
Conundrum Café  

“Where the Roads Meet” 

M-22 and M-168 

Located in the historic  

Village of Elberta, Michigan   

  

The north portion of the café was 

built in 1880 by A.E. Banks, 

as a general mercantile  The build-

ing was originally located on the 

Betsie Bay near The Cabbage Shed.  

The building was moved to George 

M. Street when the railroad was  

expanded, then to its present  

Location– the north 40 feet of lot 1- 

by George Rupright in 1910.   

Since 1910 the building has housed a 

restaurant, watch shop, barber 

shop, pizza parlor, bait and tackle 

shop, and a whole lot more!  

 

The building was completely  

remodeled in 2006.  The name 

“Conundrum Café” reflects the 

unique nature of the building and 

the business– a little bit of this, a lit-

tle bit of that, and a whole lot more! 

 

Established 2005 

CONUNDRUM CAFÉ  

DAILY MENU 

Light Lunch Fare 

Soups-Salads- Sandwiches 

Coffee-Specialty Drinks 

Hilltop Ice Cream 

Shave Ice 

Call Ahead for Take Out Orders! 

 Curbside Delivery Upon Request 

 

Phone: 231-352-8150 

 

E-mail:  

conundrumcafe@gmail.com 

 

Small Group Dine In 

Call to Reserve Seating  

Where the Roads Meet! 

M-22 & Historic M-168 

Elberta, Michigan 48628 

May to Mid June  

Saturday and Sunday  

9:00am — 4:00 pm 

 

Mid-June, July & August 

Monday- Friday 9:00 am — 4:00 pm 

Saturday 9:00 am– 4:00 pm 

Sunday 9:00 am —4:00 pm 

 

September to Mid October 

Saturday and Sunday 

9:00 am—4:00 pm 

Conundrum Café 

603 Frankfort Avenue 

PO Box 406 

Elberta, Michigan 49628 



A.E. Banks    10.00 
Bavarian Ham, Bacon, Tomato & Swiss topped 
with Homemade Beer Mustard  

Rupright’s Beef   10.00 
Lean Roast Beef, Caramelized Onions & Cheddar 
topped with Sweet and Sassy Mustard 

Joanne’s Special    10.00 
Honey Roasted Turkey, Spinach, Apple Slices & 
Provolone topped with Cherry Honey Mustard 

Ann Arbor Rail     10.00 
Lean Corned Beef, Swiss & Cole Slaw topped with 
Tomato Mustard Sauce  

Viking     10.00 
Bavarian Ham, Salami, & Provolone topped with  
Cherry Honey Mustard 

Conundrum Cuban   10.00 
Bavarian Ham, Salami, & Swiss topped with Beer 
Mustard and Pickles Served on a Cuban Roll 

Anderson    10.00 

Bavarian Ham, Salami, & Provolone topped 
with Olive Spread & Sweet & Sassy mustard  

EBeach  Melt    10.00 

Hummus, Olive Spread, Avocado, Provolone 
Cheese, Tomato & Spinach (Vegan Cheese- $1) 

Betsie Valley Trail    10.00 
Veggie Cream Cheese Spread topped with your 
choice of Cheese, Tomato, Cucumber & Spinach 

Cartwright    10.00 

Blue Cheese, Swiss, Apples, Bacon & Spinach
  

Sportsman’s Delight    10.00 
Albacore Tuna with Our Mild Roasted Red 
Pepper Sauce, Cheddar, Tomato & Lettuce  
 

Benzie BBQ    10.00 
BBQ Jackfruit, Spinach and Cole Slaw (Vegan ) 

ALL SANDWICHES SERVED ON  

AN ARTISAN BAGEL 
  

GLUTEN FREE ADDITONAL $1  

Prepared in the Italian “Panini” or grilled style 

Includes Michigan“ Better Made” chips and pickle 

Weber’s Wrap    10.00 

Sun Dried Tomato Tortilla w/ Ham or Turkey 
Veggies and Choice of Cheese  

Blacklock Basic    10.00 
Pick a Meat, pick a Cheese, Pick a Sauce 
 

Breezy Quesy    10.00 
Avocado,  Tomatoes and 4 Cheese Blend 
 

Ann Arbor #4    6.00 
Cheddar, Swiss and Tomato.  
  
Barber Grill     6.00 
PBJ  grilled– Jam, Honey or Nutella  
 

Bagel Dog and Chips   5.00 

Bagel Coney Dog and Chips  6.00 
Hot Dog Topped with Coney Sauce and Cole Slaw 
 

SOUP,  SALAD AND MORE  

Check  out our Homemade Soup of the Day  

Always available: Dill Pickle Soup  
Bowl  5.00   Cup 3.00 
 

The Village Green 

Mixed Greens, Feta, Dried Cherries &  
Tomatoes w/Cherry Vinaigrette Dressing  
Small 5.00   Large 7.00
    
Conundrum Bagel   6.00 
Egg, sausage, bacon & cheese on a grilled 
bagel 
 

Conundrum Toast   5.00 
Cream Cheese, Strawberry Jam & sliced  
Strawberries on a grilled bagel  
 
South Frankfort Bagel    6.00 
Avocado, Cream Cheese, Tomato & Feta  
 

Granola Yogurt Parfait   4.00 
Layers of Vanilla Yogurt & Granola– 

Omelerito    6.00 

Two eggs, choice of meat, cheese & veggies  
wrapped in a sun dried tomato tortilla  
 

Cherry Pecan Oatmeal   5.00 
Conundrum Waffle    5.00 

H O T  A N D  C O O L  T R E A T S  
Hilltop Ice Cream– Locally Made Super Premium 

One Scoop    4.00 
Two Scoops    5.00 
Three Scoops    6.00 
 

Select from Vanilla Bean, Chocolate, Espresso, 
Butter Pecan, Flavor of the Week, Sorbet of the 
Week and our Signature Flavors:  
*Conundrum Craze-Vanilla Bean, Caramel Swirls 
& Twix Bars 
*Elberta Sunset- Peach with Raspberry Sorbet 
*603 Centennial– Vanilla Bean, Chocolate 
Chunks, Cherries & Amaretto  
 

Served in a Cup 
 

Topped with Sander’s Hot Fudge  1.50 
 

Ice Cream Sodas/Floats   5.50 
Root Beer, Orange Cream, Cherry, Purple Cow, Boston 
Cooler 
 

Hawaiian Shave Ice   2.00 
Snowy Shave Ice Covered with Your Choice of 
Three Flavors 
19 Flavors to Choose From    

Smoothies    5.00 

Peach, Raspberry, Elberta Sunset,  Wild Berry, 
Mango, Strawberry, Strawberry Banana, Chai, 
Banana, Power, S'more, Vanilla, & Orange Cream 

Frappes     5.00 

Mocha,  Caramel Latte, Vanilla Latte, Muddy River, 

Crème Brule and Orange Mocha 

Specialty Coffee Drinks  Prices Vary 

Enjoy a fresh brewed cup of Organic and Fair 
Trade Coffees 

Try an Espresso, Cappuccino, Latte or Mocha: 
Made to Order 

Light of Day Organics Tea   3.00 
Organic Tea Grown in Northern Michigan. A Variety of 
Blends are available  
 
Milk Choices: 2%, Skim, 1/2 & 1/2, Soy, Almond, Rice, 
Coconut and more 

 
Assorted Pastries       Prices Vary 
 
 


