
Red Chick Scramble*- Eggs scrambled with ham, mushrooms, 
spinach and cream cheese served over sweet potato home fries and 
toast  13.49

Yellow Chick Skillet*- Sweet potato home fries topped with 
jalapeños, bacon and two fried eggs and toast 13.49

    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 tortilla 14.49 Try it with vegan egg 
substitute!

Skillets

Off the Griddle
Almond Poppyseed French Toast- Made with think cut sweet white 
bread, served with blueberry compote & butter 11.49

Almond Poppyseed French Toast Combo*- Almond Poppyseed French 
Toast with blueberry compote, two eggs and your choice of bacon, 
sausage, chorizo or ham 11.99

Pancake Dippers- Sourdough pancakes with a strip of bacon in the 
middle! Served with hot syrup, perfect for dipping and sharing 15.99  Try 
it  “King” style with chopped bananas and peanut butter syrup +2.00

Three Sourdough Pancakes-Just like Grandma used to make!  11.79
Short Stack 8.79

    Sourdough Pancake Combo*- Two cakes with your choice of bacon, 
sausage, chorizo or ham and two eggs any style  13.29

Grain-Free Sweet Potato Pancakes- Made with eggs, sweet potatoes, 
vanilla and cinnamon. Grain-free, gluten-free, non-traditional,  potato 
pancake texture 11.49     Short Stack- 8.79

Grain-Free Sweet Potato Pancake Combo*- With your choice of bacon, 
sausage, chorizo or ham and two eggs any style  13.29

(no butter)
• add blueberries, bananas, chocolate chips, or all 3 for 1.50 

Ancient Grain Bowl - Oats, millet, �ax, quinoa, and chia combined to make a 
porridge topped with your choice of toppings 9.49
-Sweet (berries, peanut butter and pure maple syrup) 
-Savory (grilled onions, mushrooms, spinach and pesto)  

Butternut Squash Hot Cereal- Vegan, dairy free, gluten free, topped with 
cinnamon and coconut �akes 6.49

Hot Cereal

    Biscuit & Gravy Combo*- Fresh baked buttermilk biscuits 
topped with homemade sausage gravy. Served with two eggs and 
your choice of bacon, sausage, chorizo, or ham 12.99

Biscuits and Gravy 11.99       1/2 Order B&G  8.49

Breakfast Poutine- Parmesan-garlic fries topped with homemade 
sausage gravy, cheese curds, two eggs your way, chopped bacon 
and green onions 15.99

Gravy Train

Omelettes*
Served with toast and your choice of  Parmesan 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

Veggie Omelette- Broccoli, zucchini, tomatoes, mushrooms, onions, 
spinach, cheddar & jack cheese  13.49

UltiMelt Omelette- Garlic, Parmesan, cheddar, provolone and 
cream cheese 12.49

     Salmon Omelette-  Grilled salmon, red onion, cream cheese, 
fresh dill  16.49

Harvest Omelette - Sausage, butternut squash, red onions, sage 
and jack cheese 14.49

Farmhouse Omelette- Asparagus, red onions, chevre cheese and 
pesto  15.99         Try it with bacon! +2.99

Chorizo Omelette- Basque style chorizo, spinach, jack cheese and 
avocado 14.49

Chile Relleno Omlette- Jack cheese, roasted pasilla peppers, house 
made ranchero sauce topped with cotija cheese 13.99

Sicilian Omelette- Mozzarella cheese, spicy Italian sausage, fresh 
garlic, topped with house marinara, Parmesan and fresh basil 14.99

eggceptional breakfast 

Benedicts*
with your choice of  Parmesan hash browns or sweet potato home fries.

Served traditionally on English mu�n, or choose veggie fritters or 
tomatoes as a base. Extra hollandaise 1.50

Eggs Benedict- English mu�n topped with ham, poached eggs 
and hollandaise sauce 14.49

Caprese Bene- Fresh mozzarella, sliced tomatoes, fresh basil, 
poached eggs and hollandaise drizzled with balsamic glaze 14.99

Veggie Bene- Poached eggs, spinach, mushrooms, grilled red 
onion, avocado and hollandaise 14.99

     GourMelt Bene- Cheddar and Jack cheese melted between 
garlic-Parmesan crusted sourdough, topped with two poached 
eggs, hollandaise and topped with chopped bacon 15.29

Country Bene- House-made biscuit topped with your choice of 
bacon, sausage, ham, or chorizo and two poached eggs, 
smothered in our country gravy 16.99

Salmon Bene- Fresh grilled salmon, sautéed red onion, poached 
eggs, hollandaise, and fresh dill  16.79

• • • Mix and match bene halves on the �rst three!! • • •

Salads
Chef Salad- Mixed greens, diced chicken, bacon, ham, cheddar, jack 
cheese, hard boiled egg, carrots and tomatoes, with creamy herb 
dressing 15.99

   Harvest Cobb- Grilled chicken breast, chevre cheese, avocado, 
butternut squash, sun�ower seeds and dried cranberries  on mixed 
greens with creamy herb dressing 17.49

Big Salad- Mixed greens with carrots, hard boiled egg,  red onion, 
tomatoes, asparagus, zucchini, sun�ower seeds with creamy herb 
dressing 11.49 
Add chicken +4.99  steak +8.99

Spinach Salad- Fresh spinach, zucchini, bleu cheese crumbles, 
tomatoes, red onion, hard boiled egg, sun�ower seeds, and dried 
cranberries, with house vinaigrette 11.49 
Add chicken +4.99  steak +8.99 

(no egg)

Substitute local, farm-fresh, 
free range eggs +2.00

Just a Bit Peckish
1/2 Griddle Combo*- One egg, choice of bacon, sausage, ham or 
chorizo.  Pancake  OR  Almond Poppyseed French Toast - 9.29

1/2 Benedict*- Choose base and side 
Traditional 9.29   Veggie 10.29       Caprese 10.29

1 Egg Breakfast*- With bacon, sausage, ham or chorizo, choice of side 
and toast 9.49

Two locations!
MidTown - 752 S. Virginia St. Reno, NV

South - 5851 S. Virginia St. Reno, NV

775-323-0600
www.TwoChicksReno.com

*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. 

Two Chicks Favorites VeganVegetarian

Prices subject to change

Bacon & Eggs -Natural hardwood smoked thick-cut bacon  13.99

   Sage Maple Sausage & Eggs- Local pork sausage patties 13.99

Chicken Apple Sausage & Eggs-13.99

Chorizo & Eggs- Locally made Basque style chorizo patties 13.99

Two Eggs- cooked any style  8.99

Steak & Eggs- 18.99

Ham Steak & Eggs- 1/2 lb. bone-in ham steak  15.99

Pork Chop & Eggs- Center cut pork chop 13.49

Beef Patty & Eggs- Certi�ed Angus Beef®  13.79

Chicken Fried Steak & Eggs- 6 oz. cube steak, hand battered 
in-house, smothered in sausage gravy 17.99

Two Egg Breakfasts*
Served with toast and choice of Parmesan hash browns, sweet 

potato home fries or veggie fritters

Breakfast Burrito*- Eggs, jack cheese, sausage, green chile and pico de 
gallo wrapped in a �our tortilla, topped with chipotle cream and 
guacamole and choice of side 15.49

Breakfast Tacos*- Four corn tortillas �lled with scrambled eggs, 
Basque chorizo, topped with pico de gallo and cotija cheese then 
drizzled with avocado-lime cream sauce and your choice of side 14.99

     Chilaquiles*- Corn tortilla chips tossed in an ancho chili sauce and  
Basque chorizo, topped with two eggs any style, house made pico de 
gallo, sour cream, and cotija cheese 14.49

Huevos Rancheros- Corn tortillas, refried black beans, eggs your way, 
ranchero sauce, cotija cheese, onions and cilantro. Served with choice 
of side 12.99

Dos Chicas

Croque Madame*- American style, provolone cheese, chevre 
cheese, ham, dijon and fried egg on sourdough bread 12.99

    The UltiMelt- Getting back to our beginnings with a GourMelt 
favorite. Cheddar cheese, provolone cheese, cream cheese on 
sourdough with a Parmesan-garlic crust. Cheesy, gooey, melted to 
perfection. 11.49        Add avocado 2.00 Add ham 2.99 

The Wiseguy- provolone cheese, salami and artichoke hearts melted 
together on sourdough. Don't ask questions, just try it. 11.99

Caprese Melt- Mozzarella cheese, fresh tomatoes and basil drizzled 
with balsamic glaze on sourdough with Parmesan-garlic crust 11.49

    The Bumble Brie -Sliced green apples, ham, local honey and 
melted brie on soourdough bread. One of our favorites! 13.99
 
Italian Melt- Mozzarella cheese, spicy Italian sausage, roasted red 
peppers, grilled onions and mushrooms on sourdough with a 
Parmesan-garlic crust 14.99

BLTA- A classic with bacon, lettuce, tomatoes, avocado and basil aioli 
on Great Basin Brewing Co. Icky bread. 13.99

   Rise and Shine*- Cheddar cheese, cream cheese, fried egg* and 
bacon on Great Basin Brewing Co. Icky bread 12.99

The Plain Jane- Cheddar cheese grilled on white bread.  A true 
classic. 8.49

The Average Joe -Cheddar cheese and fresh sliced tomato grilled on 
white bread 8.99

The Pepper Popper- Cheddar cheese,  cream cheese and fresh 
jalapeño peppers on sourdough. 9.99      Add bacon for 2.50

The Mother Clucker - Cheddar cheese, diced chicken, artichoke 
hearts, red onion and dijon mustard, melted on sourdough bread. 
13.99

   Bu�alo Chicken Melt- Jack cheese, diced chicken and bleu cheese 
spread with bu�alo sauce melted on sourdough bread. 13.99

 Two Chicks Burger*- Certi�ed Angus Beef® patty with cheddar 
cheese, avocado, grilled red onion, basil aioli and fried egg on Great 
Basin Brewing Co. Icky bread 15.49

Very Veggie- Cheddar cheese, cream cheese and jack cheese with 
roasted red peppers, mushrooms, tomato, grilled onions, on wheat 
bread 11.99

Melts & Sandwiches
Made with locally baked, fresh bread and served with your choice of 

Parmesan-garlic fries, homemade tomato soup  or side salad (sweet potato 
french fries +1.00)  Sub fresh fruit 2.50 Add a Parmesan-garlic crust to any 

sandwich 1.00 Sub Vegan Cheese 1.00 Sub Gluten Free Bread 1.00

Little Peeps Kid’s Menu

apple juice, cranberry juice, or fountain drink included 
Local milk or fresh squeezed juice extra

One Pancake (sourdough or grain-free sweet potato)-4.99

Kids French Toast*- 6.49

Pancake or French Toast Combo* (with 1 egg and sausage or 
bacon) - 8.99

One Egg Breakfast with bacon or sausage & sweet potato home 
fries or hashbrowns 8.99

Grilled Cheese plain fries 7.49

Grilled Ham & Cheese with plain fries 8.99

Kid’s Cheeseburger- Certi�ed Angus Beef® patty, American cheese, 
thick-cut white bread, served with plain fries 11.49

children under 12

We proudly serve a proprietary blend of co�ee from
 Wood-Fire Roasted Co�ee from Reno, NV

 Orange Juice or Grapefruit Juice Fresh Squeezed Daily
Folk Kombucha on tap, Lake Tahoe NV 

Local Milk from Sand Hill Farms Dairy, Fallon NV
Freshly brewed iced tea, fountain sodas, lemonade, juices 

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

Beverages

vegan egg substitute, vegan sausage  &
vegan cheese available

Please inform your server of any dietary restrictions or allergies.
 Although we try our best, we cannot guarantee an 

allergen-free kitchen


