eggceptional breakfast

Two Egg Breakfasts*

Skillets

Yellow Chick Skillet*- Sweet potato home fries topped with
jalapeños, bacon and two fried eggs and toast 9.99
Red Chick Scramble*- Eggs scrambled with ham, mushrooms,
spinach and cream cheese served over sweet potato home fries
served with toast 9.99
Vegan Skillet- mushrooms, spinach, zucchini, butternut squash,
asparagus, tomatoes, broccoli, onions and garlic sautéed and
served over sweet potato home fries topped with pico de gallo
and guacamole served with toast or tortilla11.99

Omelettes*

Served with toast and choice of Two Chicks hash browns,
sweet potato home fries or veggie fritters

Two Eggs cooked any style 6.99
Bacon & Eggs -Natural hardwood smoked thick-cut bacon 10.49
Sausage & Eggs- Sage-maple pork sausage patties OR
chicken-apple sausage links, both locally made 10.49
Chorizo & Eggs- Locally made Basque style chorizo 10.49
Beef Patty & Eggs- Certified Angus Beef® 10.49
Steak & Eggs- Top Sirloin Steak 14.99

Served with toast and your choice of Two Chicks hash browns or our
sweet potato home fries (white sweet potatoes cooked with red onions
and pasilla peppers, lightly seasoned), or veggie fritters.
Substitute fruit 2.50

UltiMelt Omelette- Garlic, Parmesan, cheddar, fontina and cream
cheese 9.49

Ham Steak & Eggs- 1/2 lb. bone-in ham steak 11.99
Pork Chop & Eggs- Center cut pork chop 10.99
Chicken Fried Steak & Eggs- 1/2 pound cube steak, hand battered
in-house, smothered in sausage gravy 14.49

Farmhouse Omelette- Asparagus, red onions, chevre cheese and
pesto 11.99
Try it with bacon! +2.50
Salmon Omelette- Fresh salmon, red onion, cream cheese, fresh
dill 14.99
Veggie Omelette- Broccoli, zucchini, tomatoes, mushrooms,
onions, spinach, cheddar & jack cheese 10.49
Harvest Omelette - Sausage, butternut squash, red onions, sage
and jack cheese 10.99
Chorizo Omelette- Basque style chorizo, Spinach, jack cheese and
avocado 10.99

Other Breakfasts
Biscuits & Gravy- Sausage gravy with fresh baked buttermilk
biscuits 8.99 1/2 Order B&G 5.49
Biscuit & Gravy Combo*- with two eggs and your choice of bacon,
sausage, or ham 9.99
Breakfast Burrito*- Eggs, jack cheese, sausage, green chile and pico
de gallo wrapped in a flour tortilla, topped with chipotle cream and
guacamole and choice of side 12.49
Breakfast Tacos*- Four corn tortillas filled with scrambled eggs,
Basque chorizo, topped with pico de gallo and cotija cheese and
drizzled with avocado-lime cream sauce and your choice of side
11.99
Chilaquiles*- Corn tortilla chips tossed in an ancho chili sauce and
Basque chorizo topped with two eggs any style, house made picó
de gallo, sour cream, and cotija cheese 11.99

Off the Griddle

Pancake Dippers- Sourdough pancakes with a strip of bacon in the
middle! Served with hot syrup, perfect for dipping and sharing
12.49 *Try it “King” style with chopped bananas and peanut butter
syrup +2.00
Apple-Cinnamon French Toast- made with locally baked Apple
Cinnamon Swirl bread, served with hot syrup & butter 7.99
Apple-Cinnamon French Toast Combo*- Our Apple-Cinnamon
French Toast with two eggs and your choice of bacon, sausage or
ham 8.99
Three Sourdough Pancakes- Just like Grandma used to make! 9.49
(no butter)
Short Stack 6.49
Sourdough Pancake Combo*- Two cakes with your choice of bacon,
sausage or ham and two eggs 10.49

Two Chicks Favorites

Vegetarian

Vegan

Benedicts*

with your choice of Two Chicks hash browns or sweet potato home fries.
Served traditionally on English muffin, or choose veggie fritters or tomatoes
as a base.

Eggs Benedict- English muffin topped with ham, poached eggs and

hollandaise sauce 11.49

Caprese Bene- Fresh mozzarella, sliced tomatoes, fresh basil, poached
eggs and hollandaise drizzled with balsamic glaze 11.99
Salmon Bene- Fresh salmon, grilled red onion, poached eggs,
hollandaise, and fresh dill 15.49
Veggie Bene- Poached eggs, spinach, mushrooms, grilled red onion,
avocado and hollandaise 11.99
Steak Bene - Sliced top sirloin, asparagus, grilled red onion, poached
eggs with hollandaise 14.99

Grain-free options
Grain-Free Sweet Potato Pancakes- Two ingredient pancakes,
grain-free, gluten-free, non-traditional 9.49 Short Stack- 6.49
Grain-Free Sweet Potato Pancake Combo*- with your choice of
bacon, sausage or ham and two eggs 10.49
Butternut Squash Hot Cereal- vegan, dairy free, gluten free, topped
with cinnamon and coconut flakes 5.29

å la carte
2 eggs 1.99*
2 local eggs 2.50*
2 local duck eggs 2.50*
Side of gravy 2.99
Hash browns 3.99
Veggie fritters (2) 3.99
Biscuit 2.99
Toast 2.50
Cottage cheese 3.29
Side of salsa 1.00
Side of guacamole 2.99
Pure maple syrup 1.99
Cup of fruit 3.99

4 slices hardwood smoked bacon 5.49
2 maple-sage sausage patties 5.49
3 chicken-apple sausage links 5.49
2 chorizo patties 5.49
Sweet potato home fries 4.99
Cup of our famous tomato soup 3.00
Sweet potato pancake (1) 3.50
Sourdough pancake (1) 3.50
Side of hollandaise 1.99*
Side of garlic-Parmesan fries 4.99
Side of sweet potato fries 5.99
Side of sour cream 1.00

*These items may be raw or undercooked based on your specifications. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
food-borne disease, especially if you have certain medical conditions.

Melts & Sandwiches

Salads

Made with locally baked, fresh bread
Served with your choice of garlic-Parmesan fries, homemade tomato soup
or side salad (sweet potato french fries +1.00)
sub fresh fruit 2.50 Add a garlic-Parmesan crust to any sandwich 1.00
Gluten Free Bread Available 1.00

The Grade Schooler- American cheese grilled on white bread. A true
classic. 5.99
Middle Schooler-a Grade Schooler with fresh sliced tomato 6.49
Rise and Shine*- Cheddar cheese, cream cheese, fried egg* and
bacon on Great Basin Brewing Co. Icky bread 10.49
Croque Madame*- American style, Fontina cheese, chevre cheese,
ham, dijon and fried egg on sourdough bread 10.99
The UltiMelt- Getting back to our beginnings with a GourMelt
favorite. Cheddar cheese, fontina cheese, cream cheese on
sourdough with a garlic Parmesan crust. Cheesy, gooey, melted to
perfection. 9.99
Caprese Melt- Mozzarella cheese, fresh tomatoes and basil drizzled
with balsamic vinegar on sourdough with garlic-Parmesan crust 9.29

Big Salad- Mixed greens with carrots, hard boiled egg, red
onion, tomatoes, asparagus, zucchini, sunflower seeds with
(no egg)
creamy herb dressing 8.99
Add chicken +4.99 steak +6.99 +salmon 5.49
Spinach Salad- Fresh spinach, zucchini, bleu cheese crumbles,
tomatoes, red onion, hard boiled egg, sunflower seeds, and
dried cranberries, with house vinaigrette 8.99
Add chicken +4.99 steak +6.99 +salmon 5.49
Chef Salad- Mixed greens, diced chicken, bacon, ham, cheddar, jack cheese, hard boiled egg, carrots and tomatoes, with
creamy herb dressing 12.99
Harvest Cobb- Grilled chicken breast, chevre cheese,
avocado, butternut squash, sunflower seeds and dried
cranberries on mixed greens with creamy herb dressing 14.49

Two Chicks Lunch Plates
Lunch plate with your choice of TWO sides:

salad, fresh fruit, tomato soup, cottage cheese, tomato slices, or
Parmesan-garlic fries (sweet potato french fries +1.00)

The Wiseguy- Fontina cheese, salami and artichoke hearts melted
together on sourdough. Don't ask questions, just try it. 10.29

Chicken Breast Lunch Plate-11.49

Buffalo Chicken Melt- Jack cheese, chicken and bleu cheese spread
with buffalo sauce melted on sourdough bread. 10.29

Top Sirloin Steak* - 14.99

The Bumble Brie -Sliced green apples, ham, local honey and
melted brie on cinnamon apple bread. One of our favorites! 10.29

Pork Chop Lunch Plate*-11.99
Certified Angus Beef® Burger Patty*-10.99

Dessert

The Mother Clucker - Cheddar cheese, grilled chicken, artichoke
hearts, red onion and dijon mustard, melted on sourdough bread.
10.29

Homemade Apple-Cinnamon Bread Pudding
with hot buttered rum sauce 5.49

The Pepper Popper- Cheddar cheese, cream cheese and fresh
jalapeño peppers on sourdough. 7.79 Add bacon for 2.50
BLTA- A classic with bacon, lettuce, tomatoes, avocado and basil aioli
on Great Basin Brewing Co. Icky bread. 10.99
Two Chicks Burger*- Certified Angus Beef® patty with cheddar
cheese, avocado, grilled red onion, basil aioli and fried egg on Great
Basin Brewing Co. Icky bread 11.49

Beverages
We proudly serve a proprietary blend of coffee from

Wood-Fire Roasted Coffee from Reno, Nevada
Orange Juice or Grapefruit Juice Fresh Squeezed Daily
Locally Brewed Kombucha
Local Milk from Sand Hill Farms Dairy

Simply Sinful- Nutella, peanut butter, marshmallow fluff and banana
on white bread. You’ll never forget your first time. 6.49

Freshly brewed iced tea, fountain sodas, lemonade, juices

The King- Peanut butter, bananas and bacon grilled together on
white bread. Elvis Presley’s favorite sandwich! 8.99

Craft Local Beer on Tap/Wine/ Full Bar/ Seasonal Cocktails
(ask your sever for details)

Please inform your server of any dietary restrictions or allergies.
Split plate charge $2 if we do it, free if you do it.
18% Gratuity added on parties of 8 or more.
No more than 6 separate checks per table.

GourMelt
Grilled Cheese Shop

Two Chicks Favorites

Vegetarian

Vegan

*These items may be raw or undercooked based on your specifications. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
food-borne disease, especially if you have certain medical conditions.

Meet the Two Chicks!

We are Haley (Red Chick) and Jessie (Yellow Chick). Nevada Natives and Reno enthusiasts, we have been in the food and
beverage industry since we first held employment! We even met by working at a restaurant together! Best friends and co-workers
for over a decade, we are more like sisters than business partners. We have both held just about every food service position; I guess
you could say the industry is in our blood. We first entered into owning our own food business with the GourMelt Grilled Cheese
Truck in 2011. We had wonderful success, many awards, and great fun with the food truck but it was always our plan to move on to
brick and mortar. Two Chicks, which opened in 2014, is our first full dining restaurant which serves breakfast and lunch. We are
proud of our menus and our commitment to offer fresh ingredients, homemade dishes and elevated comfort food. All of our food
is made with love and we hope you feel like family in our place. Please feel free to chat with one or both of us, we love hearing
from our guests! We welcome you to Two Chicks and we hope you enjoy your experience with us!
Make sure to stop by our other restaurant, GourMelt Grilled Cheese Shop located at 101 University Terrace!

www.TwoChicksReno.com

752 S. Virginia Street
Reno Nevada 89501
Hours: 6:00 am - 2:00 pm
Seven Days a Week

