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APPLE PANCAKE
Oven Baked

with Fresh Granny Smith Apples and 
premium Saigon Cinnamon Glaze.

$10.49     1830  cal

DUTCH BABY
served with Whipped Butter, Lemon,

and Powdered Sugar.

$9.59     840 cal

DUTCH TREAT 
with fresh berries (in season)

$11.59      890 cal
JUICES & BEVERAGES                 
Freshly squeezed Orange Juice
Apple Juice
Cranberry Juice
French Press  Premium Coffees
Coffee (Regular or Decaf)

Tea (Hot or Iced)

Hot Chocolate with whipped cream

Milk
Chocolate Milk
Soft Drinks
BREAKFAST CEREALS               
Yogurt Parfait 
	 Fresh Berries, toasted Coconut, and sliced 
	 Almonds. Served with Blueberry Muffin.

Old Fashioned Oatmeal
	 Add Raisins
	 Add Cinnamon Glazed Pecans
Grits with Whipped Butter
	 With Melted Cheddar
SIDE DISHES                        
Side Order One Egg*
Side Order Two Eggs*
Side Order Egg Whites*
Toast with preserves

English Muffin with preserves

Bagel with cream cheese

Fresh Berries (in season)
with Whipped Cream

Seasonal Mixed Fruit

PANCAKES                            
Buttermilk Pancakes
Yeasty Old Fashioned 
	 Buckwheat Pancakes
Pumpkin Pancakes
Pumpkin Pecan Pancakes
	 Topped with fresh whipped cream.
Fresh Strawberry Pancakes
	 With whipped cream and homemade 
	 strawberry syrup.
Bacon Pancakes
	 With bits of real bacon.
Banana Pancakes
	 Topped with sliced bananas
	 Add whipped cream
Banana Nut Pancakes
	 Topped with toasted pecans.
	 Add whipped cream
Chocolate Chip Pancakes
	 Topped with real whipped cream.
Fresh Georgia Pecan Pancakes
Blueberry Pancakes
Potato Pancakes
	 Thin, crisp, lacy pancakes, with a hint of onion. 	
	 Served with apple sauce or sour cream.
Dollar Pancakes
	 10 silver dollar sized pancakes.
49er Flapjacks
	 Strike of the century thin, chewy, gooey.
Swedish Pancakes
	 With imported lingonberries and butter.
BELGIAN STYLE
WAFFLES
Plain Waffle
	 Golden brown waffle.
Apple Waffle
	 Topped with fresh Granny Smith Apples 
	 and cinnamon sugar. 
	 Served with apple syrup.
Bermuda Waffle
	 Topped with sliced bananas, toasted pecans, 
	 coconut, and fresh whipped cream.
	 Served with tropical fruit syrup.
Blueberry Waffle
	 Served with blueberry compote.
Pecan Waffle
	 Topped with fresh toasted Georgia pecans.
Strawberry Waffle
	 Topped with strawberries and real whipped cream. 
	 Served with strawberry syrup.

We regret we cannot be responsible for personal property.
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5.95 660

7.25 720
7.75 740
8.85 1140
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03/24Homemade Strawberry, Blueberry, Apple, 
or Tropical Fruit syrup served on request.

2.25 850

2.25 1200

Waffle Combo
Plain Belgian Waffle, two eggs* any style.

 with thick sliced bacon or turkey bacon 
 with sausage patties or links 
 with turkey sausage links

890-1140 cal

$12.79
$11.59
$11.59

350

FRENCH TOAST
Rustic Brioche
	 French Toast
	 Grilled golden brown and dusted with 
	 powdered sugar.
Cinnamon Nut Brioche
	 French Toast
	 Grilled with toasted almonds and 
	 lightly dusted with cinnamon sugar. 
	 Served with apple syrup.
Add sliced bananas & whipped cream 
Fresh Strawberry Brioche
	 French Toast
	 Topped with fresh strawberries and 
	 whipped cream. Served with strawberry syrup.

cal

8.95 580

9.75 670

2.25 1090

11.15 1050

09/24



SMOKED SALMON*
PLATTER

Thinly sliced smoked salmon* and 
toasted bagel with cream cheese. Served 

with sliced tomatoes, red onion, and capers.
$11.59     470  cal

BACON LOVER’S 
BREAKFAST

Five slices of thick-sliced bacon,
three eggs*, home fries, and
three buttermilk pancakes.

$16.99     1140-1200 cal

 3 Pigs in a Blanket
Link sausage rolled in buttermilk 

pancakes and dusted with powdered sugar.

$8.45     990 cal

Breakfast Chorizo Wrap
Two eggs* scrambled with crumbled Chorizo sausage, 

diced tomatoes, bell peppers, onions, cheddar 
cheese and jalapeño slices.

Served with home fries.

$10.55     1100 cal

Two x Four
Two eggs* and four

buttermilk pancakes.

$6.89    680-720 cal

FRUIT CREPES & BLINTZES
Strawberry French Crepes
	 Rolled with fresh strawberries, three to an order.
Continental Crepes
	 Rolled with sour cream and flavored with 
	 Triple Sec, three to an order. 
	 Served with warm tropical fruit syrup.
Topped with seasonal fresh berries
Cherry Kijafa Crepes
	 A Danish favorite, filled with Montmorency cherries 	
	 and simmered in our Kijafa sauce, three to an order.
Apple Crepe
	 A large crepe filled with our mixture of diced 	
	 apples, pecans, sour cream, cinnamon sugar, 	
	 and Triple Sec. 
	 Served with warm apple syrup.
Shells
	 Plain crepes served with lemon, butter, and 	
	 powdered sugar. Three to an order.	
Blintzes
	 Two thin crepes stuffed with traditional cream 	
	 cheese filling, accented with vanilla and fresh 	
	 lemon zest, and topped with seasonal fruit and 	
	 fresh whipped cream.
Choose Cherry, Peach, Strawberry, or Blueberry.

MEAT SIDES 
Old Fashioned
	 Hickory Smoked Ham
Old Fashioned 
	 Canadian Bacon
Thick Sliced Bacon(3)

Turkey Bacon(3)

Farm Style  Sausage Patties
Farm Style Sausage Links
Turkey Sausage Links
Side of  Corned Beef Hash
Side of  Country Ham
EGG COMBINATIONS
Served with 3 buttermilk pancakes.
Home Fries & Eggs*
Country Ham & Eggs*
	 Prime center cut salt-cured ham steak.

Ham & Eggs*
	 A thick slice of hickory smoked ham.

Diced Ham and
	 Scrambled Eggs*
Canadian Bacon & Eggs*
Thick Sliced Bacon & Eggs*
Turkey Bacon & Eggs*
Sausage Links & Eggs*
Sausage Patties & Eggs*
Turkey Sausage Links & Eggs*
Corned Beef Hash & Eggs*
	 Oven Baked blend of corned beef, potatoes and 	
	 onion, topped with two eggs*

SUBSTITUTIONS
Toast or Grits may be substituted for side of three buttermilk pancakes. 

An additional charge will apply for other substitutions.
Egg Whites available at an additional charge.

cal
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cal

5.49 130

5.49 140

5.99 240

5.99 110
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6.25 200

9.45 840-880

11.39 750-790
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12.15 930-970

10.49 690-730

Two x Grits
Two eggs*, toast,

and grits.

$6.99    720-760 cal

Breakfast BLT
Our famous BLT with 
folded scrambled egg*,  
and cheddar cheese. 

Served with home fries.

$9.95     990 cal

Bacon and Egg* 
Sandwich

With our famous 
thick-sliced bacon. 

Served with home fries.

$8.75     670 cal

1020-1050

NUTELLA® CREPE
A single crepe filled with Nutella® and 

topped with whipped cream and your choice 
of sliced bananas or strawberries.

$10.99     1070-1120 cal

Avocado Toast
Mashed avocado on grilled whole wheat toast, 

topped with tomato.
  
  Topped with bacon
  Side of mashed avocado
  Add one egg

$6.10 480  cal
7.39 630
4.95
2.10 80-100

9.551260-1450

09/24



FRENCH STYLE
OMELETTES

Cheese Omelette
	 Choose Feta, Provolone, Swiss, or Cheddar
Ham & Cheese Omelette
Bacon & Cheese Omelette
Sausage & Cheese Omelette 
Spanish Omelette
	 Omelette Españole
	 Our  famous, fluffy omelette filled with fresh 	
	 mushrooms and smothered with a spicy, 
	 peppery, tangy sauce.
Fresh Vegetarian Omelette
	 Our fluffy omelette filled with fresh broccoli, 
	 fresh tomatoes, fresh mushrooms, fresh onions, 	
	 and cheddar cheese.
Western Omelette
	 Our fluffy omelette filled with cheddar cheese, 		
	 ham, tomatoes, onions and peppers.
Chorizo Omelette
	 Loaded with Mexican-style flavors!
	 Spicy chorizo crumbled pork, onions, green peppers,
	 tomatoes and cheddar cheese, with zesty 		
	 Spanish sauce and sour cream on the side.
Philly Cheese Steak Omelette 
	 Filled with seasoned shaved beef, cheddar, 
	 provolone and swiss cheeses, peppers, and onions.
Mediterranean Omelette
	 Filled with grilled chicken, feta cheese, 
	 tomatoes, baby spinach leaves, and black olives.
Irish Omelette
	 Filled with our corned beef hash and aged 		
	 cheddar cheese. 
Meat Lover’s Omelette
	 Filled with ham, bacon, sausage, and loaded      	
	 with cheddar cheese.

OPH HOME FRIES
Homemade with grilled onions

$4.10     230 cal
Topped with melted cheddar

$4.80     460 cal
Loaded with cheese, onions, and peppers

$5.99     480 cal

cal

13.79 1320

13.45 1640

14.70 1700

14.70 1880

14.70 1820

14.70 1700

Eggs* Benedict
A Traditional Favorite

Toasted English muffin 
topped with Canadian 

bacon, poached eggs*, and 
Hollandaise sauce. Served 
with four potato pancakes.

$13.50     810-860 cal

Spicy 
Eggs* Benedict

Toasted English muffin topped 
with chorizo patties, poached 
eggs*, and Chipotle Hollandaise 

sauce. Served with 
four potato pancakes.

$13.50     1060-1110 cal

All served with three buttermilk pancakes.

09/24

14.70 1540-1620
14.70 1570-1650
14.70 1490-1570

10.75 1420-1500

Add Ons
 Add Cheese
      Feta 150 cal	      Provolone 199 cal
    Swiss 220 cal	      Cheddar 229 cal	
 Add Vegetable(s)
       Broccoli 10 cal	      Black Olives 30 cal		
     Tomatoes 5 cal	      Mushrooms 5 cal
     Onions 10 cal	      Spinach 10 cal
     Green Peppers 5 cal     Side of Salsa or Jalapeños 30 cal
 Add Meat
       Sausage 120 cal	          Chicken 150 cal
     Ham 70 cal		         Bacon Bits 150 cal
     Smoked Salmon 100 cal   Philly Meat 210 cal  
 Egg White Omelette

2.69

each1.69

each3.95

each

14.79 1900

2.50

16.99 2925

Smoked Salmon* Eggs* Benedict
Toasted English muffin topped with smoked salmon*, 

poached eggs*, and Hollandaise sauce. 
Served with four potato pancakes.

$13.99     1060-1110 cal

03/24

CHORIZO
BOWL

Home fries topped with two 
eggs*, chorizo, cheddar 

cheese, onions, tomatoes 
and green peppers

$14.70 1140-1170 cal

VEGETABLE
BOWL

Home fries topped with two 
eggs*, broccoli, tomatoes, 

onions, and mushrooms, and 
cheddar cheese.

$13.45  650-680 cal

MEAT LOVER’S
BOWL

Home fries topped with two 
eggs*, ham, bacon, sausage, 

and loaded with cheddar 
cheese.

$16.99   960-990 cal

Served with three buttermilk pancakes.

BREAKFAST BOWLS

Chorizo Scrambler
	 Four scrambled eggs with spicy chorizo sausage, 	
	 cheddar cheese, tomatoes, onions and green peppers.

Meat Lover’s Scrambler
	 Four eggs scrambled with ham, bacon, and sausage, 	
	 and loaded with cheddar cheese.

Vegetable Scrambler
	 Four scrambled eggs, broccoli, tomatoes, onions, 	
	 and mushrooms, and loaded with cheddar cheese.

Western Scrambler
	 Four eggs* with cheddar cheese, ham, tomatoes, 	
	 onions and peppers.

SCRAMBLERS
14.70

16.99 2925

13.45 1640

14.70 1700

cal

1880



OPH Special “BLT”
	 Our famous thick-sliced bacon makes this classic specia, on bread of choice.
Grilled Reuben
	 Sliced corned beef on rye with melted Swiss, sauerkraut and 1000 Island Dressing.
Chicken Salad Sandwich
	 OPH special homemade recipe, on bread of choice.
OPH Special Turkey Sandwich
	 Smoked sliced turkey, bacon, and provolone cheese topped with lettuce, tomato, and 1000 Island dressing 
	 on grilled bread of choice.
Philly Cheese Steak Sandwich
	 Layered with seasoned shaved beef, peppers, onions and provolone, cheddar, and Swiss cheeses 
	 on toasted hoagie roll.
Grilled Cheese Sandwich
	 On bread of choice.

9.65 720

9.65 1170

8.95 550

8.95 700

10.15 1060

5.95 670

SANDWICHES
Served with Home Fries 230 cal or Fresh Fruit Bowl 50 cal or Chips 210 cal

cal

WINTER 09/24

*Eggs, hamburgers, steaks, and seafood can be cooked to order. 
Consuming raw or undercooked meats, poultry,

seafood, shellfish, or eggs may increase your risk of 
foodborne illness.

ALLERGY ALERT
Peanut oil, pecans, walnuts, soybeans, and wheat flour 

are used in our food preparation.

*2000 calories a day is used for general nutrition advice, 
but calorie needs vary.
*Additional nutrition information available upon request.
*Calorie counts for menu items may include a side of 
pancakes and condiments normally served with them, 
such as butter and syrups.
 Whipped butter - 140 cal	 Maple Syrup - 140 cal
 Sour Cream - 75 cal	 Applesauce - 20 cal
 Catsup - 50 cal

JUNIOR COMBO PLATE
550-910 cal

	 	 1 egg any style
		  Choice of: Bacon (2) or Sausage Links (2) or Sausage Patty (1)
	

		  With 3 Buttermilk Pancakes or 5 Dollar Pancakes
		  With 3 Blueberry Pancakes
		  With 3 Rainbow Pancakes
		  With 3 Chocolate Chip or 3 Strawberry Pancakes

Brioche French Toast(3)
Chocolate Chip Pancakes(3)
Strawberry Pancakes(3)
Rainbow Pancakes(3)
Blueberry Pancakes(3)

$7.15
$8.15
$9.59
$10.65

cal

5.29 340
5.89 450
5.89 580
5.89 500
4.99 560

4.80 400
4.80 400
3.99 160
2.99 230
2.99 230

Buttermilk Pancakes(3)
5 Dollar Pancakes
Bacon(2)
Sausage Links(2)
Sausage Patty(1)

JUNIOR & SENIOR MENU

WHAT ARE PANCAKES?
Pancakes are the very old beginnings of bread and pastry. Generally a pancake is any kind of batter
fried or baked in a skillet, on a griddle, or on any hot surface. People of all nationalities have made
pancakes from time immemorial. Today pancakes are enjoyed for breakfast, luncheon, dinner and
even for dessert.

The Original Pancake House was founded in 1953 by Les Highet and Erma Hueneke. Drawing upon
their many years experience in the culinary field and their comprehensive working knowledge of
authentic national and ethnic pancake recipes, they were able to offer without compromise this
unique and original menu which has gained national acclaim and remains unchanged to this day.
These recipes demand only the very finest of ingredients such as 93 score butter, pure whipping
cream, fresh Grade AA eggs, hardwheat unbleached flour, and our sourdough yeast. Old-fashioned
sourdough yeast, just like your great grandmother used to use, is used in many of our batters. It
is grown in our own kitchen from a culture of potatoes, flour, sugar, and activated by a “start of
yeast.” This sourdough yeast produces light, airy, fine-textured pancakes. We blend, roast and
grind Original Pancake House Coffee to our exacting specifications to further enhance your meal. 

TO OUR CUSTOMERS
It is our constant objective to serve you the finest pancakes available anywhere and to give you
pleasant, courteous and unobtrusive service. Thank you for coming to the Original Pancake House. 
We hope you will come back often. Original Pancake House franchises are now in operation coast
to coast - imitators everywhere - look for the Highet and Hueneke Registered Trademark. 

ALABAMA
Birmingham

ARIZONA
Scottsdale

CALIFORNIA
Aliso Viejo
Anaheim
City of Orange
Encinitas
Fremont
Los Altos
Pleasant Hill
Poway
Redondo Beach
Riverside
Roseville
San Diego
San Jose
(2 locations)
Temecula

Vista
Yorba Linda

COLORADO
Boulder
Greenwood Village
(2 locations)

FLORIDA
Aventura
Boca Raton
Coral Springs
Delray Beach
Fort Lauderdale
Jacksonville
Jensen Beach
Miami
(2 locations)
North Palm Beach
Plantation
Royal Palm Beach
South West Ranches

GEORGIA
Alpharetta
Atlanta
Savannah
Stone Mountain
HAWAII
Honolulu
(2 locations)

ILLINOIS
Arlington Heights
Champaign
Chicago
(4 locations)
Forest Park
Glenview
Highland Park
Lake Zurich
Lincolnshire
Oak Forest
Orland Park
Park Ridge
Wilmette

INDIANA
Fishers
Indianapolis
Noblesville
South Bend

MARYLAND
Bethesda
Rockville

MICHIGAN
Grosse Pointe Woods
Southfield
Bay Harbor
Birmingham

MINNESOTA
Eden Prairie
Edina
Maple Grove

MISSOURI
Chesterfield

NEVADA
Henderson
Las Vegas
(3 locations)

NEW JERSEY
Fort Lee
West Caldwell
Whippany

NEW YORK
Amherst
Orchard Park
Williamsville

NORTH CAROLINA
Charlotte
(2 locations)

OHIO
Dayton
Fairview Park
Toledo

Montgomery
West Chester
Woodmere

OREGON
Bend
Eugene
Portland
Redmond
Salem
(2 locations)

PENNSYLVANIA
Pittsburgh
(2 locations)

SOUTH CAROLINA
Hilton Head
Columbia

SOUTH DAKOTA
Sioux Falls

TEXAS
Dallas
(3 locations)
Grapevine
Plano
(2 locations)
Austin
UTAH
Salt Lake City
VIRGINIA
Falls Church
WASHINGTON
Bothell
Kirkland
Puyallup
Seattle
WISCONSIN
Brookfield
Madison
Milwaukee
Monona

CONSUMER INFO

CHICKEN SALAD
& FRUIT PLATE
Our own freshly prepared 
chicken salad served with 

fresh seasonal fruit,
chantilly sauce, and a muffin.

$10.95     780  cal

Florentine Crepe
	 Fresh leaves of spinach complemented with aged cheddar cheese, mushrooms and a hint of 
	 onion, rolled in a classic crepe and topped with Hollandaise sauce.
	 Served with four potato pancakes.			        With grilled chicken

Fajita Crepe
	 Grilled chicken with onions and peppers in a fajita-style crepe. Served with cheddar cheese, 
	 sour cream, and Spanish sauce with four potato pancakes.

BRUNCH FAVORITES

QUICHE
Choice of Homemade 

Quiche Lorraine or 
Ham & Cheese Quiche.

Served with fresh fruit bowl.

$9.65     960-1060 cal

8.95 1100-1150

10.95 1250-1300
10.95 1090-1130

cal

OPH VEGETABLE 
BEEF SOUP

Our own made from scratch 
recipe. Served with a corn 

muffin. Seasonal.

$6.25     440 cal



WHAT ARE PANCAKES?
Pancakes are the very old beginnings of bread and pastry. Generally a pancake is any kind of batter
fried or baked in a skillet, on a griddle, or on any hot surface. People of all nationalities have made
pancakes from time immemorial. Today pancakes are enjoyed for breakfast, luncheon, dinner and
even for dessert.

The Original Pancake House was founded in 1953 by Les Highet and Erma Hueneke. Drawing upon
their many years experience in the culinary field and their comprehensive working knowledge of
authentic national and ethnic pancake recipes, they were able to offer without compromise this
unique and original menu which has gained national acclaim and remains unchanged to this day.
These recipes demand only the very finest of ingredients such as 93 score butter, pure whipping
cream, fresh Grade AA eggs, hardwheat unbleached flour, and our sourdough yeast. Old-fashioned
sourdough yeast, just like your great grandmother used to use, is used in many of our batters. It
is grown in our own kitchen from a culture of potatoes, flour, sugar, and activated by a “start of
yeast.” This sourdough yeast produces light, airy, fine-textured pancakes. We blend, roast and
grind Original Pancake House Coffee to our exacting specifications to further enhance your meal. 

TO OUR CUSTOMERS
It is our constant objective to serve you the finest pancakes available anywhere and to give you
pleasant, courteous and unobtrusive service. Thank you for coming to the Original Pancake House. 
We hope you will come back often. Original Pancake House franchises are now in operation coast
to coast - imitators everywhere - look for the Highet and Hueneke Registered Trademark. 

ALABAMA
Birmingham

ARIZONA
Scottsdale

CALIFORNIA
Aliso Viejo
Anaheim
City of Orange
Encinitas
Fremont
Los Altos
Pleasant Hill
Poway
Redondo Beach
Riverside
Roseville
San Diego
San Jose
(2 locations)
Temecula

Vista
Yorba Linda

COLORADO
Boulder
Greenwood Village
(2 locations)

FLORIDA
Aventura
Boca Raton
Coral Springs
Delray Beach
Fort Lauderdale
Jacksonville
Jensen Beach
Miami
(2 locations)
North Palm Beach
Plantation
Royal Palm Beach
South West Ranches

GEORGIA
Alpharetta
Atlanta
Savannah
Stone Mountain
HAWAII
Honolulu
(2 locations)

ILLINOIS
Arlington Heights
Champaign
Chicago
(4 locations)
Forest Park
Glenview
Highland Park
Lake Zurich
Lincolnshire
Oak Forest
Orland Park
Park Ridge
Wilmette

INDIANA
Fishers
Indianapolis
Noblesville
South Bend

MARYLAND
Bethesda
Rockville

MICHIGAN
Grosse Pointe Woods
Southfield
Bay Harbor
Birmingham

MINNESOTA
Eden Prairie
Edina
Maple Grove

MISSOURI
Chesterfield

NEVADA
Henderson
Las Vegas
(3 locations)

NEW JERSEY
Fort Lee
West Caldwell
Whippany

NEW YORK
Amherst
Orchard Park
Williamsville

NORTH CAROLINA
Charlotte
(2 locations)

OHIO
Dayton
Fairview Park
Toledo

Montgomery
West Chester
Woodmere

OREGON
Bend
Eugene
Portland
Redmond
Salem
(2 locations)

PENNSYLVANIA
Pittsburgh
(2 locations)

SOUTH CAROLINA
Hilton Head
Columbia

SOUTH DAKOTA
Sioux Falls

TEXAS
Dallas
(3 locations)
Grapevine
Plano
(2 locations)
Austin
UTAH
Salt Lake City
VIRGINIA
Falls Church
WASHINGTON
Bothell
Kirkland
Puyallup
Seattle
WISCONSIN
Brookfield
Madison
Milwaukee
Monona

ALABAMA
Birmingham
ARIZONA
Scottsdale
CALIFORNIA
Aliso Viejo
Anaheim
Encinitas
Huntington Beach
Los Altos
Norco
Orange
Placentia
Poway
Redondo Beach
San Diego
Temecula
Vista
Whittier
COLORADO
Greenwood Village
(2 locations)
Fort Collins

CONNECTICUT
Westport
FLORIDA
Aventura
Boca Raton
Coral Springs
Delray Beach
Fort Lauderdale
Miami
(2 locations)
Palm Beach
Plantation
Royal Palm Beach
South West Ranches
GEORGIA
Alpharetta
Savannah
HAWAII
Honolulu
IDAHO
Boise

ILLINOIS
Arlington Heights
Champaign
Chicago
(4 locations)
Glenview
Highland Park
LaGrange
Lake Zurich
Lincolnshire
Normal
Oak Forest
Oak Lawn
Orland Park
Park Ridge
Peoria
Schaumburg
Wilmette
INDIANA
Fishers
Indianapolis
Noblesville
South Bend

MARYLAND
Annapolis
Baltimore
Bethesda
Rockville
MICHIGAN
Birmingham
Grosse Pointe Woods
Southfield
MINNESOTA
Burnsville
Eden Prairie
Edina
Maple Grove
Minnetonka
Plymouth
Roseville
MISSOURI
Chesterfield
Ladue
NEVADA
Las Vegas
NEW JERSEY
Edgewater

Metuchen
West Caldwell
NEW YORK
Amherst
Orchard Park
White Plains
Williamsville
NORTH CAROLINA
Charlotte
(2 locations)
OHIO
Cincinnati
Dayton
Fairview Park
Montgomery
Toledo
Upper Arlington
West Chester
Westerville
Woodmere

OREGON
Bend
Eugene
Portland
Redmond
Salem
(2 locations)
PENNSYLVANIA
Pittsburgh
(2 locations)
SOUTH CAROLINA
Columbia
SOUTH DAKOTA
Sioux Falls
TEXAS
Austin
Dallas
(3 locations)
Ft. Worth
Grapevine
Plano
(2 locations)

UTAH
Lehi
Midvale
Riverton
Salt Lake City
Sandy
VIRGINIA
Falls Church
WASHINGTON
Bothell
Gig Harbor
Kennewick
Maple Valley
Puyallup
Redmond
Richland
Spokane
Tacoma
WISCONSIN
Brookfield
Madison

WHAT ARE PANCAKES?
Pancakes are the very old beginnings of bread and pastry. Generally a pancake is 
any kind of batter fried or baked in a skillet, on a griddle, or on any hot surface. 
People of all nationalities have made pancakes from time immemorial. Today 
pancakes are enjoyed for breakfast, luncheon, dinner and even for dessert.

The Original Pancake House was founded in 1953 by Les Highet and Erma Hueneke. 
Drawing upon their many years experience in the culinary field and their comprehensive 
working knowledge of authentic national and ethnic pancake recipes, they were able to 
offer without compromise this unique and original menu which has gained national 
acclaim and remains unchanged to this day. These recipes demand only the very finest of 
ingredients such as 93 score butter, pure whipping cream, fresh Grade AA eggs, hardwheat 
unbleached flour, and our sourdough yeast. Old-fashioned sourdough yeast, just like your 
great grandmother used to use, is used in many of our batters. It is grown in our own 
kitchen from a culture of potatoes, flour, sugar, and activated by a “culture of yeast.” This 
sourdough yeast produces very light, airy, fine-textured pancakes. We blend, roast and grind 
Original Pancake House Coffee to our exacting specifications to further enhance your meal.

TO OUR CUSTOMERS
It is our constant objective to serve you the finest pancakes available anywhere and to give you 
pleasant, courteous and unobtrusive service. Thank you for coming to the Original Pancake 
House. We hope you will come back often. Original Pancake House franchises are now in operation 
coast to coast - imitators everywhere - look for the Highet and Hueneke Registered Trademark.

WHAT ARE PANCAKES?
Pancakes are the very old beginnings of bread and pastry. Generally a pancake is any kind of batter
fried or baked in a skillet, on a griddle, or on any hot surface. People of all nationalities have made
pancakes from time immemorial. Today pancakes are enjoyed for breakfast, luncheon, dinner and
even for dessert.

The Original Pancake House was founded in 1953 by Les Highet and Erma Hueneke. Drawing upon
their many years experience in the culinary field and their comprehensive working knowledge of
authentic national and ethnic pancake recipes, they were able to offer without compromise this
unique and original menu which has gained national acclaim and remains unchanged to this day.
These recipes demand only the very finest of ingredients such as 93 score butter, pure whipping
cream, fresh Grade AA eggs, hardwheat unbleached flour, and our sourdough yeast. Old-fashioned
sourdough yeast, just like your great grandmother used to use, is used in many of our batters. It
is grown in our own kitchen from a culture of potatoes, flour, sugar, and activated by a “start of
yeast.” This sourdough yeast produces light, airy, fine-textured pancakes. We blend, roast and
grind Original Pancake House Coffee to our exacting specifications to further enhance your meal. 

TO OUR CUSTOMERS
It is our constant objective to serve you the finest pancakes available anywhere and to give you
pleasant, courteous and unobtrusive service. Thank you for coming to the Original Pancake House. 
We hope you will come back often. Original Pancake House franchises are now in operation coast
to coast - imitators everywhere - look for the Highet and Hueneke Registered Trademark. 

ALABAMA
Birmingham

ARIZONA
Scottsdale

CALIFORNIA
Aliso Viejo
Anaheim
City of Orange
Encinitas
Fremont
Los Altos
Pleasant Hill
Poway
Redondo Beach
Riverside
Roseville
San Diego
San Jose
(2 locations)
Temecula

Vista
Yorba Linda

COLORADO
Boulder
Greenwood Village
(2 locations)

FLORIDA
Aventura
Boca Raton
Coral Springs
Delray Beach
Fort Lauderdale
Jacksonville
Jensen Beach
Miami
(2 locations)
North Palm Beach
Plantation
Royal Palm Beach
South West Ranches

GEORGIA
Alpharetta
Atlanta
Savannah
Stone Mountain
HAWAII
Honolulu
(2 locations)

ILLINOIS
Arlington Heights
Champaign
Chicago
(4 locations)
Forest Park
Glenview
Highland Park
Lake Zurich
Lincolnshire
Oak Forest
Orland Park
Park Ridge
Wilmette

INDIANA
Fishers
Indianapolis
Noblesville
South Bend

MARYLAND
Bethesda
Rockville

MICHIGAN
Grosse Pointe Woods
Southfield
Bay Harbor
Birmingham

MINNESOTA
Eden Prairie
Edina
Maple Grove

MISSOURI
Chesterfield

NEVADA
Henderson
Las Vegas
(3 locations)

NEW JERSEY
Fort Lee
West Caldwell
Whippany

NEW YORK
Amherst
Orchard Park
Williamsville

NORTH CAROLINA
Charlotte
(2 locations)

OHIO
Dayton
Fairview Park
Toledo

Montgomery
West Chester
Woodmere

OREGON
Bend
Eugene
Portland
Redmond
Salem
(2 locations)

PENNSYLVANIA
Pittsburgh
(2 locations)

SOUTH CAROLINA
Hilton Head
Columbia

SOUTH DAKOTA
Sioux Falls

TEXAS
Dallas
(3 locations)
Grapevine
Plano
(2 locations)
Austin
UTAH
Salt Lake City
VIRGINIA
Falls Church
WASHINGTON
Bothell
Kirkland
Puyallup
Seattle
WISCONSIN
Brookfield
Madison
Milwaukee
Monona
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