
appetizers
CHIPS  With house-made salsa ranchera and fresh  

made-to-order guacamole.� 10.95

CRISPY BRUSSELS SPROUTS  Lightly fried and tossed  
in a house-made bacon honey Sriracha sauce.� 11.95

MOZZARELLA STICKS  Breaded, fried and served with 
our house-made marinara sauce.� 10.95

SPINACH DIP  Our signature appetizer made with  
spinach, artichokes, cream cheese, sour cream and  
a variety of “secret” family recipe spices. Served with  
corn tortilla chips.� 11.95

TUSCAN BRUSCHETTA  Slices of bread topped with cherry 
tomatoes and red onions, tossed in balsamic vinaigrette 
and sprinkled with fresh basil and parmesan cheese.� 11.95 

FRIED CALAMARI  Served with our house‑made  
marinara sauce.� 13.95

EDEN FRITTI SAMPLER  Crispy brussel sprouts,   
mozzarella sticks and calamari, all served with  
our house-made marinara sauce.� 17.95

salads
EDEN  Mixed greens, tomatoes, boiled eggs, red onions  

and mixed cheese tossed in our house-made  
buttermilk ranch dressing.� 10.95

CAESAR  Romaine lettuce, grated parmesan cheese 
and croutons tossed in creamy caesar dressing.� 9.95

WEDGE  Iceberg lettuce, cherry tomatoes, red onions, 
gorgonzola cheese crumbles, and bacon, served with 
our house-made buttermilk ranch-blue cheese dressing.� 10.95

TERIYAKI  Mixed greens, carrots, celery and toasted almonds 
tossed in house-made balsamic vinaigrette dressing.� 10.95

GREEK  Mixed greens topped with feta cheese, red onions, 
kalamata olives, cucumber, tomatoes and pepperoncini  
tossed in herb feta virgin olive oil.� 11.95

LAURA’S  Fresh spinach tossed with strawberries,  
mandarins, caramelized walnuts and gorgonzola  
cheese in a house-made vinaigrette. � 11.95

ADD PROTEIN TO ANY SALAD
Chicken 6.95  Shrimp 8.95  Salmon 11.00  Steak 12.95  Crab 14.95

CRAB SALAD  Jumbo lump crab meat, tossed in our 
house‑made chili-lime vinaigrette, with cilantro 
and chopped red onions, over a bed of mixed greens, 
cherry tomatoes, avocados, and tortilla strips. � 23.95

STEAK SALAD  Grilled tenderloin steak on a bed of  
romaine lettuce tossed in a peppercorn bacon dressing, 
with red onions, cherry tomatoes, roasted potatoes tossed  
in our homemade pesto sauce, (contains nuts) eggs and 
gorgonzola cheese crumbles.� 22.95
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sandwiches
CHICKEN SALAD  Our house-made chicken salad on  

Texas toast with LTO (contains nuts & bacon).� 13.95

CLASSIC BLT  Bacon, lettuce, tomato and mayo  
on Texas toast.� 11.50

THE EDEN WRAP  Grilled chicken or shrimp,  
rolled in a wheat wrap in the style of your choice below.

Chicken Caesar 11.95  Shrimp Caesar 13.95  
Chicken Greek 13.95  Shrimp Greek 14.95

THE CUBAN  Roasted pulled pork and honey ham on 
cuban bread with swiss cheese, sliced pickles and 
dijon mustard.� 13.95

WEST COAST CHICKEN PESTO  Grilled chicken breast on 
ciabatta bread, with house-made pesto sauce (contains nuts), 
roasted red bell peppers, spinach and provolone cheese.� 14.95

PO BOY  Fried catfish or fried shrimp served on a hoagie roll, 
with lettuce, tomatoes and house-made remoulade sauce.

Catfish 13.95  Shrimp 14.95

Gluten-free preparations available — we can change  
the way we normally prepare some items  
to accommodate your dietary preference. 

GF pasta and GF wraps will carry a small surcharge.

burgers
CLASSIC CHEESEBURGER  Topped with cheddar  

cheese, LTO, mayo and mustard. Served on a  
corn-dusted kaiser roll.� 13.95

BACON CHIPOTLE BURGER  Topped with chipotle sauce, 
monterey jack cheese, bacon, LTO. Served on a sweet 
jalapeño cheddar bun.� 16.50

AVOCADO BURGER  Topped with fresh avocados, 
monterey jack cheese, LTO and house-made 
avocado aioli. Served on a sweet jalapeño cheddar bun.� 16.50

All come with choice of fries
Fresh fruit also available for add’l 2.45

Add bacon 2.25
Burgers are cooked medium-well unless otherwise specified
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pastas
FETTUCCINE ALFREDO  Fettuccine pasta tossed in our 

creamy house-made alfredo sauce.
Plain 12.95  Chicken 17.95  Shrimp 19.95  Salmon 22.95

CAPELLINI PESTO  Angel hair pasta tossed in our house-made 
pesto sauce (contains nuts) with a hint of cream.

Plain 13.95  Chicken 19.95  Shrimp 21.95  Salmon 22.95

SPAGHETTI & MEATBALLS  Spaghetti and house-
made meatballs (contains bread crumbs) tossed in our own 
marinara sauce.� 17.50

LASAGNA  Baked layers of ground beef, pasta, cottage, 
mozzarella, parmesan cheeses, and our house-made 
marinara sauce.� 18.95

CHICKEN MARSALA  Lightly dredged in seasoned flour, 
steamed, and topped with our signature mushroom 
marsala wine sauce, served on a bed of fettuccine pasta.� 18.95

CHICKEN PICATTA  Lightly dredged in seasoned flour, 
steamed, and topped with lemon butter, artichokes and 
capers, served on a bed of fettuccine pasta.� 18.95

CAJUN PASTA  Shrimp, chicken, and andouille sausage  
tossed with penne rigate in a spicy cajun cream sauce  
with onions and tomatoes.� 22.95

All pastas served with small dinner salad.

All pastas come garnished with parmesan cheese;  
please let us know if that’s not your preference.

Gluten-free pasta option available and carries a small surcharge.

kidz
Fried or Grilled Chicken Fingers� 9.95

Mac & Cheese� 8.95

Chicken Quesadillas� 8.95

Spaghetti & Meatballs� 8.95

Cheeseburger (LTO available for small charge)� 8.95

Fettuccini Alfredo with Chicken� 9.95

Fettuccini Alfredo with Shrimp� 10.95

Kid Beverages� 2.50

All come with choice of potato fries 
Fresh fruit also available for add’l 2.95
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TACOS ETC.
QUESADILLAS  Prepared with mixed cheeses, bacon and 

chipotle sauce, and served with sour cream, pico de gallo, 
pickled jalapeños.

Chicken 14.95  Beef 16.95

SEAFOOD TACOS  Three soft corn or flour tortillas filled 
with your choice of seafood on a bed of lettuce, topped with 
our house-made cilantro jalapeño cream sauce. Served with 
rice, topped with black beans, and side of pico de gallo. 
Blackened, grilled or fried.

Tilapia 16.95  Shrimp 18.95  Salmon 20.95

STREET TACOS  Three soft corn or flour tortillas filled 
with your choice of protein, topped with fresh cilantro, 
onion and feta. Served with rice, topped with black beans, 
and side of house‑made salsa.�

Chicken 15.95  Beef 16.95  Pulled Pork 15.95

VEGGIE TACOS  Three soft corn or flour tortillas filled 
with sautéed onions, green beans, mushrooms and 
spinach topped with fresh cilantro, onion and feta. 
Served with rice, topped with black beans (contain bacon), 
and side of house‑made salsa.� 14.95

seafood
FRIED CATFISH OR SHRIMP  Battered with Zatarain’s 

crispy breading, deep-fried and served with hush puppies 
and coleslaw.

Catfish 18.50  Shrimp 19.95

TILAPIA  Grilled or blackened, served with pineapple salsa, 
white rice and sautéed spinach.� 18.95

SALMON  Grilled or blackened, served with caper lemon 
butter, white rice and sautéed spinach. Cooked well-done 
unless otherwise specified.� 22.95

SHRIMP & GRITS  Cheesy jalapeño grits, served with 
six blackened shrimp, and andouille sausage, topped 
with a cajun butter sauce, and served with your choice 
of a small salad. � 22.95

Consuming raw or uncooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of food-borne  

illness, especially if you have certain medical conditions. 

beverages
SOFT DRINKS  Coke, Diet Coke, Coke Zero, Dr Pepper,  

Sprite, Root Beer, Minute Maid Lemonade� 3.50

TEA  Sweet or Unsweet� 3.25 

All of the above come with free refills.

WATER� Topo Chico  3.75  Bottled Water  1.50

FRUIT JUICES Orange, Apple, Cranberry, Pineapple� 3.75
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SPECIALTIES
COUNTRY-FRIED CHICKEN  Breaded to order and  

golden-fried, topped with our country gravy,  
served with garlic mashed potatoes and green beans. � 18.95

COUNTRY-FRIED STEAK  Breaded to order and  
golden-fried, topped with our country gravy,  
served with garlic mashed potatoes and green beans. � 19.95

GRILLED CHICKEN  Grilled and served with  
garlic mashed potatoes and green beans. � 17.95

MOM’S MEATLOAF  House-made with ground beef, 
celery, onions, carrots, bell peppers, garlic, eggs and 
bread crumbs. Topped with brown gravy, served with 
garlic mashed potatoes and green beans.� 17.95

CHOPPED STEAK  (10–12oz) Ground steak smothered 
in mushrooms, onions and gravy, served with garlic 
mashed potatoes and sautéed spinach.� 21.95

CUBAN ROPA VIEJA  Shredded beef cooked in a tomato 
red wine sauce with garlic, bell peppers and onions. 
Served with fried plantains and rice topped with 
black beans (contains bacon).� 18.95

TENDERLOIN MEDALLIONS  (6oz) Grilled tenderloin 
medallions topped with caramelized beer onions and  
port demi glaze, and served with garlic mashed potatoes 
and sautéed spinach.� 29.95 

Discounts available for seniors, teachers,  
police officers, military personnel, firefighters  

and paramedics. Ask server for details.

sides   3.95

• �Black Beans  
(contains bacon)

�• �Coleslaw�

• �Fried Plantains

• �Hush Puppies

• �Garlic Mashed 
Potatoes

• �Green Beans

• �Jalapeño Corn

• �Mac & Cheese

• �Rice

• �Sautéed Spinach

• �Steak Fries

• �Sweet Potato 
Casserole  
(contains nuts)

• �Sweet Potato Fries

Premium sides   4.95

• �Brussels Sprouts 
(contains bacon)

• �Fresh Fruit • �Spring Mix Salad
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breakfast
Served Fridays and Saturdays, 8am – 3pm

ALL-AMERICAN  Two eggs any style with choice of honey-cured 
ham, bacon, or sausage, served with rosemary potatoes, 
hashbrowns or fruit*, and choice of white or wheat toast.�11.95

EDEN SKILLET  Honey-cured diced ham, sautéed onions, 
tomatoes, bell peppers and rosemary potatoes topped with 
two eggs any style and sprinkled with monterey jack and 
cheddar cheese served with white or wheat toast.� 11.95

EGGS BENEDICT  Two English muffin halves, topped 
with honey-cured ham, fresh spinach, two poached eggs, 
and hollandaise sauce, served with rosemary potatoes, 
hashbrowns or fruit*.� 12.95

REDNECK BENNY  Two biscuit halves, topped with 
sausage, two poached eggs, and country gravy, 
served with rosemary potatoes, hashbrowns or fruit*.� 12.95

BART’S MIGAS  Two scrambled eggs cooked with chorizo, 
bell peppers, onions, cilantro, cheese, and corn chips, 
served with refried beans, house-made salsa ranchera 
and flour tortillas.� 12.95

BREAKFAST TACOS  Two scrambled eggs with choice 
of honey‑cured ham, bacon or sausage, and cheese, 
rolled in two flour tortillas, served with refried beans 
and house‑made salsa ranchera.� 11.50

BUILD YOUR OWN OMELETTE  Three eggs cooked with 
choice of four ingredients served with rosemary potatoes, 
hashbrowns or fruit* and choice of white or wheat toast.�12.95
Honey-Cured Ham, Sausage, Bacon, Chorizo, Cheddar Cheese, 
Monterey Jack Cheese, Swiss Cheese, Green Bell Peppers, 
Jalapeño Peppers, Spinach, Mushrooms, Olives, Onions, Tomatoes

PANCAKES  Three buttermilk pancakes, served  
with your choice of honey ham, sausage or bacon,  
rosemary potatoes, hashbrowns or fruit*.� 11.50

Add blueberries or chocolate chips  1.95

TEXAS FRENCH TOAST  Three Texas toast slices 
cooked golden brown and sprinkled with powdered 
sugar with choice of honey-cured ham, bacon or sausage, 
served with rosemary potatoes, hashbrowns or fruit*.� 11.50

ADD GRITS TO ANY BREAKFAST  2.50 
*FRUIT SELECTIONS WILL CARRY A SMALL SURCHARGE

FRESH BREWED COFFEE 
Regular or Decaf� 3.50

CAPPUCCINO & CAFE LATTE� 4.95

CUBAN CORTADITO 
Two shots of espresso, added 
sweetness and a dash of hot milk� 3.75

RISTRETTO/ESPRESSO� 2.50/3.25

HOT TEA 
Bigelow Teas, assorted flavors� 3.50

HOT CHOCOLATE� 4.50

FRUIT JUICES 
Orange, Apple,  
Cranberry, Pineapple� 3.75

coffee, juices, etc.
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Food, faith 
 & Family

Eden opened its doors one rainy Monday 
morning, October 16, 2006, with an original 
menu combining ideas from our family’s recipes 
and what we had learned along the way in our 
careers working for some of the most passionate 
restaurateurs in Houston. 

We wanted a concept that would offer 
something for everyone — simple yet savory 
recipes and dishes that appealed to every palate 
— in a comfortable yet elegant ambiance, like 
home. We also wanted to create a culture for our 
employees that was rooted in core values that 
weren’t just words in a handbook. We wanted to 
live out our values every day. 

We still can’t remember a family event that 
didn’t involve food or start with prayer, both for 
my family in Cuba and my wife’s in Venezuela. 
Hence our motto, FOOD, FAITH & FAMILY. 

So if your home is like ours, then you 
understand … sitting around the table, feeling 
thankful, eating, sharing and laughing. As our 
kids grow up and the roads get busier around 
us, we want to make sure we give you the same 
“guest-centered” 
experience and 
hospitality we 
have offered to 
our community 
for years.

Enjoy your visit …
mi casa es tu casa!

33418 Egypt Lane, Suite 16  ·  Magnolia, Texas 77354  ·  832-934-2800

edencafe.net

	 Alex	 Maria	 Ulises	 Josh	 Eric
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