
Belgian Waffle  - 7.75
with Bacon or Sausage
We know waf�es like the Belgians do. Our waf�es 
are simply delicious and melt in your mouth!

Good Morning!
Waf�es, Pancakes & French Toast

Omelets

Add warm glazed strawberries or cherries and fresh whipped cream (+2)

BREAKFAST SERVED UNTIL 11:00 A.M.

Made with three extra large fresh eggs, served with choice of potato,
homemade toast & strawberry jam. 

Toast Options:  White, Wheat, Sourdough Multigrain, Raisin, English Muf�n Bread, Dark Rye, English Muf�n.  Gluten Free Toast (+2).
Can substitute for toast: One Pig-In-A-Blanket (+.50), one pancake or two biscuits (no charge). Can substitute egg whites upon request. 

Loaded hash browns (+2.5).

Meat Lovers Omelet* - 12.5
Bacon, Ham, Sausage, with your choice of cheddar, 
American, Swiss, Smoked Gouda or Monterey Jack cheese.

Ham & Cheese Omelet* - 11.5
Grilled hickory smoked ham, with your choice of cheddar, 
Swiss, Smoked Gouda, Monterey Jack or American cheese.

Dutch Omelet* - 12
Grilled hickory smoked ham, hash browns, grilled diced 
onion and your choice of cheddar, Swiss, Smoked Gouda, 
Monterey Jack or American cheese.

Southern Omelet* - 12.5
Stuffed with grilled hickory smoked ham, hash browns, 
grilled green peppers and onions, then smothered with 
sausage gravy, with your choice of cheddar, American, 
Swiss, Smoked Gouda or Monterey Jack cheese.

Specialties

*May be cooked to order. Notice: Consuming raw or under cooked meats, poultry, shell�sh or eggs may increase your risk of food borne illness.
While we offer gluten-free menu options, we are not a gluten-free kitchen and we can’t guarantee that there will be no cross-contact between ingredients.

Buttermilk Biscuits & Sausage Gravy - 8
Warm buttermilk biscuits smothered with country 
sausage gravy. Top with two eggs your way.*  (+2.5)

Eggs Benedict - 9.5
Toasted and buttered english muf�n, hickory smoked 
ham, two fresh eggs*, creamy Hollandaise sauce.

Bakery Specialties

Western Omelet* - 12.5
Grilled hickory smoked ham, with grilled green 
peppers, onions, and mushrooms.  Your choice of 
cheddar, Swiss, Smoked Gouda, Monterey Jack or 
American cheese.

Veggie Omelet* - 11.5
Grilled green peppers, onions, tomatoes, and 
mushrooms.  Your choice of cheddar, Swiss, Smoked 
Gouda, Monterey Jack or American cheese.

Loaded Hashbrown Omelet* - 12.5
Our take on this American diner classic. Grilled hickory 
smoked ham, with grilled green peppers and onions, 
scrambled eggs, cheddar and American cheese, all 
stuffed inside our really tasty hashbrowns! (side of 
hashbrowns not included)

Loaded Hashbrowns - 7
With grilled onion, green pepper, and bacon.  
Smothered in melted cheddar cheese and served with 
a side of our homemade ranch dressing.
Top with two eggs your way.*  (+2.5)

Grilled Corned Beef Hash & Eggs - 9.5
A hearty portion of grilled hash, topped off with two 
fresh eggs* and served with homemade toast and 
strawberry jam.

Saucijzenbroodje - 3.5
("Saw-SIZEN-bro-cha")
Our famous Dutch Pig-in-a-Blanket! 
Seasoned pork sausage wrapped in a �aky pastry shell. 
Available while supplies last. 
(Also available in frozen bake-at-home 8-count pack)

Homemade Muffins - 4.25
Enjoy a homemade muf�n.  Choose from:
Apple Cinnamon, Blueberry, Bran, Morning Glory

Belgian Waffle With Pecans - 8.75
with Bacon or Sausage
Our golden malted waf�e is baked with chopped 
pecans folded into the batter, adding rich �avor and 
texture to every bite.

Belgian Waffle & Fruit - 9.5
with Bacon or Sausage
A mound of warm glazed berries topped with fresh 
whipped cream. Fresh strawberries or cherries.

French Toast Monte Cristo - 9
The ultimate breakfast sandwich!  Melted swiss on a stack of 
hickory smoked ham, between two slices of our vanilla 
custard batter dipped French toast, dusted with powdered 
sugar and drizzled with raspberry glaze.

Two Buttermilk Pancakes - 7.5
with Bacon or Sausage
Our buttermilk recipe cakes are griddled to golden perfection.
Add Blueberries (+1)
Add Chopped Pecans (+1)
Add Chocolate Chunks (+1)

French Toast - 8.5
with Bacon or Sausage
Three slices of Russ' homemade bread dipped in a 
vanilla custard batter and lightly griddled. 
Served with warm syrup.

Grilled Pecan Roll - 5.75
Smothered in a brown sugar glaze and toasted 
pecans, buttered & lightly grilled to perfection. 

Grilled Cinnamon Roll - 5
Smothered in our homemade butter cream cheese 
icing, buttered & lightly grilled to perfection. 

Russʻ Homemade Toast - 3
White, Whole Wheat, Sourdough Multi-Grain, 
Raisin, Dark Rye, English Muf�n Bread, Gluten free 
toast (+2).



Dutch Deals

Breakfast Sides Beverages

Butter and Sugar-free Syrup available
Can substitute for toast: One Pig-In-A-Blanket (+.50), one pancake or two biscuits.

Can substitute egg whites upon request. Make your hash browns loaded (+2.5). Bacon may be substituted for sausage links.
Toast Options:  White, Wheat, Sourdough Multigrain, Raisin, English Muf�n Bread, Dark Rye, English Muf�n.  Gluten Free Toast (+2).

RR0325

Pig in a Blanket - 3.5
3 Strips of Bacon - 4
3 Pork Sausage Links - 3.5
Fresh Pork Sausage Patty - 3.5
Generously-sized, fresh seasoned 
pork sausage patty 

Hash Brown Potatoes - 3.5
American Fried Potatoes - 3
Homemade Toast - 3
Toast options: White, Wheat, Sourdough Multigrain, 
Raisin, English Muf�n Bread, Dark Rye, Gluten Free (+2)

English Muffin - 3
2 Buttermilk Biscuits - 3
Oatmeal with Brown Sugar & Milk - 4

Coffee or Tea (Free re�lls) - 2.59
Orange Juice, Apple Juice - 2.99
Milk White or Chocolate - 2.99
Cappuccino (Free re�lls) - 2.99
French Vanilla or Salted Caramel 

Hot Chocolate (Free re�lls) - 2.99
Iced Tea (Free re�lls) - 2.99
Lemonade (Free re�lls) - 2.99
Arnold Palmer (Free re�lls) - 2.99
Cherry Lemonade (Free re�lls) - 2.99
Cherry Sprite (Free re�lls) - 2.99
Coke® Assorted Soft Drinks - 2.99
(Free re�lls)

A.  One egg*, two sausage links, homemade toast &
  strawberry jam - 7
B.  One pancake & two sausage links - 6
C.  One egg*, one pancake & one sausage link - 6.25

D.  Two eggs* and homemade toast & 
 strawberry jam - 6.25
E.  Two eggs* and a Pig-In-A-Blanket - 6.25

#1  Two fresh eggs*, one pancake, two bacon or sausage links - 8.5
#2  Two fresh eggs*, choice of potato, homemade toast & strawberry jam - 8.5
#3  Two fresh eggs*, three bacon or sausage, choice of potato, homemade toast & strawberry jam - 10
#4  “Meat Lovers Special” two fresh eggs*, two bacon & two sausage links, 
      homemade toast & strawberry jam - 9.75
#5  “Big Dutchman Breakfast,”  Three fresh eggs*, two bacon & two sausage links, 
      choice of potato, two silver dollar pancakes - 12.5
#6  Russʻ Original Breakfast Sandwich Combo with choice of potato
      Fried egg*, seared stack of hickory smoked sliced ham, American cheese, toasted and buttered      
      English muf�n or sourdough bread. (Sandwich only - 6.75) - 8.5 

“Blessed are those who hunger 
and thirst for righteousness, 

for they shall be filled" 
(Matthew 5:6)

Founder Russ Bouws (right) and 
his younger brother Gord Bouws, 
pictured together enjoying time at 
their hunting cabin.

The First Russ’ Restaurant
Founder J. Russel Bouws began operating 
his first restaurant in 1934 at twenty years 
of age. His father purchased “Doc’s 
Barbeque” in Holland, MI, a 12’ x 16’ wood 
structure, which included a three burner 
gas plate, a 12 inch skillet, a kitchen table 
and five chairs, all for $147.00. The land 
was leased for two meals a day.

Soon after taking over, Russ and his father, 
John Bouws, added a 6’ by 16’ kitchen and 
a small bedroom, so Russ could sleep at 
the restaurant to ward off break-ins. Initially 
sales ranged from $4 to $7 a day, but in 
April, 1935, Russ grossed $197 and the 
business was paid for with money in the 
bank to spare!

The Business Grows
The years progressed, and after returning 
from serving his country in WWII, Russ' 
younger brother Gord Bouws joined him in 
the restaurant business.  Working 
side-by-side for many years, brothers Russ 
and Gord continued to build the restaurant 
into a very successful enterprise.  With 
business booming, expansion and 
enlargement became almost a yearly ritual 
with Russ’ Restaurants. Russ’ sons John and 
Bryan joined the business operations in 
1965. The first Russ’ Restaurant built in 
another community was located in 
Muskegon soon to be followed by restaurants 
in Grand Rapids and other lakeshore 
communities. Russ’ Restaurants now has 
grown to include 12 restaurants; a central 
Commissary division, in which quality and 
consistency in their product is maintained; 
Timberwood Farms, a retail division; and a 
Corporate Office in Holland, Michigan.

Working side-by-side for several decades, 
these two men navigated Russ' Restaurant 
together from its earliest years in a one-room 
roadside shack, to the opening of a shiny new 
modern drive-in restaurant in the 1950's, to 
eventual expansion beyond Holland, into 
other West Michigan communities. Their hard 
work is evident in the solid legacy they left for 
our community.  Although they have both 
passed on to Glory, all who were fortunate 
enough to know them saw that they each led 
lives faithful to God, to their families, to their 
communities, and to the employees and 
customers of this company.  

*May be cooked to order. Notice: Consuming raw or under cooked meats, poultry, shell�sh or eggs may increase your risk of food borne illness.
While we offer gluten-free menu options, we are not a gluten-free kitchen and we can’t guarantee that there will be no cross-contact between ingredients.


