ero, Sl

Juices 2% MILK $4.75

ﬂé%PANCAKE SPECIALTIES /””//&//WM/ PANCAKES

ORANGE or GRAPEFRUIT (freshly squeezed) ~ $6.95 CHOCOLATE MILK $5.25 Richard’s traditional k i
« ’ pancakes start with only the freshest 12 SILVER DOLLARS  $12.95
HAZY” APPLE JUICE (UNFILTERED) $6.95 COKE & DIET COKE $4.75 buttermilk batter based on recipes and procedures passed Served with whipped butter

CRANBERRY JUICE $5.95 Fresh Fruits & More EAIEE(IBD APPIS-'E IEQNC?KE d | el | $17.95 down over generations. From there, the choices are endless.

LEMONADE $5.95 . kY res ranny Smi apples ana pure imported cinnamon glaze BANANA PANCAKES $14.95
Beverages gi%ggg gmggﬁ%sc gii\lngEME iggg ‘ PLAIN BUTTERMILK PANCAKES . $12.95  Ripe bananas griddled into pancakes and

For the best cup of coffee. . . FRUIT BOWL with CREME $9.95 CAUTION: Piping Hot! SERMAN P%NCI:AEKE Jolatefilline baked I $12.95 Old fashioned buttermilk pancakes with whipped butter topped with more sliced bananas; lightly

. ; R . : argantuan bowlshaped plate-illing baked pancake; i i
IT SSII;HCHA%I}W?}KERtsbcbOFkFI}Eb $4.75 Ft‘resb ;lue.laerrze‘; Zlong with hand cut That sweet appley aroma “ ré:z X cgl with butter, 1em1c3m alsl 1 pow de%e ¥ sugaIrD o BU CIEWHE A,fl I; ANCAKES ; $13.95 dusted with powdered sugar and whipped butter
are our Coffee Story on the back of the menu strawberries and bananas ou noticed when vou ial 1 low 20 mi Enjoy hearty, wholesome country style
FRESHLY BREWED HOT OR ICED TEA $4.75 STEEL CUT OATMEAL $6.95 Zntered the :Zstaulyant... your own spectal lemony syrup (allw 20 minutes pancakes; served with whipped butter 011 §££g§£l%N BACON
HOT CHOCOLATE with real whipped cream $4.75 With raisins add $.95 That fresh custardy waft THE DUTCH BABY $16.95 usked RICHARD’S FLIGHT TO | Yes sir, real chopped bacon stuffed into
:Eztprgﬁg:kloﬁ (S)?;;e“l;m at  Same as our German pancake but a little smaller Ilikll\ljglgllz(%ls{Y ’ﬁ : $14.95 fo or it PANCAKE NIRVANA pancakes; topped with whipped butter
Pt e ron frgr.n (allow 20 minutes) The finest blueberr‘ies are se.lected for C?oose any three Traditional Panciike CHERRY PANCAKES ~ $14.95
AI R-MERICAN W C OMBINATIONS one of these items that THE DANISH HARVEST $17.95 these pancakes; sprmkled with szﬁigﬁél Z;oecrigitcee}four own specia Tart Montmorency cherries are
; mallflf Richarc}11WaIke11‘(’s This oven baked delight s filled with fresh broccoli, :11)(;‘iﬂc’lcel:eé?cllofﬁfgg;x}zfrﬁzig:u“er e I];acln selectf)on comes with two pancakes stmmered in sweet Dt S
A pair of the freshest Grade AA eggs are prepared to your CANADIAN BACON & EGGS $15.95 unli de arzslf (;)5 Oer. Ba ec)i onion, tomato and mushrooms; topped with Havarti ~ individually dressed to perfecgon and ladled on top of buttermilk
liking. With your single choice of one of the following: Three generous Canadian bacon pieces, hand-sliced to t‘?r er ‘1'1 b mmutzs 4 cheese from Denmark (allow 20 minutes) GLUTEN/ $15.95 $18.95 pancakes; dusted with powdered sugar
three buttermilk pancakes*, or toast, or hashbrowns. batience will be rewarded. ‘.‘:‘.‘-':e! PEANUT-FREE/VEGAN
CORNED BEEF HASH & EGGS $17.95 Please join us in BAKED PECAN PANCAKE $17.95 PANCAKES CHOCOLATE CHIPPIES $13.95

THICK SLICED BACON & EGGS —b‘*

Four pieces of Richard Walker's special recipe
thick sliced bacon

SAUSAGE & EGGS (Links or Patties) $14.95

$16.95

Made fresh on the premises, Richard's hash starts with
12-hour slow roasted prime corned beef ground to a
smooth consistency as it should be; blended with Idaho
potatoes and onions

Fresh sausages are delicately floured, seared and then SM.OKED HAM & EGGS : $14.95

cooked slowly to lock in all the flavor and texture A single generous piece of hand-sliced smoked ham

i\ TURKEY PATTIES & EGGS $14.95 VARIATIONS (Upon Request)
$=d Fresh turkey patty sausages, floured and seared Egg Whites $3.95
*Substitute other Traditional Pancakes $4.50
; , ﬁ
WALKER'S Zﬂ/&éﬂ/&& ot

CLASSIC EGGS BENEDICT $17.95

THE ULTIMATE
BENEDICTION

One of each of our three
benedicts on a single platter, Y
served with crispy hash browns.

One word: AMIEN! $22.95

FROM THE éﬂé eree

Richard’s Crepes are made with only the freshest French
batter and griddled to lacy perfection. Rolled by our expert
chefs and garnished with premium ingredients.

BLUEBERRY AND SOUR CREME CREPES $14.95
Juicy blueberries mixed with sour cream and a dash of

Triple Sec makes this a true berry delight; sprinkled with
powdered sugar and served with a side of blueberry compote

CHERRY KIJAFA CREPES $14.95
Tart Montmorency cherries are simmered in sweet Danish
Kijafa wine and stuffed inside crepes; more cherries Kijafa

on top and dusted with powdered sugar

RASPBERRY CREPES $14.95
Now available yearround! Fresh raspberries are stuffed into
crepes and served in a shallow pool of raspberry syrup; dusted
with powdered sugar

BANANA CREPES $13.95
Ripe bananas, sour cream and a splash of Triple Sec gently
stuffed into crepes; topped with a special apricot sauce, fresh
bananas and powdered sugar

ﬁw&/wwf GRIDDLE

Gourmet Griddle Cakes are a bit different from your
traditional pancake. We think you're going to love them.

THIN SWEDISH PANCAKES $14.95
Three large, thin, delicate, oval shaped pancakes;
served with imported Lingonberries from Sweden

English muffin, seared Canadian bacon, poached eggs and homemade Hollandaise;
served with hash browns. Avocado may be substituted for Canadian bacon at no charge.

MR TURKEY PATTY BENNIE $17.95
"ERD " Classic Eggs Benedict with a Turkey Patty twist and hash browns - No substitutions

VENETIAN BENEDICT 5% $17.95
English muffin topped with sautéed spinach, mushrooms, crisp bacon bits, and poached
eggs blanketed with our home made Hollandaise; with hash browns - No substitutions

CHOCOLATE EXPLOSION $12.95

Smooth Belgian chocolate wrapped delicately in a warm crepe
and topped with thick whipped cream and fresh strawberries

SPINACH CREPES $15.95

Fresh spinach, diced onions, fresh sliced mushrooms, aged
cheddar and Hollandaise on top; with three potato pancakes

FRESH FRENCH STRAWBERRY CREPES b‘ $14.95
Crepes filled with fresh strawberries, topped with tropical
sauce, more strawberries and powdered sugar

ik &
P D L

CAKES

49ers FLAP JACKS S $14.95
Three big, chewy pancakes from the gold rush days

POTATO PANCAKES $14.95
Idaho potatoes are ground on-premises and griddled to
perfection in this old fashioned recipe - for a lacy, delicate,
unique pancake; served with apple sauce and sour cream

celebrating our Bavarian
roots and don’t leave
Richard Walker’s without

Tender Georgia pecans and pure imported cinnamon
glaze; baked to perfection (allow 20 minutes)

you

Ham, onions and bell peppers

VERONICA’S VEGGIE WITH CHEESE $17.95
Mushrooms, Tomatoes, Onions and Broccoli

MEDITERRANEAN WITH CHEESE $17.95
Fresh spinach, tomatoes, onions, oregano and
Kalamata olives rolled with gourmet feta cheese

HAM OR BACON AND CHEESE $17.95

SANTA FE $17.95
Zesty southwestern omelette with a medley of fresh
onions, cilantro, tomatoes and jalapefios with
jalapefio cheese; served with salsa on the side - jOl¢!

FRESH SPINACH WITH CHEESE $17.95
Fresh spinach; served with our warm sherried
mushroom sauce on the side

MUSHROOM AND CHEESE $17.95
Tender slices of mushrooms are rolled in, with a
warm sherried mushroom sauce on the side

Santa Fe
melette

¢ baked k BAKED CINNAMON PANCAKE $16.95
rying a baked pancake. A cinnamon lover’s delight (@llow 20 minutes)
WESTERN WITH CHEESE . $17.95 L 7. Join Richard Walker in

partaking in an omelette
which is the standard by
which all other omelettes
are measured. Made with 4
Grade AA eggs and whipped
to order, filled with the
freshest local ingredients
and stuffed with the finest

single choice of one of the
following: three buttermilk
pancakes®, or toast, or
hashbrowns.

VARIATIONS

Egg Whites $3.95
Prepared as an egg white
omelette

*Substitute other $4.50
Traditional Pancakes

Scrambled eggs upon request

Cheeses:
CHOOSE A CHEESE $16.95 Cheddar, Jalaperio, Swiss, American,
Select a fresh cheese, and we melt it bubbly hot Hawvarti, Feta

EVERY DAY fﬁ/ﬂﬁ/&//&:&

Just because Richard Walker's is a high-class gourmet breakfast
venue, it doesn’t mean we stop short on what you’d expect from
your favorite breakfast joint. We use fresh local ingredients!

SAN DIEGO FRENCH TOAST —“‘ $15.95
Grilled until golden brown and garnished with the freshest
sliced bananas, strawberries and blueberries; real whipped
cream on the side

TEXAS STYLE FRENCH TOAST
Thick Texas bread dipped in our own batter, topped with
powdered sugar and whipped butter; served with wild berry jam

$12.95

TWO BY FOUR $12.95
Two eggs, any style with four buttermilk pancakes
Substitute any other Traditional Pancakes add $4.95

PIGS IN A NEW CAR $12.95
By any other name, it’s still three sausage links rolled up in
three pancakes and sprinkled with powdered sugar; tropical
sauce and whipped butter on the side

DICED HAM & EGGS $14.95
Our smoked ham is diced and sautéed into three scrambled eggs;
served with pancakes, toast or hash browns

Add any one of our fresh cheeses add $1.95
Substitute any other Traditional Pancakes add $4.50
THE MEATLESS $12.95

A pair of fresh Grade AA eggs cooked to your liking, hash
browns and your choice of pancakes or toast -
Vegetarians unite!

Substitute any other Traditional Pancakes add $4.50

fR AVOCADO TOAST

et 1 IGHT  $17.95

jor

1 - over medium egg

Three slices of multi-grain toast, topped with fresh avocado, a dash of chopped onion and
sprinkled with toasted rosemary. Then each topped the following ways:

2 - two slices of grilled tomatoes

3 - two thick slices of RW's bacon

available cheeses. With your

Choose one topping: strawberries, cherry Kijafa, bananas, or
blueberry compote

FRESH STRAWBERRY PANCAKES $15.95
Buttermilk pancakes with fresh sweet strawberries and real
whipped cream

GEORGIA PECAN PANCAKES

Tender Georgia pecans inside and out; sprinkled with
powdered sugar and whipped butter

gﬂéf&'ﬂ/& WAFFLES

Richard’s Belgian Waffles are made with our own special
malted waffle batter and ironed crisp and toasty on the
outside then warm and soft on the inside.

$14.95

GEORGIA PECAN WAFFLE $15.95
Tender pecans cooked inside; topped with powdered

sugar, and yes, more pecans

BLUEBERRY WAFFLE $15.95

Belgian waffle topped with fresh wild blueberries and dusted
with powdered sugar; served with a side of blueberry compote

CHERRY WAFFLE $15.95
Tart Montmorency cherries are simmered in sweet Danish
Kijafa wine and ladled on top of our Belgian waffle; dusted
with powdered sugar

FRESH STRAWBERRY PATCH WAFFLE $15.95
A waffle dusted with powdered sugar, topped with fresh
strawberries, and real whipped cream

FLY ME TO THE WAFFLE MOON!

Find yourself "waffling" on which waffle to
choose! Not anymore! Choose any four waffle
selections and leave nothing to chance. 1/4 of

each waffle selection on a single platter. $17.95

RICHARD’'S

BAJA SUNSHINE BURRITO $16.95
Giant flour tortilla stuffed with three scrambled eggs,

smokey bacon bits, shredded potatoes, and jalepefio

cheese; served with warm frijoles, salsa, and sour cream
CHIHUAHUA CHILAQUILES VERDE $15.95

Homemade tortilla chips and two scrambled eggs
sautéed over a bed of warm frijoles - topped with
warm salsa verde, queso seco, and fresh cilantro

Chocolate melted into pancakes then topped with chocolate
morsels; with real whipped cream and powdered sugar

Half Order $11.95

’o I o\ Signal your server that someone in your party is
'\ _ having a birthday. Let’s make it special!

BIRTHDAY PANCAKE-CAKE $8.95
We make the cutest little chocolate chippie pancake-cake
you've ever seen. Complete with a candle!

BACON WAFFLE S8 $15.95
Crisp bacon cooked inside a golden brown waffle

PLAIN BELGIAN WAFFLE $13.95
Served with whipped butter
GLUTEN/PEANUT-FREE/VEGAN WAFFLE $15.95

Make this waffle your own with one of the
GI;I::“ following: strawberries, bananas, cherry Kijafa

or blueberry compote

. Eresh Strawberry
Patch Waffle

HUEVOS RANCHEROS

Two warm corn tortillas, topped with two overmedium
eggs and ladled over with our salsa verde, queso fresco, and
fresh cilantro; warm frijoles on the side

$15.95

SOY CHORIZO CON HUEVOS $15.95
Soy chorizo scrambled with 3 farm-resh eggs, topped with
jalepeno cheese; served with homemade salsa, sour créme, corn
tortillas, and warm frijoles - jAy caramba!

For Our Customers With Allergies: A member of our management staff will be happy to discuss the ingredients used
in the preparation of our recipes. Peanut oil is used in the preparation of ALL Traditional Pancakes (less the gluten free/peanut

Richards Favorite!

free pancakes).' Two By Four; Pigs in a New Car; One, Two, Three!; Silver Dollars; Chocolate Chippies; 49ers Flap Jacks and
Swedish Pancakes. RWPH takes no responsibility for customers with severe allergies. Allergen cross-contamination is

highly likely. Richard Walker's Pancake House is not responsible for lost or stolen goods.
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CALIFORNIA CHICKEN SAMMIE

Seasoned chicken breast along with fresh lettuce and
tomato is layered on toasted sourdough bread with mayo
and sliced avocado; served with crispy hash browns and a
fresh pickle

$16.95

RICHIE'S BLT

Start with four slices of our thick sliced bacon - add
lettuce, and tomato stacked between thick Texas
bread; served with crispy hash browns and pickle

ON THE%//ﬁp’%g

CORNED BEEF HASH 4. $10.50
Made fresh on the premises, Richard's hash starts with
12-hour slow-roasted prime corned beef ground to a

smooth consistency as it should be; blended with Idaho
potatoes and onions

$14.95

SAUSAGE (Links or Patties)
Fresh sausages are delicately floured, seared and then
cooked slowly to lock in all the flavor and texture

$7.95

| - TURKEY PATTIES
QS Three fresh turkey sausages are delicately

=" floured and seared

$7.95

THICK SLICED BACON $8.50

Three pieces of special recipe thick bacon, cured and sliced

CANADIAN BACON
Three generous Canadian bacon slices are hand-sliced
on the premises

$8.95

SEASONED CHICKEN BREAST

Seasoned, seared and sliced to order

$7.95

TOAST or ENGLISH MUFFIN $4.95

&é&/ﬂ/ﬂéﬁ& # CORNER

ONE, TWO, THREE! S
1 egg, 2 links and 3 pancakes, topped with whipped butter
(please add $1 if you prefer bacon)

Substitute any other Traditional Pancakes

CARRIE’S 6 SILVER DOLLARS $9.95

CHERRY KIJAFA CREPE $9.95

GRILLED CHEESE PLEASE!

Served with a crisp hash brown

$10.95

CHOCOLATE CHIPPIES

Three chocolaty pancakes served with fresh
whipped cream

$11.95

Customers With Allergies/Special Dietary Needs:
A member of our management staff will be happy to discuss the ingredients
used in the preparation of our recipes. Peanut oil is used in the preparation
of ALL Traditional Pancakes (less the gluten free/peanut free pancakes):
Tawo By Four; Pigs in a New Car; One, Two, Three!; Sikver Dollars;
Chocolate Chippies; 49ers Flap Jacks and Swedish Pancakes.

RWPH takes no responsibility for customers with severe
allergies. Allergen cross-contamination is highly likely.

” ” & é S ELECTIONS (Breakfast and lunch served all day)

THE DANISH HARVEST

This is a unique quiche-like oven baked delight! Filled
with fresh broccoli, onion, tomato and mushrooms;
topped with Havarti cheese (allow 20 minutes)

$17.95

GREEK SALAD 4% $13.95
We chop fresh romaine lettuce and toss with diced tomatoes,
diced onions, Kalamata olives, sliced cucumbers, crumbled
feta cheese and garlic cheese croutons; then toss a second
time with a light Greek vinaigrette and a dash of oregano

Add fresbiy grilled chicken strips add $7.95

SMOKED HAM
A single generous smoked ham slice is hand-sliced
on the premises

$7.95

HASH BROWNS $5.50

Fresh Idaho potatoes shredded and griddled in clarified butter

EGGS

1egg: $3.50 2 eggs: $4.50 3 eggs: $5.50
TURN IT UP A NOTCH!

Cheese

(Cheddar, Jalaperio, Swiss, American, Havarti, Feta)

Sliced Avocado

Soy Chorizo

Fresh Whipped Cream

Sliced Tomatoes

Blueberry Compote Syrup

Lingonberry Sauce

Homemade Salsa

Nutella

Peanut Butter

$11.95

add $3.95

Yeleome!

Since 1948, the Walker family name has become
synonymous with quality family dining. The family has
since perfected its reputation for outstanding gourmet
pancakes and breakfasts. Our story begins when Victor and
Everett Walker began opening snack shops in Evanston, IL.
In 1960, they opened Walker Bros. Original Pancake House in
Wilmette, IL. In 1981, Ray Walker and Richard Walker Sr.,
sons of Victor, opened Walker Bros. Original Pancake House in
Glenview, IL. In 1989, Richard Walker Sr. ventured out on
his own and opened Richard Walker’s Pancake House in
Schaumburg, IL. In 1996, Richard Sr. opened a second
location in Crystal Lake, IL. In 2006, Richard Sr. relocated
to San Diego and opened the third location in downtown
San Diego, CA. In 2014, Richard Walker Jr. joined the
family business and opened the fourth Richard Walker’s
Pancake House in La Jolla, CA. In 2019 and 2020, Richard
Jr. opened the fifth and sixth Richard Walker’s Pancake House
in Carlsbad and Del Mar, CA, respectively. Richard Walker’s
Pancake House has been, and always will be, a 100% family
owned, family funded, and family operated business. Period.

Richard Walker’s Pancake House continues the Walker family
tradition embracing a menu with a multitude of choices and
unbeatable service. Our recipes demand only the finest
ingredients: USDA 93-score butter, pure heavy whipping
cream, the freshest locally sourced Grade AA eggs and hard
wheat unbleached flour.

We start with the finest blend of whole-bean Prime Roasted
Coffee sourced from Central America. The beans are
roasted and delivered to our operations only. Then, each
pot is ground fresh - one pot at a time. We filter our water
to maximum purity and then slowly drip the water through

Gift cards are available!

IS OUR SPECIALTY

RICHARD WALKER'S

Pancake House

We import our sweet lingonberries from Sweden and our
Havarti cheese from Denmark - while sourcing all of our
fresh produce locally where available. Our bacon, sausages,
hickory smoked ham and Canadian bacon are custom made
for our use only by local farms. And all of our batters are
made fresh on the premises so you can be assured you are
enjoying the finest breakfast creations possible.

We are so grateful that you have chosen to join us at what
San Diego Magazine has deemed, “The Pinnacle of
Pancakes.” From our entire staff at all five locations and a
family legacy of over 70 years, we thank you for choosing
Richard Walker’s Pancake House to enjoy a breakfast
experience unlike any other. Contact Richard Walker Jr. at
richardwalkerjr@richardwalkers.com with your thoughts,
suggestions and comments - and you can expect a personal
response, generally, within 24 hours.

Rickard Walfeh Jo. & Rickard Walfeh i
WHAT'S UP WITH THE @Méﬂ

In numerous cultures throughout the world, the Rabbit symbolically indicates comfort,
abundance and family. Richard Walker’s Pancake House has chosen the symbol of the
Rabbit to communicate our warmest gesture of “Welcome Home.” We hope that any
time you see the Richard Walker’s Rabbit you find the symbol as comforting as we do.

WHY IS OUR COFFEE mmfaa/f

the freshly ground beans. What’s left is rich, full-bodied,
deeply flavored coffee. As Victor Walker Sr. would say, “It’s
only a matter of a minute from the whole bean to a cup of
the best coffee you have ever tasted.” Often imitated, never
duplicated.

Need a great gift idea? l

Catering done correctly is a special balance. Richard Walker's Pancake House
wants to be sure you're getting exactly what you're looking for and that your
catered breakfast, brunch, or lunch is hot and ready for you. Contact Richard
Walker Jr. at richardwalkerjr@richardwalkers.com (response within 24 hours)

and/or call your nearest Richard Walker's Pancake House and we'll make it happen!

From our kitchen...
to your home, office, or venue.

Catering can be picked up 7-days a week from 7 am - 2 pm.

Please give us 48 hours advance notice for your catering order.

Most catering dreams can come true for $13 - $18 per person. Impress your
family and coworkers when they arrive at your catered venue!

CARLSBAD | CRYSTAL LAKE |

DEL MAR |

Ty ©

richardwalkers.com

CONTACT
richardwalkerjr@richardwalkers.com
or call your nearest Richard Walker’s
Pancake House.

LA JOLLA | SAN DIEGO

“k Follow us and post your photos!

RICHAR

Pancake

CARLSBAD | CRYSTAL LAKE

DEL MAR

LA JOLLA

SAN DIEGO



