
QUENCHERS
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            Florida Cracker                
          Bloody Marys
- The Original Horseradish
- Datil Pepper Bloody Mary

The Original
Mimosa

Strawberry
Mimosa

Cranberry
Mimosa

6$

$

$BSB Mimosa
(Burnt Sugar Bourbon)10$

WATER TROUGH
7$

7

7

• Hot Tea - $3.25
• Sweet Tea - $3.25
• Unsweet Tea - $3.25
• Raspberry Tea - $3.25
• Draft Craft Beer & Can

Orange Juice - $3.99
• Apple Juice - $3.50
• Cranberry Juice - $3.50
 
• Milk - $3.50
• Chocolate Milk - $4.00
• Hot Chocolate - $3.25

Ybor City Coffee ( Regular or Decaf ) - $3.25

10,000 Island Shrimp & Grits - $16
Grandma’s version; crispy grit cakes with fresh shrimp,

sautéed with Granny’s Tomato Gravy and bacon.

Cowboy Classic - $15
Corned beef hash made fresh every morning.

NOT A CAN IN SIGHT! Comes with 2 eggs & a biscuit
or a croissant (+$1.50)

Pecan Chicken & Waf�e - $15
Salty & Sweet with a little crunch. Our fresh, natural
fried Pecan dusted chicken strips served on a thick

Belgian waffle, topped with fresh whipped butter and
powdered sugar.

Fish Camp - $14
Fresh fried catfish with 2 eggs, a biscuit or croissant

(+$1.50) homemade grits, fresh fruit or breakfast potatoes

Quiche of the Day - $14
Served with fresh fruit. *Ask your server for details.

CRACKER CLASSICS

BREAKFAST
ON LIMOGES
Served Friday, Saturday, and Sundays Only

Buttermilk Waffle
Pecan Waffle
Chocolate Chip Waffle
Fruit Topped Waffle

$9.99
$11.99
$10.99
$11.99

Scratch Mix made in-house.
Topped with Whipped Butter.

French
Toast - $10
Thick sliced fresh baked,
homemade” bread dredged in 
egg batter and lathered with 
our sweet whipped butter. 
Dusted with powdered sugar.

Cracker Cristo Sandwich   - $14
Virginia Black Oak Ham, scrambled eggs & American cheese 
between two slices of grilled French Toast, crowned with sweet 
whipped butter, dusted with powdered sugar.

Scratch Waf�es

FEED  LOT
Biscuits & Gravy  - $10

Two homemade flaky biscuits with your choice of savory
Sausage Gravy or Tomato Gravy.

Chicken & Biscuits - $14
2 homemade biscuits with our all natural, Pecan battered

chicken strips. With sweet and spicy syrup on side.

Country Fried Steak & Gravy - $15
2 eggs, smothered with country gravy, 1 biscuit or croissant

(+$1.50) with homemade grits, fresh fruit or breakfast potatoes.

Breakfast Special - $11
2 eggs, bacon, ham, or sausage with biscuit or

croissant (+$1.50) & homemade grits, fresh fruit, or
breakfast potatoes (Kielbasa +$1.50)

Breakfast Sandwich - $12
Scrambled egg with bacon or sausage and cheese on croissant.

 
Gator Bites & Eggs - $15

Gator bites, 2 eggs with biscuit or croissant
(+$1.50) homemade grits, fresh fruit, or breakfast potatoes.

Grits  - $3
Cheese Grits - $3.50
Tomato Gravy - $3.50
Sausage Gravy - $4.50
Bacon Pieces - $4(4) $3(2)
2 Sausage Patties - $4
One Egg - $2

Croissant - $3
Breakfast Potatoes - $4
Country Sugar Ham - $4
Kielbasa - $6
Gator - $8
Fresh Mixed Fruit - $4
Corn Beef Hash - $7

SIDES Scratch Biscuit - $3Homemade 

SHARING CHARGE $2SIGNATURE DISH ITEM

RESTAURANT & RETAIL STORE
Mon & Sun CLOSED

Tues-Thurs 10:30 am-2:30 pm
Fri-Sun 8 am-2:30 pm

CATERING & EVENTS
CALL TO BOOK TODAY! 352.699.1681

FLACRACKER.COM/LUNCHONLIMOGES
@LUNCHONLIMOGES

(352) 567-5685 | 14139 7TH ST., DADE CITY, FL 33525

Serving Dade City Since 1908 OVER 100 YEARS

STARTERS & SOUPS

BAKED MUFFINS

FRESH

Chicken Salad & Fruit - $12.95
House made chicken salad with celery, tarragon & walnuts. 

Greek Salad with Chicken - $14.95
Fresh greens, chicken, feta cheese, Greek olives, cucumbers, 

artichokes, tomatoes & beets, tossed in a light vinaigrette
dressing and topped with our potato salad and croutons.

Greek Salad with Salmon - $17.95
Fresh greens, feta cheese, Greek olives, cucumbers, artichokes, 

tomatoes & beets, tossed in a light vinaigrette dressing with 
poached Salmon & cucumber sauce & topped with our potato

salad and croutons.

California Chopped Salad - $15.95
Chopped greens mixed with chicken, avocado, tomatoes, beets, 

blue cheese, cucumbers and bacon in a light vinaigrette.

Fajita Chicken Salad - $14.95
A bed of lettuce topped with tomatoes, black beans, shredded 

cheddar & mozzarella cheese topped with grilled fajita chicken. 
Served with a Chipotle mayonnaise dressing & Fritos.

SIDE OF FRESH FRUIT SERVED WITH EVERY SALAD

Fried Eggplant - $8.95
Panko crusted & pan fried. Dusted with Parmesan 

cheese and house made Remoulade sauce.

Fried Green Tomatoes - $8.95
Cornmeal crusted & pan fried, house made

remoulade sauce. Served Hot.

Swiss Potato Soup - $5.95
Our classic Creamy Potato Soup combining silky

potatoes with rich Swiss cheese.

Soup of the Day - $5.95
Ask your server for current selections.

ADDITIONAL MUFFINS AVAILABLE FOR PURCHASE

6 PACK $4 | 12 PACK $8 | 24 PACK $15

OF THE DAY
With Our Signature Fruit Butter

(Served Complimentary With Each Meal)

Salads

Crab Cakes - $18.95
Fresh made daily crab cakes, onions, red peppers,

Hellman’s to just combine the crab meat & pan sautéed to a 
golden brown. Served with cocktail or remoulade sauce.

Pecan Grouper - $19.95
Dusted with our house made pecan flour. Pan sautéed until 
golden brown. Topped with our house made Pecan Butter 

and Pecan pieces.
  

Stuffed Shrimp - $17.95
Crab Cake stuffed wild caught shrimp, pan sautéed in Panko 
breading to a golden brown. Served with cocktail or house 

made remoulade sauces.

Poached Salmon - $16.95
Poached with fresh thyme and white wine. Simple & easy.

Athens Grouper - $18.95
Grouper medallions, pan sautéed with a Kalamata olives, 
mushrooms, rustic tomato sauce topped with feta cheese.

Low Country Shrimp - $17.95
Wild caught shrimp, sautéed in a rich mushroom and

sausage tomato sauce. Served with pan sautéed cheese grits 
and vegetable of the day.

10,000 Island Shrimp & Grits - $15.95
Grandma’s version; crispy grit cakes with fresh shrimp,

sautéed with Granny’s Tomato Gravy and bacon.

Pecan Chicken - $15.95
Dusted with our house made pecan flour. Pan sautéed until 
golden brown. Topped with our house made pecan butter 

and pecan pieces.

Pecan Chicken & Waffle - $14.95
Salty & Sweet with a little crunch. Our fresh, natural fried 

Pecan dusted chicken strips served on a thick Belgian waffle, 
topped with fresh whipped butter and powdered sugar.

Pork Schnitzel - $17.95
Thin cut pork medallions pan sautéed with a

mushroom cream sauce.

ENTREES
Entrees served with roasted potatoes and vegetable of the day.

SHARING CHARGE $2 SIGNATURE DISH ITEM

10.24

DESSERTS
Black Beauty Cake - $8

Flour-less dark Chocolate cake. 
Served with English custard

and whipped cream.

Carrot Cake - $8
Limoges carrot cake soaked 
overnight in caramel sauce

(Contains walnuts)

Coconut Cake - $8
Six layer coconut cake with 
lemon curd filling iced with 

seven minute frosting.

 

Floating Island - $8
Baked meringue served on a
bed of English Custard with

raspberry sauce.

Seasonal Fruit Cake - $8
Ask your server what the fruit 

cake is for today.

Strawberry
or Peach Cake - $8

Made with fresh fruit, coconut 
& Pecans baked into the batter
with a cream cheese frosting.

Chicken Salad Croissant - $13.95
Our delicious tarragon chicken salad stuffed in a croissant

with steamed broccoli, Swiss cheese & toasted.

Turkey Bacon Croissant - $13.95
House roasted turkey, bacon, Swiss cheese & “Louie Sauce”.

Corned Beef Sandwich - $15.95
House roasted corned beef, Swiss cheese

red cabbage and ”Louie Sauce”.

SANDWICHES & CROISSANTS
POTATO SALAD OR FRESH FRUIT (+.50) SERVED WITH EVERY SANDWICH

In 1981, Phil and Skip opened the renowned, 
“Lunch on Limoges” in the portion of the store that had 
been the former men’s department. The festive opening 

coupled with the local reception for Princess Diana’s
Wedding was a historical event for Dade City.

Lunch on Limoges is known for their gourmet lunches
and fashionable clothes and gift items for the home.

In 2021 Florida Cracker Kitchen joined the partnership 
adding Dade City to the growing Florida Cracker family.

LUNCH ON LIMOGES

SERVING
DADE CITY

100 YEARS
SINCE 1908

History of
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