
Always Fresh, Locally Sourced Fare

5622 Ox Road, Unit F 5622 Ox Road, Unit F 
Fairfax Station, Virginia 22039 Fairfax Station, Virginia 22039 

703-272-3029   |   ChloezCafe.com703-272-3029   |   ChloezCafe.com

Beer &  
Wine
Domestic Beer     
12oz. bottles  $5.50  
Import &  
Premium Beer    
12oz. bottles  $7.50

Red Wine & Rosé    
6oz. pour  $8.50

White Wine &  
Chardonnay   
6oz. pour  $8.50



OmeletsOmeletsChloez’ Chloez’ 
SpecialtiesSpecialties
Avocado Toast   $14.00 
Avocado and two poached eggs with your 
choice of toast, served with home fries.

Breakfast Burritos*   $11.50 
Served with two scrambled eggs or egg 
whites, Applewood smoked bacon, and 
mixed cheese, served with home fries  
and homemade salsa.

Bacon & Broccoli Egg Burrito  
Low-Carb   $12.50 
Served with two scrambled eggs, 
Applewood smoked bacon & broccoli.  
The tortilla is made out of eggs. Gluten free.

Breakfast Sandwich*   $11.50 
Served with two eggs, Applewood smoked 
bacon or grilled ham, with cheddar cheese 
on toasted bagel & a side of home fries. 
Your choice of bagel: 
plain, multigrain, or everything.

Eggs Benedict*  $15.00 
Served with two poached eggs with grilled 
ham topped with house hollandaise sauce 
served on an English Muffin & side of  
home fries.

Eggs Florentine*   $15.50 
Served with two poached eggs with spinach 
topped with house hollandaise sauce served 
on an English Muffin and side of home fries.

Belgian Waffles (2) $8.50 or (4) $13.50 
Golden brown, light and airy. Add chocolate 
chips, blueberries, strawberries, walnuts, or 
caramel for only $2.00.

Bagel with Cream Cheese  6.50 
Your choice of bagel:  
plain, multigrain, or everything. 

Bagel with NOVA Lox  $12.99 
& Cream Cheese comes with red onions 
and capers. Your choice of bagel:  
plain, multigrain, or everything.

Omelet  $11.50 
Three eggs, your choice of sharp Cheddar, 
Swiss, Provolone, or Feta cheese and ham  
or Chorizo & side of home fries.

Steak Omelet  $14.50 
Three eggs, 100% Philly’s ribeye steak, 
Mozzarella cheese, sautéed mushrooms, red 
onions and green peppers. Served with side  
of home fries.

Greek Omelet  $14.50 
Three eggs, gyro meat, Feta cheese, sautéed 
red onions, green peppers and black olives. 
Served with side of home fries and our house 
made Tzatziki cucumber sauce.

Western Omelet  $13.50 
Three eggs, ham, green peppers & Applewood 
smoked bacon, red onions and sharp cheddar 
cheese. Served with side of home fries.

Chicken Fajita Omelet  $14.50 
Three eggs, grilled fajita seasoned chicken 
breast, roasted Poblano pepper, red onions 
with house made salsa with Cheddar cheese. 
Served with side of home fries.

Backyard Veggie Omelet  $13.50 
Three eggs, zucchini, spinach, red onions, 
fresh mushrooms & melted Swiss cheese. 
Served with side of home fries.

Load it up 
Add to any of your omelets: 

Avocado   $4.00
Fresh Spinach  $3.50
Homemade Salsa  $3.50
Sautéed Red Onions  $3.00
Chopped Smoked Bacon  $3.00 
Mushrooms   $3.00

Breakfast AnytimeBreakfast Anytime

Two Buttermilk Pancakes & Two Eggs*  $12.50 
Eggs made to order with fresh seasonal berries & home fries.

French Toast & Two Eggs*  $12.50 
Eggs made to order with fresh seasonal berries & home fries.

Belgian Waffles & Two Eggs*  $13.50 
Eggs made to order with fresh seasonal berries & home fries.

Applewood Smoked Bacon $5.00
Turkey Sausage Links $5.00
Turkey Bacon  $5.00
Sausage Links  $5.00
Cup of Fresh Fruit  $5.50
Home Fries, plain  $5.00
Toasted English Muffin  $2.50
Smothered Home Fries $6.50  
 w/Onion & Cheese 
Toast  $2.50

WE  
PROUDLY  

SERVE  
CAGE-FREE 
EGGS ONLY

MENU  
SUBSTITUTIONS

$3.00
UPCHARGE

OmeletsChloez’ 
Specialties

Breakfast CombosBreakfast Combos

Breakfast SidesBreakfast Sides

Breakfast Combos

Breakfast Sides

Chloez’ Choice  $9.50 
Strawberries, mango, pineapple 
& orange juice

Mocha Delight  $9.50 
Chocolate, coffee, mocha 
& non-fat yogurt

Protein Blitz  $10.50 
Banana, strawberries, non-fat 
yogurt & whey protein

Kale Creation  $10.50 
Kale, spinach, pineapple, banana 
& mango

Green Monster  $10.50 
Spinach, kale, ginger, lemon, 
green apple & celery

Smoothies
Add to your smoothie 
 $2.00 each

Strawberries
Mango
Pineapple
Bananas
Blueberries
Peanut Butter

Blackberries
Avocado
Non-Fat Yogurt
Ginger
Whey Protein
Kale & Spinach 
(Seasonal) 

Egg whites can be 
substituted for any  

whole egg item  
for $3.50



Southwest Rolls  $11.00 
filled with smoked chicken, corn, black beans, 
onions, peppers, jalapeno jack cheese served 
with our Homemade Ranch Dressing 

Fried Mushrooms  $9.50 
Hearty portion of deep-fried mushrooms  
served with ranch. 

Smoked Gouda  
Mac & Cheese Bites  $9.50 
Eight different cheeses—Romano, Parmesan,  
American, aged white cheddar, cream cheese,  
Fontina, cheddar and Smoked Gouda.

Chicken Tenders & Fries 
(3) $8.50  / (5) $11.50  / (10) $19.50  
served with honey mustard, hickory BBQ or  
spicy honey BBQ.

Breakfast AnytimeBreakfast Anytime
Jalapeno Poppers  $9.50 
6 delicious poppers filled with cream 
cheese, served with ranch.

Zucchini Stix  $9.50 
12 pieces of golden brown deep-fried 
zucchini sticks served with ranch.

Mozzarella Stix  $9.50 
8 pieces of battered and deep-fried stix  
served with Marinara.

Onion Rings  $9.50 
Healthy portion of battered rings. 

Fried Pickles  $9.50 
Twice-battered Pickle Fries are coated in 
a corn masa batter. 

Super Italian  $13.50 
Ham, Genoa Salami, Mortadella, and Provolone 
cheese with creamy Italian dressing.   
Served hot or cold.

New Yorker  $13.50 
Grilled pastrami, corned-beef, red onions, spicy 
Dijon mustard and melted Swiss cheese.

Rye Reuben  $13.50 
Pile of grilled corned beef, sauerkraut &  
1000 Island with lots of melted Swiss cheese.

Super Club  $12.50 
Your choice hot or cold. Smoked turkey, ham & 
bacon with Swiss cheese.

BLT  $10.50 
Applewood smoked bacon, lettuce and tomatoes. 
Served with chips and Kosher  
pickle spear.

Grilled Cheese  $9.50 
Your choice of American, Cheddar, Swiss or 
Provolone and choice of bread. 
Add bacon or ham for $3.00

All American  $13.50 
Philly steak, Applewood smoked bacon 
sautéed red onion & American cheese.

BBQ Steak & Bacon  $13.50 
Applewood smoked bacon, sautéed red 
onions & hickory BBQ sauce.

Steak & Cheese Supreme  $13.50 
Grilled Onions, mushrooms, green  
peppers and Provolone cheese.

BBQ Chicken  $13.50 
Your choice of hickory or spicy BBQ sauce,  
lettuce, tomatoes, red onions.

Buffalo Chicken  $13.50 
Our own hot Buffalo wing sauce with 
lettuce, tomatoes, red onions & our blue 
cheese dressing.

Chicken Royal  $13.50 
Grilled chicken, sautéed red onions,  
avocados, Provolone cheese.

Badda Bing  $13.50 
Marinated grilled chicken breast wrapped 
in ham and bacon with melted Swiss cheese 
and spicy Dijon mustard.

Homemade Mac & Cheese  $8.50
Homemade Chips & Salsa  $8.50
Small House Salad  $7.50

Bowl of Homemade Turkey Chili  $8.50
Small Caesar Salad  $7.50

Choose fresh daily baked white, wheat, or rye, hoagie roll or brioche bun.  
Toppings are: lettuce, tomatoes, mayo, red onions, banana peppers. 
Comes with a side of chips and Kosher pickle. 

Just a Burger*  $11.50 
Served with lettuce, tomatoes, red 
onions, & mayo. Add your choice  
of American, Swiss, or Provolone 
cheese  $1.00. 

Western Burger*  $13.50 
American cheese, fried egg, your 
choice of bacon or ham with lettuce, 
tomatoes, red onions & mayo.

Bleu Burger*  $13.50 
Mixed with blue cheese crumbles & 
topped with bacon, lettuce, tomatoes, 
red onions & our own blue cheese 
dressing.

Bronx Burger*  $13.50 
Grilled Pastrami, sautéed red onions, 
sauerkraut, 1000 Island & melted 
Swiss cheese.

Italian Burger*  $13.50 
Sautéed red onions and black olives 
then topped with melted Mozzarella 
& Provolone cheese, lettuce, 
tomatoes, mayo, banana peppers & 
our own house dressing. 

American Burger*  $13.50 
Applewood smoked bacon, American 
cheese, lettuce, tomatoes, red onions  
& mayo.

Greek Burger*  $13.50 
Gyro meat, Feta cheese, lettuce,  
tomatoes, red onions & our own  
Tzatziki cucumber sauce.

Hawaiian Burger*  $13.50 
Grilled pineapple, bacon, jalapeño & 
melted Swiss cheese.

Swiss Burger*  $13.50 
Sautéed red onions, mushrooms and 
melted Swiss cheese, lettuce, tomatoes  
& mayo.

Mexican Burger*  $14.50 
Topped with our own chili, red onions, 
jalapeño, avocado & melted cheese on top.

Turkey Burger  $13.50 
Fresh ground turkey breast served with 
turkey bacon, melted Swiss cheese, 
sautéed red onions, mushrooms, lettuce, 
tomatoes, & mayo.

USDA fresh Angus beef, hand crafted served on a brioche roll. Served with a side of 
chips and Kosher pickle. Add fries for just a $1.50 more. 

Seasoned Fries  $7.00

Garlic Fries  $8.50

Chili Cheese Fries  $10.50

Italian Fries  $9.00

Cheese Fries   $9.50 
Served with ranch dressing.

Bacon Cheese Fries   $11.50 
Served with ranch dressing

Sweet Potato Fries  $8.50

SandwichesSandwiches

Lunch SidesLunch Sides

Sandwiches

Lunch Sides

AppetizersAppetizersAppetizers

The Fries  
Department
* Half Portions Available

* This item may be served raw or undercooked. Consuming raw or undercooked meats, poultry or seafood may increase 
risk of foodborne illness.

Gourmet BurgersGourmet BurgersGourmet Burgers



House Salad   $10.50 
Spring mix lettuce, green pepper, tomato, cucumber,  
red onion, and black olives. Dressing served on the side.

Caesar Salad   $10.50 
Fresh crisp Romaine, Romano & Parmesan and croutons.  
Add grilled Chicken for only $7.00

Hawaiian Salad   $14.50 
Marinated grilled chicken breast, pineapple chunks & bacon on top 
of spring mix, lettuce, tomatoes, shredded whole milk Mozzarella 
cheese served with our own honey mustard dressing. 

Chicken Berry Salad   $14.50 
Grilled chicken breast, dried organic cranberries with red onions, 
tomatoes, Feta cheese, black olives served with raspberry walnut 
vinaigrette. 

Marinated Grilled Chicken Salad   $14.50 
Your choice of regular or Buffalo, fresh crispy spring mix lettuce, 
tomatoes, green peppers, red onions, black olives, shredded cheese 
served with our own house dressing, ranch or blue cheese.

Greek Salad   $12.50 
Spring mix lettuce, Greek Feta cheese, red onions, green peppers, 
sliced cucumbers, tomatoes, Greek olives, pepperoncini, served with 
our own house dressing. Add chicken $7.00

Spinach Salad with Apple Vinaigrette   $13.50 
Fresh spinach & apple served w/ homemade apple vinaigrette  
(onion, dry mustard, salt, olive oil, and apple cider vinegar)  
topped with bacon.

Chef Salads   $14.50 
All of our Chef Salads are made with spring mix lettuce, green 
peppers, red onions, hard-boiled eggs, fresh mushrooms & shredded 
whole milk Mozzarella cheese.  
Your choice of:  
A) Ham, Salami & Cheese 
B) Smoked Turkey, Ham & Cheese 
C) Smoked Turkey & Cheese  
D) Ham & Cheese

Beer &  
Wine
Domestic Beer     
12oz. bottles  $5.50  
Import &  
Premium Beer    
12oz. bottles  $7.50

Red Wine & Rosé    
6oz. pour  $8.50

White Wine &  
Chardonnay   
6oz. pour  $8.50

RefreshmentsRefreshments
Cold
Orange Juice  $4.00

Soft Drinks  $4.00 
  Coke, Diet Coke, Sprite, 
Orange Fanta, and   
Seagram’s Ginger Ale

Lemonade  $4.00

Iced Tea  $4.00 
Sweet or Unsweetened

Apple Juice  $4.00

Whole Milk  $4.00

Chocolate Milk  $4.50

Iced Coffee  $5.00

Hot
House Coffee  $3.75

Assortment of Teas  $3.75

Double Espresso  $5.50

Cappuccino  $6.50

Café Latte  $6.50 
Espresso and steamed milk

Café Mocha  $6.50 
Espresso and hot chocolate

Hot Chocolate  $5.50

Real Home Real Home 
CookingCooking
Real Home 
Cooking

Your choice of dressings:  Spicy Ranch, Apple Vinaigrette, Chunky Blue Cheese, 
Creamy Caesar, Honey Mustard, House Italian, 1000 Island, Ranch, and 
Raspberry Walnut Vinaigrette. 

French Press  $14.00 
Freshly brewed coffee serves 4

Specialty Table Service

Coming to Chloez Cafe is like a day at the beach. We hope you find Chloez to be 
bright, sunny, crisp, clean, and a family fun atmosphere. We can’t always promise 
sunshine, but we will do our best to make you smile.

If you are looking for a neighborhood restaurant with real home cooking then look 
no further. We have created our menu to please your palette.  Fresh and healthy, 
handmade daily, locally grown fare, is the only way we know. We welcome you and 
look forward to serving you again. 

From our family to yours,

Joe & Carolyn Herrera 
Owners and Chloe’s Mom & Dad

SaladsSaladsSalads


