breakfast
served from 6-11
Great Beginnings

Pancakes and More

Breakfast sides: Hash browns, grits, oatmeal and fresh cut fruit

Stack

Bread Choices: Scratch-made biscuit, white or wheat toast.

Stoby’s Breakfast

Three slices of thick-cut bacon or two sausage patties, with two eggs
any style. Includes choice of bread and one side. 8.50

Veggie Burrito

Scrambled eggs, hash browns, pico de gallo, black olives, grilled
onions, bell peppers and mushrooms all stuffed in a tomato basil flour
tortilla. Served with salsa and Stoby’s spicy white cheese dip on the
side. 8.00

Ham Breakfast

Petit Jean ham steak with two eggs any style. Includes choice of
bread and one side. 9.00

Breakfast Burrito

Tomato basil tortilla stuffed with two eggs, bacon, ham, sausage,
hash browns and cheese. Served with salsa and Stoby’s Spicy White
Cheese Dip. 8.50

Steak and Eggs

Served with two eggs any style, one side and choice of bread. 15.00

Cinnamon Roll

Warm, cinnamon-y, gooey scratch made goodness. 4.00

Scrambled Sandwich

Two scrambled eggs in a pita with choice of bacon, ham or sausage.
Choice of cheese and mayo with one side. 7.00

Three buttermilk pancakes 5.50

Short Stack

Two buttermilk pancakes 4.50

Fruit Short Stack

Two fluffy pancakes topped with whipped cream and choice of
blueberry or strawberry filling. 6.00

French Toast

French toast made with fresh Texas Toast. 5.00

Biscuits and Gravy

With scratch-made sausage gravy.
Single 3.00 | Double 4.50

Stoby’s Hash Browns

Cooked to a perfect golden brown. 2.50
Add onion .60 | Add cheese .75 | Add ham .75

Breakfast Meats

Three strips of thick-cut bacon 3.00
Two country sausage patties 3.00
Petit Jean Ham Steak 3.50

Quaker Oatmeal® or Grits or Fruit
3.50 | 2.50

Blast

We layer a biscuit, hash browns, scrambled eggs, bacon, ham,
sausage and a cheese blend all piled high in a bowl served with a side
of breakfast gravy. 8.00

Train Wreck

Bacon, ham and sausage all piled high on a plate full of golden brown
hash browns covered with a melted cheese blend. Served with a side
of gravy. 7.50

Eggs Benedict

Scratch made Hollandaise atop two poached eggs on a toasted
English muffin with grilled Virginia ham. Served with choice of side.
10.00
Amazing Benedict 10.00
Philly Benedict 10.50

Croissant Sandwich

Thinly sliced, grilled Virginia ham or smoked turkey, American cheese,
hard fried egg on a fresh baked croissant. Served with choice of side.
8.00

Stoby’s Breakfast Pita

Pita bread stuffed with a large fried egg, two sausage patties and
scratch made sausage gravy. Served with choice of side. 7.00

Daily Specials

Monday: 20% Senior Breakfast Discount
Tuesday: Omelette Day

Choose from any of the Omelettes. Served with your choice of hash
browns, grits or oatmeal plus choice of bread. 8.00

Wednesday: Pancake Day

A short stack with bacon or sausage. 6.00

Omelettes

Egg whites may be freely substituted on any omelette.
Bread Choices: Scratch-made biscuit, white or wheat toast.
Cheese Choices: American, Cheddar, Mozzarella, Provolone,
Swiss, Pepper Jack

Ultimate Omelette

Bacon, diced ham, country sausage, onions, bell peppers and your
choice of cheese. Served with your choice of hash browns, grits or
oatmeal plus choice of bread. 9.00

Philly Omelette

Three egg Omelette stuffed with thinly sliced beef, grilled onions and
bell peppers. Served with a side of Stoby’s White Cheese Dip, choice
of side and choice of bread. 9.50

Meat Lovers Omelette

Bacon, diced ham, country sausage and your choice of cheese.
Served with your choice of hash browns, grits or oatmeal plus
choice of bread. 9.00

Denver Omelette

Ham, sautéed onions and bell peppers with choice of cheese.
Served with your choice of hash browns, grits or oatmeal plus
choice of bread. 9.00

Spanish Omelette

Prepared with sauteed onions, bell peppers. A side of salsa and your
choice of cheese. 9.00
Consuming raw or uncooked meats, poultry, seafood, shellfish, eggs, or unpasteurized
milk may increase your risk of food bourne illness.

stoby’s history
In the summer of 1980, David Stobaugh approached Mrs. Florence Smith, the owner of Mrs. Smith’s Pie Shop in Conway, with
an offer to split the rent. David stated he would sell sandwiches and she could sell pies and assured her pie sales would increase.
Just so happens, Mrs. Smith was ready to change directions. Several days later when David acquired her equipment, Mrs. Smith
stated she needed a job and asked if David would like to hire her, to which he agreed. Mrs. Smith then went on to be a devoted
member of the Stoby’s team, until she retired 20 years later. Our Italian Crème Cake, Strawberry Cake, and Peanut Butter Pie
originated from Mrs. Smith’s recipes.
David opened Stoby’s in Conway on July 21, 1980. Four years later on March 8, 1984, in a former yogurt shop named the
Whistle Stop; David, with the help of Richard Bailey, opened Stoby’s in Russellville. The entire restaurant, including the
kitchen, was in the train car, which now serves as our third dining room. Within a year, the restaurant outgrew the limited
space of the train car. Thus began the search for a larger location. John Joe and Karen Harris, who owned the train car at
the time, realized the need of a larger location. They used the Russellville train station as an inspiration for the design of the
Stoby’s ‘depot’. On August 15, 1986, the local community welcomed a new and larger Stoby’s. This quadrupled the limited
space of what was once just the train car. Several years later, it was time to take another step forward; in 2018, Stoby’s received
a complete modernization of the entire kitchen. Over the years, Stoby’s has won various awards for breakfast, desserts, salads,
and sandwiches.
We are incredibly grateful for the continuous support of our local community.

fun facts
•

David sold his only car to buy the first order of food.

•

In 1996, Stoby’s purchased their first deep fryer and flattop grill, until then Stoby’s was mainly a sandwich shop.

•

The name “Stoby’s” originated from David Stobaugh’s college nickname, Stoby.

•

The Stoby’s Train Whistle was originally used on a commuter train in Chicago.

•

Al Capone used the Rock Island train car behind Stoby’s in the 1930’s when traveling from Chicago to Hot Springs to
gamble.

•

Many of our recipes come from family members and friends.

•

Patti Stobaugh says David married her for her Cranberry Chicken Salad recipe.

•

David was the originator of the Famous Cheese Dip and Stoby Sauce.

•

March 2009, The Esquire Magazine named Stoby’s as one of the best breakfast places in America.

•

American Idol, Kris Allen, named Stoby’s as his favorite restaurant when appearing on the television show and
subsequently received free cheese dip for life.

•

In 2010, Stoby’s won 2nd place in the World Cheese Dip Championship.

•

From 1992-2012 Stoby’s cheese dip was sold at Wal-Mart.

•

After 40 years in business, David still shops at consignment stores for clothes.

