
Soups & Salads
Gazpacho or black beans with rice & onion 
 cup 2.50  bowl 3.50
 ask server for daily soup specials

tuna salad or 100% breast chicken salad
surrounded with fresh fruit 8.99

caesar salad or house salad 5.99
 with chicken 8.50
 with blackened used to be Grouper 9.50

June’s spinach salad 7.50
fresh spinach tossed with chopped apples, walnuts &
blue cheese, in a balsamic vinaiGrette dressinG

chef’s salad “the word” way 8.95 
fresh baby Greens & veGGies topped with ham, 
turkey, roast beef & bacon with a hard boiled eGG 
& shredded swiss & cheddaryour choice of dressinG 
& choice of fresh baked muffin

  

Traditional Sandwiches
•  build your own on choice of bread - white, wheat, 
rye, fresh baked pumpernickel, 7 Grain or sourdouGh

• run your sandwich through the garden and add 
lettuce, tomato, sprouts, onions or cucumber

chicken salad 6.99
albacore tuna 6.99
virGinia style ham 6.99
turkey 6.99
melt in your mouth roast beef 7.50
Grilled cheese, tom. & bacon 5.99

curried eGG salad 5.99
blt with mayo 5.99

•	 ADD	CHEESE	50¢	(SWISS,	PROVOLONE,	CHEDDAR,	
BRIE)

•	SANDWICHES	SERVED	WITH	PICKLE	&	BAGEL	CHIPS

•	SIDE	OF	THE	MONTH,	“ASK	YOUR	SERVER”	$1.25

•	LOADED	INCLUDES	MAYO	AND	MUSTARD

veGGie melt sandwich 7.99
sauteed veGGies in a balsamic vinaiGrette with 
a choice of melted cheese

tuna melt sandwich (on rye w/swiss cheese & tomato) 7.25

heather’s deliGht 7.99
hot ham, turkey, swiss & provolone w/1,000 island 
and layer of slaw on Grilled rye

roundup wrap 8.50
shaved ham, roast beef, turkey, bacon, lettuce, 
tomato, Jack & cheddar with horseradish mayo in a 
chipotle wrap

Garlic marinated chicken breast 7.50
w/bacon & blue cheese 8.50

blackened used to be Grouper sandwich 8.95
with fresh sauteed crabmeat, melted cheddar, 
lettuce & tomato - served on a toasted onion roll

“wom” burGer 8.99
8 oz burGer served on an onion roll with lettuce 
and tomato and your choice of cheese and bacon

reuben 7.99
with corn beef or turkey, sauerkraut, 1000 island 
dressinG, swiss cheese on rye bread 

•  all served with pickle & choice of 
side salad "ask your server"

Your	experience	in	our	Word	of	Mouth	home	has	

been	made	possible	by	our	valuable	family	

of	servers,	bussers,	cooks,	bakers,	dishers	&	

hosts.		We	are	all	bound	together	by	the	spirit	

of	teamwork	and	creative	pride.		We	aspire	to	

make	your	visit	fun,	memorable	&	delicious!		

We	want	to	thank	all	of	our	customers	who	are	

responsible	for	making	us	busy	and	giving	us

	job	security.		We	have	many	daily	regulars	and	

we	thank	you	for	spreading	“THE	WORD”.

Gateway	–	925-2400
Cattlemen	–	377-0239
Osprey	–	365-1800

Specialty Sandwiches

Breakfast	&	Lunch

Wet Your Whistle
fresh-ground regular or decaf coffee 1.89

flavored coffee of the day 1.95

pot of hot tea 1.95

hot chai tea or hot chocolate w/whipped cream 2.50

soda pop, lemonade, iced tea, or herbal raspberry 1.89

assorted Juices; cranberry, tomato, v8, fresh squeezed 
  florida oJ or Grapefruit  sm 1.85 lG 2.50

milk; reGular, skim or 2%  1.65 w/chocolate  1.80
Gift cards

available!

✳Check	our	daily	specials	or	ask	your	server	
to	build	your	own	creations!

"Ask	about	our	catering"

*Try	dinner	at	our	newest	location	
on	Osprey	Ave.

all salads served come with your choice of
a fresh baked muffin or scone

3	Great	Locations



low-fat assorted muffin sm 1.70

fresh baked scones 1.80

fresh baked croissants  lG 1.99

tennessee mountain biscuits 1.70

fresh baked cinnamon rolls w/raisins & pecans 2.50

assorted baGels 1.60 w/low fat cream cheese 1.99

toast or enGlish muffin 1.60
* we make a “Gazillion” varieties of our  

fresh baked muffins & scones!   
special orders are welcome -  

please try to Give us 3 days notice on bakery orders.  
also available - cookies, brownies & much more!

Healthy Starts

Pancake Parlor
low-fat buttermilk or

hearty buckwheat available daily
 two 3.75  three 5.00

add your choice of bananas, blueberries apples 
cranberries or chocolate chips add 1.25

add nuts - pecans, walnuts, almonds add 1.25
 add sausaGe or bacon with your cakes for an extra 1.50

Speciality Breakfast Sweets
homemade thin waffles 4.00
banana crunch cakes 6.50

filled with crunchy homemade Granola, bananas, and spices

gordon’s favorite waffle - topped with fruit 7.50
cheese blintzes 8.95

served with oranGe sour cream sauce and a side 
of fresh fruit & choice of a muffin or scone

sourdouGh or seven Grain french toast 5.50
or try stuffed sourdouGh french toast with 
strawberries & cream cheese dusted with powdered 
suGar 6.95

cinnamon roll french toast 7.99
topped with strawberries and bananas

cinnamon crepes 7.99
filled with strawberry cream cheese, fresh 
strawberries, bananas - served with side of 
fruit and whipped cream

spinach, mushroom, swiss 7.25
spinach, bacon, cheddar 7.25
ham, broccoli, cheddar 7.25
veGGie, tomato & fresh herbs 7.25
bodybuilder’s choice 7.99

eGG white omelette with turkey & lite cheddar

tex mex 7.99
spicy mexican chorizo, peppers, onions, topped with sour 
cream, Guacamole, pepper Jack & salsa

ffresh fruit selection “the best in sarasota” 
 sm 3.50 lG 4.60

fresh berries only sm, lG market value

bowl of homemade Granola  
 topped with fresh fruit & yoGurt  sm 5.50 lG 6.50

oatmeal cooked to order  sm 3.00 lG 4.00
 with bananas or apples  add .50

local favorite

Barnyard Basics & Beyond
the barnyard specialty 4.99
2 eGGs choice of toast or muffin & homefries or Grits    
 

build your own breakfast eGG sandwich 6.99
choose a sandwich size enGlish muffin or fresh 
baked buttermilk biscuit - add choice of shaved ham, 
bacon, sliced turkey or sausaGe and choice of melted 
cheese - comes with a side of homefries or grits

veGGie and spuds 6.99
our delicious homefries topped with sauteed 
vegetables and 2 eggs how you like em - choice of 
toast or muffin

tennessee mountain biscuit with sausaGe Gravy 5.99

manhattan scramble 9.50
3 eGGs scrambled with shaved corned beef, 
potatoes, peppers, onions, swiss cheese, topped with 
tomato, sour cream & green onion - choice of 
homefries or Grits, toast or muffin

“country benedict” 8.50
Grilled open faced biscuit topped with sausaGe 
patties, 2 eggs - then covered with our homemade 
gravy - choice of homefries or grits

deep pan quiche 8.50
quiche of the day served with side of fruit and 
muffin

lox & baGel 8.99
served with lettuce, tomato, onion, cream cheese & 
capers

three amiGos breakfast burrito 8.95
filled with eGGs, chorizo sausaGe, peppers, 
onions, cheddar & pepperJack topped with 
salsa, sour cream, Guacamole, Jalapeno & 
black olives choice of homefries or Grits

corned beef hash 8.95
our homemade hash served with sliced 
tomatoes and eggs how you like em - choice 
of toast or muffin

Greek breakfast wrap 6.99
scrambled eGGs, black olives, spinach, tomatoes, 
onion, and feta cheese - choice of homefries or 
Grits

Sides,etc
egg - however you want it 1.25
 eGG whites add .50 per eGG

bacon or sausaGe patties or links 2.50

virginia-style baked ham 2.70

sour cream .75

Guacamole 1.50

homemade salsa 1.00

homefries - red skinned potatoes w/garlic & onions 1.95
 w/melted cheese 2.75 
 w/salsa, sour cream & cheese 3.95

southern Grits 1.25

sliced tomatoes 1.50

maple syrup 1.75

whipped cream 1.00 * check our daily specials or ask your server  
to build your own omelette creation.

* fresh cut side of fruit may be substituted for
homefries or Grits ... add 1.25

Awesome Omelettes
served with choice of homefries or Grits

alonG with toast, biscuit or fresh baked muffin
(eGG whites available with any omelette add 1.50)

First Things First

eGGwhites available .50 per eGG
add sausaGe or bacon with your barnyard for Just 1.50

Consuming	raw	or	undercooked	meats	or	eggs	with	less	than	well	done	yolks,	may	pose	an	increased	risk	of	foodborne	illness.

crab frittata 9.95
topped with crab, spinach, asparaGus, roasted red 
peppers, capers & spicy pepperjack - choice of home 
fries or Grits & toast or muffin

veGGie frittata 8.95
topped with asparaGus, zucchini, mushroom, roasted 
red peppers, swiss - with a dollop of sour cream, 
tomato & green onion - choice of home fries or 
Grits & toast or muffin

Frittata's


