
Monday – Friday

Saturday

8am–4pm
breakfast served all day

9am–3pm
brunch served all day

HOURS

2766 Santa Fe Street | 361.884.9541 | Corpus Christi, TX

Consultations for private events, catering, wedding cakes
and other custom bakery orders by appointment only.

www.sugarbakerscc.com



Garden Greens
Large Wild Field Salad $13
a healthy dose of spring mix with fresh 
asparagus and roasted marinated peppers 
topped off with a scoop of chicken salad. 

Diplomat Salad $13 
fresh crispy spinach, toasted walnuts, 
goat cheese, fresh strawberries and pears 
tossed in a raspberry vinaigrette. 
Caesar Chicken Salad
green crispy hearts of romaine lettuce and 
crunchy croutons tossed in a creamy Caesar 
dressing topped with a sliced oven roasted 
chicken breast.     Sub salmon or shrimp - $3 

$14

Mediterranean Salad
mixture of romaine lettuce and baby 
spinach, pimento peppers, artichoke, hearts 
of palm, topped with walnuts and oven 
roasted chicken. Sub salmon or shrimp - $3 

$15

Russian Spinach Salad
spinach tossed in Balsamic vinaigrette with 
chopped bacon, oranges, chopped hard 
boiled eggs and rings of red onion. 

$13

cajun, lemon pepper or simply grilled options
for salmon and shrimp

Maison Salad
oven roasted chicken breast on a bed of 
romaine lettuce garnished with cherry 
tomatoes, avocados and croutons topped with 
our house dressing. Sub salmon or shrimp - $3

$14

Greek Salad
chopped romaine & spring mix garnished 
with cherry tomatoes, pepperoncini rings, 
kalamata olives, cucumber, red onion, 
topped off with crumbled feta and 
champagne vinaigrette. 

$14

Samurai Salad
seared spice rubbed Ahi atop spring greens, 
fresh sliced strawberries and mango, 
cucumber, edamame, avocado, sweet 
ginger sesame dressing, topped with fried 
rice noodles. 

$16

Cobb Salad
grape tomatoes, chopped bacon, bleu 
cheese, diced avocado, hard boiled egg, 
black olives on a bed of fresh greens. 

$14

Trio Salad
one scoop each of chicken salad, tuna 
salad, pasta salad; over spring greens

$12

Soup and Salad Combos
Bowl or cup of soup, garden salad, roll 

$8/$10

Side Salad
Mixed spring greens with shredded carrot, 
sliced cucumber, cherry tomato, red onion, 
and shredded cheese          Large Portion - $10

$5

Add

All salads and salad dressings are gluten free without croutons
Creamy dressings: maison, ranch, honey mustard, blue cheese, Caesar

Vinaigrettes: Champagne, balsamic, raspberry, ginger sesame

V FIT
Fresh baby spinach tossed in house made 
balsamic vinaigrette & topped w/ hard boiled 
egg, mandarin orange, fresh strawberries, crispy 
bacon, fresh avocado, red onion & banana 
pepper rings. Choice of oven roasted chicken 
$16, seared ahi tuna $17 or seared NY strip $20

$16/$17/$20

Avocado
Smoked Bacon

Oven Roasted Chicken
Grilled Chicken Breast

$2.00
$2.00
$5.00
$7.50

NY Strip
Salmon

Grilled Shrimp

$8.00
$6.00
$5.00



Longhorn Spicy Roast Beef $12
ciabtta bread; roast beef, hot spicy mayo, red 
onion, roasted marinated peppers, crispy lettuce 

Roast Beef Ordinary $12
french baguette; roast beef, buttered pickles, 
provolone cheese, mayo, tomato, crispy lettuce

Wild Turkey $10
ciabtta bread; smoked turkey, swiss cheese, 
mayo, tomato, crispy lettuce, cucumber

Tangy Hawaiian $10
fresh baked croissant shaved ham, swiss cheese, 
sweet & spicy dijon, fresh pineapple, tomato, 
crispy lettuce

The Medley $11.50
buttery croissant, sliced smoked turkey, ham, 
hickory smoked bacon, swiss cheese, mayo, 
tomato, crispy lettuce
Hewit Chicken Salad $10.50
buttery croissant topped with chicken salad, 
mayo, tomato, crispy lettuce
BLT $10.75
white or wheat, hickory smoked bacon, mayo, 
crispy lettuce, tomato

Shoreline Club $11.50
white or wheat bread, mounds of smoked turkey 
breast, hickory smoked bacon, swiss cheese, 
mayo, tomato, crispy lettuce
Southwest Club $11.50
ciabatta roll, smoked turkey, bacon, avocado, 
finished with chipotle cream cheese, crispy 
lettuce, sliced tomato
Laguna Tuna $10
wheat bread, delicious tuna, mayo, crispy 
lettuce, sliced tomato
Vegetarian $11
spinach wrap, avocado, swiss cheese, american 
cheese, asparagus, roasted marinated peppers, 
cucumbers, tomato, crispy lettuce, hummus

Foghorn $9.50
egg salad, mayo, crispy lettuce, and thinly 
sliced tomato

Lox & Bagel $15
plain or works bagel, whipped cream cheese, 
cured salmon, tomato, cucumber, red onion, 
capers, served open face

Paninis
all served on rustic white or marble rye bread

Alpine $11 
roast beef, creamy horseradish, caramelized 
onion, swiss cheese
Laguna Tuna Melt $11
delicious tuna salad with mayo, provolone, 
cheddar cheese
Caprese $11
thick sliced tomato, fresh mozzarella, basil 
walnut pesto, add chicken - $2
The Sicilian $12
loaded with ham, pepperoni, salami, banana 
peppers, tomato, provolone cheese
Cuban Press $11
roasted pork loin, ham, swiss cheese, pickles, 
mustard

Reuben $11
corned beef, swiss cheese, russian dressing, 
sauerkraut on marbled rye
Apple Orchard $12
smoked turkey, crisp apple slices, brie,
& apple butter
Firehouse Chicken $11
sliced chicken breast, red onion, tomato, 
mozzarella, roasted poblano, 3 chile sour cream
West Coast $11
smoked turkey, cheddar cheese & fig jam
Ultimate Grilled Ham & Cheese $11
pit ham, sliced tomato, sriacha mayo, 
provolone, Swiss, American & cheddar cheese

Handhelds
All sandwiches are served with your choice of our signature pasta salad OR potato chips

sub: fries - $1 | cup of soup -$1 | bowl of soup - $2 | cup of fruit $1.75
add avocado - $2 | add bacon - $2 | 

add roasted marinated peppers - $1 | sub gluten free bread - $1
Any half sandwhich (excluding bagels & wraps) with soup and garden salad - $12



From the Grill

Citrus Herb Chicken
marinated and grilled 5oz boneless skinless 
chicken breast with choice of two sides (GF)

$14.50Under 500 calories

NY Strip
8oz NY strip, simply grilled with sea salt and 
cracked pepper (GF) choice of two sides

Market

Seared Ahi Sandwich
house rubbed & seared ahi on ciabatta roll 
with sriracha mayo, asian slaw, tomato, 
spring greens, choice of chips or pasta salad

$14

Philly Steak Wrap $14
spinach wrap, shaved steak griddled with 
peppers, onions & mushrooms with american 
& provolone cheese, choice of chips or 
pasta salad

Bistro Burger $13 
1/2 pound ground angus, sautéed 
mushrooms & swiss on a homemade 
asiago herb knot roll, choice of chips or 
pasta salad add bacon - $2 | add fried egg - $1

Bubba Chicken Sandwich
grilled chicken breast, american cheese, 
bacon, lettuce, tomato & avocado on 
ciabatta with maison dressing, choice of 
chips or pasta salad

$13

Homemade Quiche $11 
spinach, bacon, & mushroom or quiche du-jour 
served with cup of soup & garden salad

Blackened Mahi-Mahi Wrap
spinach wrap stuffed with blackened       
mahi-mahi, shredded lettuce, tomato, 
avocado, shredded cheese & lemon basil 
aioli, choice of chips or pasta salad

includes garden salad or cup of soup 
soup/salad not included in calorie count

$13

Blackened Chicken Alfredo $15
bow tie pasta, homemade alfredo sauce & 
blackened chicken served with garlic toast

Tuscan Chicken & Bacon $15 
grilled chicken & chopped bacon tossed in a 
blend of our scratch made alfredo & pesto 
sauces, with sundried tomatoes & fresh 
spinach, finished with grated cheese 

Hot Sides
- $3 -

wild rice pilaf
roasted garlic & rosemary potatoes
green beans & caramelized onion

broccoli & baby carrots
twice cooked hand cut fries

sauteed seasonal vegetables
grilled asparagus +$1

Did You Know…
We are available for private events! 

We deliver* box lunches, party platters 
& catering to your home, office, or venue!

*restrictions apply, inquire within
We make custom cakes & baked goods for any event!

Pasta
includes garlic toast & cup of soup 

or garden salad

Lasagna Bolognese
grandma’s recipe...classic homemade 
lasagna layered with bolognese sauce and 
three cheeses, garlic toast 

$13

Shrimp Scampi
shrimp sautéed in our house garlic herb 
butter, white wine & lemon juice, topped 
with panko crust, choice of two sides

$14

Sub fries for chips or pasta - $1

Vegan Santa Fe Melt
homemade black bean quinoa burger, 
chipotle hummus, avocado, vegan cheese, 
poblano peppers between 2 slices of grilled 
vegan bread w/choice of chips or pasta

$13

$1.50 per person for any outside baked goods



Breakfast
Mon–Fri All Day | Saturday 9am–3pm

$9

Quiche $10 
spinach, bacon & mushroom or quiche du jour 
with cup of fruit, choice of hash browns or 
potatoes o’brien 

Sunrise Sandwich
2 farm fresh eggs, cheddar cheese & hickory 
smoked bacon on a fresh baked croissant, 
choice of hash browns or potatoes o’brien
Belgian Waffle $8
Cooked to order and topped with whipped 
cream; add berries - $2

Buttermilk Pancakes
single
double
triple
with fresh blueberries or strawberries

$3
$4
$5

+$2
Lox & Bagel Plate $15
smoked salmon on plain or everything bagel
with cream cheese, sliced tomato, cucumber, 
red onion, & capers served with choice of potato

Hearty Oatmeal $6

The following items come with your choice of 
hash browns or cheesy potatoes o’brien & 

choice of toast or mini croissant
Steak & Mushroom Omelet $12
shaved philly steak, fresh sliced mushrooms & 
cheddar cheese in a 3 egg omelet
Herb & Goat Cheese Omelet $9
3 egg omelet stuffed with goat cheese and 
fresh chopped herbs
Mediterranean Omelet $11
balsamic marinated & roasted asparagus, 
portobello mushroom, spinach & roasted red 
peppers in a 3 egg omelet, topped with 
crumbled goat cheese & fresh herbs
add shrimp & scallops - $2
BBQ Pulled Pork Omelet $11
3 egg omelet stuffed with house made pulled 
pork & cheddar cheese topped with chipotle 
creme & fried onion
Denver Omelet $10
chopped pit ham, peppers, onions all griddled 
& folded into 3 farm fresh eggs. Cheese: +$1
Create Your Own $7
3 egg omelet with your choice of fillings:
Veggies +$0.50: bell peppers, onions, 
mushrooms, spinach, asparagus
Meats +$2: ham, bacon, sausage,
chicken, pork
Cheese +$1: cheddar, swiss, mozzarella, feta,
provolone, goat, american
Seafood +$3: shrimp, scallop, lobster
Health Nut $8
fresh cut fruit, cottage cheese, homemade 
granola & 1 slice of cinnamon raisin toast (VG)(TF)

$82 Egg Breakfast
2 eggs any style
with bacon, ham or sausage - $9.50

Blueplate Breakfast
start off your day with Sugarbakers hand 
crafted, fresh made daily breakfast special! 
Ask your server for today’s creation.

a la carte
small croissant
large croissant
plain or
everything bagel
add cream cheese
white, wheat, 
rye, english muffin

1 egg any style
biscuit & gravy
side of sausage
side of bacon
side of ham
side of potatoes
cottage cheese

$1.75
$2

$3.75
$3.75
$3.50

$3
$3

$1.50
$3
$2

$1
$2

made with steel cut oats & served with sides of 
honey, cinnamon & brown sugar & raisins
Breakfast Burrito $10 
2 scrambled eggs, griddled sausage, hash browns, 
mushrooms, bell pepers, onion & cheddar cheese 
wrapped in a giant spinach tortilla; topped with 
salsa verde & cheddar cheese
Country Style Hash
generous portion of homestyle potatoes, sliced 
mushroom, diced onions & choice of meat 
seasoned with paprika, sea salt & cracked 
pepper, topped with shredded cheese & 2 
farm fresh eggs any style, with choice of bread
roasted pork loin
corned beef
smoked brisket

$10
$12
$14

Biscuit & Pork Stock Gravy $11
scratch made biscuit with our signature pork
stock gravy, 2 eggs any style, 
choice of ham, bacon or link sausage 



Check us out online
www.sugarbakerscc.com

Mias Corner 
(12 & Under)

Kids Stack
stack of 3 small pancakes
add bacon or sausage - $2

$3

Kids lunches are served with choice of chips, 
fries OR pasta salad and choice of $1 cookie. 

sub cup of fruit - $2

$6

$7

$5

$7

choice of white or wheat 
Grilled Cheese
melted American cheese
Ham OR Turkey
ham OR turkey, American cheese
PB & J
creamy PB with strawberry jam
Pizza
 cheese
Chicken Nuggets
five chicken nuggets

$5

Desserts
Meringue Pies $5.50
coconut, lemon, chocolate
Creole Bread Pudding $6
with bourbon caramel sauce
Colossal Cheesecake $7.50
Colossal Turtle Cheesecake $8.50
Tiramisu $6
Carrot Pecan Cake $6
Key Lime Square $6
Apple Pie $5
Lemon Bar $5
Canolis $2/$4
Large Brownies $4.50

a la carte
Signature Pasta Salad

cup
pint
quart

$5
$7.50
$13

Fresh cut fruit
cup
bowl

$4
$7

Scratch made soups
cup
pint
quart

$5
$7.50
$13

Saturday Brunch
Come try our special assortment of scratch 

made breakfast pastries, crepes, eggs benedict, 
French toast and other fantastic brunch specials 

only available on Saturdays!

Try our award winning brunch items
during Saturday brunch!

Macaroni $5 
macaroni pasta with melted cheddar cheese

Beverages
$3.25

Fresh Brewed Tea
Raspberry Tea

Lemonade 
House Coffee

Fountain Drinks
$3.25

Pepsi Cola
Diet Pepsi
Sierra Mist
Dr. Pepper

Diet Dr. Pepper
Mug Root Beer

Big Red

Milk & Juice
No Refills

Milk
Chocolate Milk

Orange Juice
Apple Juice

SM      LG
$1       $2
$2       $3  
$2       $4  
$2       $3

*An 18% gratuity will be added to all parties of 8 or more people*


