
Brunch 
DJ’s Berkeley Café is constantly striving to improve the quality of  

our products and services while trying to help the environment. As a 
result we have taken the following measures to make the community 

and planet a healthier, happier place. 
 

We use locally grown and/or organic produce when available, 100% 
recycled to-go boxes and biodegradable straws. We recycle approxi-
mately 75-80% of  the waste produced by the restaurant and 100% of  

the frying oil is used by locals as bio fuel. During the growing season 
we are also able to harvest tomatoes, basil and Italian parsley from 

the patio garden. 
Thank you for your patronage. 

     D&J   

3838 Tennyson Street Denver, CO 80212 
(303) 482-1841 

djscafe.biz 
djscafe@gmail.com 

 
Reserve DJ’s For Your Private Holiday Party or  

Special Occasion  
Ask Your Server How 



  

Pancakes & Such 

Three Pancakes Plate 
Choice of plain, blueberry, banana walnut or chocolate chip macadamia nut 
Choose any three!  7 
 

French Toast  
Hot off the griddle served with fresh seasonal fruit, maple syrup and butter  7.25 
 

Strawberry Stuffed French Toast 
French toast hot off the griddle stuffed with strawberry cream cheese served with 
fresh seasonal fruit, maple syrup and butter  8 
 

PB&J French Toast 
French toast hot off the griddle stuffed with peanut butter and jelly served with fresh 
seasonal fruit, maple syrup and butter   8 
 

Belgian Waffle   
One great waffle with maple syrup and butter  6.25 
    

Blueberry Belgian  
Same great waffle with blueberry compote and crème fraîche  8.25  
 

Strawberry Belgian  
Same great waffle with fresh strawberries, whipped cream and maple syrup 8.25 

 
 

 
Make any of  the above a “Meal”  by adding two eggs any style  

and a choice of  meat for an additional 3.00 
 

Omelets & Scrambles    
All combinations can be prepared as an Omelet or Scramble and are 

served with  a side of  fresh seasonal fruit,  
home fry potatoes and choice of  toast        8 

Brie 
Brie, fire roasted red peppers, shallots and crimini mushrooms   
 

Asparagus 
Asparagus, Swiss, crimini mushrooms and tomatoes   
 

Spicy Sausage 
Spicy breakfast sausage and cheddar smothered with house made green chili  
 

Bacon Cheddar 
Crispy bacon, cheddar and diced tomatoes   
 

Spinach 
Spinach, feta and crimini mushrooms   
 

Add additional items to your omelet or scramble for a small charge  
Split any dish and get two full side dishes for an additional 2.00 

Or just request an extra plate 



Eggs 
Two Eggs Breakfast 
Two eggs any style served with home fry potatoes, your choice of toast and 
meat  6.75 
  

Chicken Fried Steak and Eggs  
Country style encrusted top sirloin smothered with spicy sausage gravy served 
with two eggs any style, home fry potatoes and your choice of toast  11.25 
 

Corned Beef  Hash and Eggs 
House made corned beef hash served with two eggs any style and your choice 
of toast  8.25 
 

Breakfast Burrito 
Egg, potato and cheddar cheese in a locally made flour tortilla smothered with  
house made green chili  6.75 
Add  your choice of meat (chorizo, bacon, sausage, Canadian bacon)  8.25 
 

Biscuits and Gravy    
House made biscuit smothered in spicy sausage gravy with two eggs any style 
and choice of meat   8.75 

 

 
 

The Kitchen Sink 
Home fry potatoes smothered in green chili, cheddar cheese, two strips of  
bacon, two slices of Canadian bacon and two eggs any style. Served with a 
warm flour tortilla for scooping 

Rib Eye Scramble 
Ribeye steak tips scrambled with eggs, shallots and crimini mushrooms. 
Served with home fry potatoes, fresh seasonal fruit and choice of toast   
 

Chorizo Breakfast Stew 
Spicy chorizo and vegetable stew with two poached eggs on toasted baguette 
croutons and citrus gremolata   

 
 

Frittata of  the Day 
A daily special! Please ask your server for details.  

Served with fresh seasonal fruit and home fry potatoes  8 

 

Sides & Choices 
Toast: Sourdough, wheat, marble rye, English muffin or biscuit   2 

Meats: Bacon, link sausage, patty sausage or Canadian bacon.  2.50 

Morning Star veggie sausage (Add 1.00 for entrée sub)  3.50 

Pancake: Plain, blueberry, banana walnut or chocolate chip macadamia  3.25 



Later in the day 
Sandwiches are served with your choice of French fries, fresh fruit, cole slaw or potato salad  

 

Club  
Bacon, ham, turkey, lettuce, tomato and mayo on a freshly baked baguette 8 
 

Italian Veggie   
Fresh buffalo mozzarella, fire roasted red peppers, artichoke hearts, tomato, 
fresh basil and balsamic vinaigrette on a freshly baked baguette 8 
 

Muffaletta 
Genoa salami, ham, provolone, olive tapenade on a freshly baked baguette  8 
 

Chicken Pot Pie 
House made chicken pot pie with a puff pastry crust   8  
Add a side salad  for  2 
 

Roasted Beet Salad 
Organic spring mix tossed with citrus vinaigrette with roasted beets, toasted 
walnuts, fennel and blue cheese crumbles   9 
 

Goat Cheese Salad 
Organic spring mix tossed with citrus vinaigrette with fried goat cheese, dried 
figs, toasted walnuts and fennel  10 

Benedicts 

 

All Benedicts are Served with Fresh Seasonal Fruit and Home Fry Potatoes 
 

Classic Eggs Benedict 
Two poached eggs with Canadian bacon on a toasted English muffin topped 
with hollandaise sauce  9 
 

California Benedict 
Two poached eggs with avocado and tomato on a toasted English muffin 
topped with hollandaise sauce  9.50 
 

Benedicts 11

Crab Cakes Benedict 
Two poached eggs on crab cakes resting on a bed of wilted spinach  topped 
with hollandaise sauce  
 

Smoked Salmon Benedict  
Two poached eggs with smoked salmon and asparagus on a toasted English  
muffin topped with hollandaise sauce  
 

New York Benedict  
Two poached eggs with pastrami on a toasted English muffin topped with  
hollandaise sauce  
 

New Mexico Benedict  
Two poached eggs, chorizo patties and fire roasted poblano peppers on  
house made cheddar polenta topped with hollandaise sauce  


