . . . . . . . . . . 7.00   

Grilled American cheese and Texas toast . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.00
Add bacon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.50   

BREAKFAST CLUB WRAP
Turkey, bacon, scrambled eggs, cheddar and jack and pico in a flour tortilla. Served 
with a side of ranch . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.50  

BREAKFAST SAMMIE*
Your choice of bacon or sausage, scrambled eggs and cheddar cheese on a toasted 
croissant roll with sriracha aioli . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.50  

5 oz burger with cheddar, spinach, tomato and onion . . . . . . . . . . . . . . . . . . . 10.00
Make it a double . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.50
Add bacon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.50
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Ask your server about our local beer selection
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