
Lunch 
 
Corned Beef Reuben 6.75 
Corned beef, sauerkraut, swiss cheese, and thousand island 
dressing grilled on rye.  Served with fries. 

Turkey Reuben 7.50 
Smoked turkey, cole slaw, swiss cheese, and thousand island 
dressing grilled on rye.  Served with fries. 

Tempeh Reuben 7.25 
Seasoned tempeh, cole slaw, swiss cheese, and thousand island 
dressing grilled on rye.  Served with fries. 

Tuna Melt 7.50 
Tuna salad and cheddar cheese grilled on rye. Served with 
a side of handcut french fries. 
Add bacon for $1.00 

Chicken Salad Roll-up 7.75 
Chicken salad with celery, apple, red onion, raisins, pecans, 
lettuce and tomato rolled in a large toasted flour tortilla.  Served 
with french fries. 

Quesadilla 
Large flour tortilla with melted cheddar and monterey jack 
cheese, tomato, onions and black olives.  Garnished with 
sour cream, tomato, and pepperoncini pepper. 

Chicken  6.50 
Beef  6.00 
Three Cheese 5.75 
 
 

315 Braun Court 
Ann Arbor, Michigan 

734-994-3677 
website: www.autbar.com 
e-mail: autbar@gmail.com 

Saturday 
Brunch Menu 

11:00 a.m. - 2:00 p.m. 
 

 
 
 

From the Bar 
Bloody Mary 4.75 
Screwdriver 4.00 
Tequila Sunrise 4.75 
Mimosa 4.75 

Traditional, Bellini, Pear, or Papaya-Pineapple 
St. Julian Raspberry Champagne 3.50 
 

Coffee and Tea 
Local Roast Coffee 2.00 
French Press Coffee 

Small (12 oz.) 2.25 
Medium (16 oz.) 2.75 
Large (32 oz.) 3.75 

Black Teas 
Ambassador’s Earl Grey 1.75 
French Vanilla 1.50 
Darjeeling 1.50 
Honey Ginseng 1.50 
Masala Chai 2.00 
Winter Blend 1.75 

Green Teas 
Dragon Well 1.50 
Green Passion 1.75 
Organic Moroccan Mint 1.75 

Ooolong Teas 
Plum Oolong 1.75 

White Teas (Naturally low in caffeine) 
White Calypso 2.00 
Lemon Souffle 2.00 

Herbals & Tisanes (Naturally caffeine-free) 
Cranberry Hibiscus 1.75 
Tuscan Garden 1.75 

Menu version 1.2c 



North of the Border 
All omelets served with hash browns and 

white, whole wheat, rye or sourdough toast. 
 

Ham and Cheese 7.75 
Shaved hickory smoked ham and cheddar-jack cheese. 

Three Cheese 6.75 
Cheddar, swiss, and provolone cheeses. 

Mediterranean 7.50 
Feta cheese, sautéed tomatoes and black beans. 

Turkey and Gouda 8.50 
Shaved turkey, gouda, onion, and tomato. 

Western 7.75 
Onions, green pepper, ham, and cheese. 

 
Eggs and Griddle 

Two Eggs 6.25 
Served with hash browns and toast. 

French Toast 6.75 
Boulder Scramble 8.25 
Tempeh scrambled with mushrooms, onions, spicy potatoes, 
red and green pepper, and cheese.  Served with toast.  With 
Two Eggs…………...add $1.50 

 
Quick Bites 

Chips & Salsa 2.75 
Guacamole 5.25 
Served with chips and salsa 

Chicken Tenders 6.50 
Hummus and Chips 4.25 
 

Sides 
Hickory Ham 3.00 
Sausage Patties 3.00 
Country Bacon 3.00 
Sour Cream 0.75 
Rice and Beans 1.75 

South of the Border 
 
Huevos Rancheros 6.75 
Two eggs over easy topped with ranchero sauce and cheese 
presented on crispy corn tortilla.  Served with tortillas, rice, 
and beans 

Huevos Motulenos 8.25 
From the small town of Motul in the Yucatan region this 
layered feast of corn tortillas, eggs and savory black beans is 
an unexpected delight.  Topped with ranchero sauce, diced 
ham, peas and shredded cheese.  Served with tortillas. 

Chilaquiles 7.50 
Eggs scrambled with crisp corn chips, tomatoes, onions, 
jalapeños, and green peppers.  Topped with shredded 
cheddar-jack cheese.  Served with tortillas, rice, and beans. 

Breakfast Burrito 7.25 
Eggs scrambled with chipotle potatoes, sweet red peppers, 
green peppers, and onions rolled into a lrage flour tortilla and 
topped with ranchero sauce and cheese.  Served with 
Mexican rice and beans. 

Huevos con Chorizo 7.75 
Eggs scrambled with spicy Mexican sausage and onions.  
Served with two tortillas, rice and beans. 

 

Burgers 
Burgers 
Freshly ground beef from Knight's Market on a whole 
wheat oatmeal bun with mayo. 

 
Quarter Pounder 4.25 
Cheeseburger 5.00 
Bacon Cheeseburger 5.75 
 
Make any burger a third pound on a Kaiser roll for an 
additional 75¢ 
 

Tempeh Burgers 4.75 
Served on a whole wheat oatmeal bun topped with a 
black olive pickle relish and mayo. 


