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AS FRIENDS AND COLLEAGUES IN THE RESTAURANT BUSINESS FOR YEARS, OUR CONCEPT FOR THE TOASTED YOLK CAFE WAS FORGED WHILE 

HAVING A DISCUSSION ABOUT OUR FUTURE IN THE INDUSTRY.

We realized rather quickly that we needed to open our own restaurant, and that there was room in the marketplace for something more 

than the typical country griddle. So we created a plan for a unique dining destination that is modern and upscale in appearance, while 

still having a fun and relaxed personality.

Our vision was to integrate a creative and inviting décor with an out-of-this-world menu that puts an equal emphasis on breakfast and 

lunch, and truly separate our establishment from other traditional breakfast spots. With our commitment to providing the best tasting 

breakfast and lunch options all in one restaurant, we opened our first location in Conroe, Texas in August 2010. A dedicated staff helped 

transform our original vision into a reality, but we are always striving to improve and give our guests the best dining experience possible.

Over the years we have continued to develop and refine our concept, and as The Toasted Yolk Cafe gained popularity in the Conroe, TX 

community, it wasn’t long before we were able to open a second location in Houston. Now 14 units later our established, market-tested, 

and unique “two daypart” concept; a one-of-a-kind streamlined, yet creatively varied menu; and an experienced support team; it is time 

for you to take advantage of the opportunity to join us. We’re excited to help you open The Toasted Yolk Cafe in your community!

CHRIS MILTON AND MATTHEW DEMOTT

Founders

10 YEARS AND GOING STRONG!
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THE TOASTED YOLK CAFÉ RECIPE FOR 

SUCCESS IS SIMPLE…

➢ Food First. Driven by Food Quality & Culinary Innovation. Big Portions, 

Great Prices. Give the people what they want.

➢ Peoplecentric. Commitment to HR standards, Training & Field 

Support.

➢ Customers Matter. Real Customer Service—Raving Fans.

➢ Franchisee Focused. Build the best system that you can by not 

wavering from franchisee selection, site selection standards and 

quality of facility.

➢ Be Prepared! Be ahead of the curve and anticipate massive growth.
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AT THE TOASTED YOLK BREAKFAST IS THE STAR, 

BUT LUNCH IS NOT FORGOTTEN!

We are celebrating 10 

years…of celebrating 

BREAKFAST, BRUNCH & LUNCH.

The Toasted Yolk Cafe understands that we all need to start our day with a good meal, but we also realize there are many different tastes 

and appetites, so we’ve covered all the bases. Food quality always comes first.

The Love Goes in Before the Plate Goes Out. Everything at The Toasted Yolk Café are the freshest ingredients available. Almost all of our 

soups, dressings and sauces are house-made, fresh. We even try to buy our products locally where it makes the most sense.

Breakfast classics - Pancakes, French toast, waffles, donuts – we have it all.
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BOLD BRUNCH OPTIONS

Brunch with a signature twist - The Arnold (our version of 
the Benedict) is served with several unique varieties: 
spinach and salmon, or jalapeños and queso sauce, or 
guacamole and Cajun turkey. Chef-driven, limited time 
offers keep ‘em coming back.

4.5
AVG YELP SCORE
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AMAZINGLY DELICIOUS & 

UNIQUE OPTIONS. 

The variety includes Creole, Tex-Mex 

and Classic Southern.
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LUNCH IS NOT FORGOTTEN

IT IS A FOCUS 

AND ACCOUNTS FOR ALMOST 

20% OF TOTAL AUV.…
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LUNCH IS NOT FORGOTTEN

House made dressings, hand cut 

salads, soups made fresh daily.
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RAISING THE BAR!

The bar is the heart of the restaurant. Whether it is 
used for service, or for customer waiting area, it is the 
focal point of the restaurant that is used extensively. 
We offer a full bar complete with selected wines, 
champagnes and craft brews. Mixologist-created, 
signature Bloody Mary’s & Mimosas. A genuine 
custom coffee program that drives sales. Beer, wine 
& liquor account for 12% + of sales.
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THE TASTY 

BENEFITS OF OWNERSHIP

QUALITY OF LIFE.

Being open from 7am – 3pm, you can actually have a life 

and so can your employers. This easily can make you the 

employer of choice. 

ONE SHIFT OPERATION. 

Toasted Yolk maximizes HR resources which gives you the 

opportunity to hire, train and retain the best talent available.

BOOMING CATEGORY.

Breakfast, Brunch & Lunch is still one of the hottest categories 

in the Casual Dining space and The Toasted Yolk has more 

than doubled it’s size in 24 months.

MULTIPLE REVENUE STREAMS.

Catering, To-Go, 3rd Party Delivery, On-Line Ordering, Private 

Events. 

EXCELLENT DEMOGRAPHICS & CHECK AVERAGE. 

Our customers tend to be solid middle and upper middle 

class who have the money to dine out frequently, they 

appreciate premium food & a quality dining experience. This 

is why our check average comes in at over $16 per person. 
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THE TASTY 

BENEFITS OF OWNERSHIP

CHEF DRIVEN MENUS. 

Whether it is our delicious breakfast offerings and signature 

cocktails, or our proprietary “Arnolds”, this is a foodie menu for 

foodies. Where other daytime cafes fall short with lunch, we 

celebrate it! The best lunch menu in the category featuring 

excellent burgers, scratch made soups & salads and stacked 

sandwiches.

PERSONALIZED & MEANINGFUL SUPPORT

Very simply, we win ONLY if you win. Our support starts before 

your agreements are signed. We have a dedicated, 

experienced staff that is truly focused on making our system 

and your operation excellent. The support and training is real 

and really effective. In addition, we scrutinize our candidates, 

choosing only those that are a cultural and operational fit. 

Shared passion, shared commitment, shared success!

PROVEN SUCCESS. 

The Toasted Yolk Café has dominated the highly competitive 

South Texas daytime market since its inception in 2010. Our 

AUVs are among the highest in the industry which speaks to the 

quality of our food & operation as well as our commitment to 

the support of our franchise system. Most importantly we are 

multi-unit operators ourselves and have built our system based 

on real, practical knowledge.
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OUR EXPERIENCE, YOUR PIECE OF MIND

The Toasted Yolk franchise owner will receive insight gained from our years of experience in the 

restaurant industry, and we’re here to help guide you to make the most of this opportunity. In addition 

to being able to leverage our brand, you will also have our full support team to help you realize your 

dream of owning a restaurant that sets itself apart from the usual fare.  So while you’re leveraging your 

restaurant experience to grow this unique and exciting concept, you won’t be going at it alone.
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STEP BY STEP & SIDE BY SIDE. 
HERE’S WHAT WE OFFER:

➢ Complete pre-opening training course at franchisor headquarters, 
covering key topics such as restaurant start-up, kitchen procedures, best 
practices and more.

➢ Assistance with start-up including Real Estate Site Selection, helping you 
choose a location; site build-out, permits, layout and décor; ordering and 
installing equipment; and on-site support during your opening. We even 
have our own design, architecture, and construction teams at your 
disposal, and a warehouse of approved décor items you can tap into –we 
have you covered!

➢ Onsite training at your franchise location, plus ongoing support with 
refresher training, periodic field visits, and regular business review sessions to 
help your restaurant continue to operate in peak form.

➢ Comprehensive operations manual with recipes and food prep steps, and 
other important details of daily operations to help you and your staff 

effectively implement our concept at your location.

➢ Full access to our technology training & front of house/back of house 
support suite.
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STEP BY STEP & SIDE BY SIDE. 
HERE’S WHAT WE OFFER:

➢ Access to our approved supplier network for equipment, supplies, and fresh 
and packaged kitchen and storage items.

➢ Technical assistance with the centralized point-of-sales (POS) system and 
accounting software, our gift card programs, and a recommended internal 
security system complete with webcams and online monitoring.

➢ Marketing & PR support for your pre/grand opening. Integrated social media 
support for Facebook, Instagram and Twitter to increase brand awareness. 
Outstanding Local Store Marketing tools for creating community awareness. 
Aggressive PR campaigns that highlight the brand and our growth as well as 
specific campaigns focused on your café opening.

➢ On-going support. Monthly visits & calls. Quality assurance visits, annual 
planning and third-party quality control reviews. We are focused on your 
specific and unique needs and will custom tailor a support plan to address 
those. Commitment to adding field support ahead of our massive growth.

➢ Generous protected territory / trade area.
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THE NUMBERS, THE INVESTMENT, THE CRITERIA

THE NUMBERS

10 New units in the last 24 months

8 New units on the way

Coming soon to DFW, San Antonio & Palm Beach Co., FL

* Call for financial details as contained in the 2020 Franchise Disclosure Document

THE INVESTMENT

$788,000 to $1,155,000 Gross not including tenant improvement monies from landlord.

See the Item 7 of the 2020 Toasted Yolk Café FDD for exact breakout of itemized cost ranges.

THE FEES

$45,000 Initial Franchise Fee, $18,000 deposits on additional locations.

5% Royalties on gross sales. Collected.

0.5% Brand management marketing on gross sales. Collected.

1 – 2% local store marketing spend. Suggested.

THE FRANCHISEE CRITERIA

1 million dollar net-worth and $300,000 of liquidity per café in development agreement

The ability to commit to a minimum of three units. Individual units are considered on a case by case basis.

Experience and/or ownership in the restaurant industry is highly preferred.

Solid business acumen, a commitment to first class customer service and a natural leader.
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THE SITE CRITERIA

➢ Second Generation space including freestanding sites will be considered.

➢ 75,000 people within a three-mile area

➢ Close to business, schools & medical

➢ Household incomes above $100,000

➢ Home values $250,000 +

➢ 4000 – 5000 square feet

➢ Patio preferred 

➢ 150 seats minimum

➢ Easy and convenient egress and ingress, signalized intersection

➢ Store front and signage has prominent visibility from major streets

➢ One parking space for every five seats

➢ Ability to obtain a full liquor license

➢ Regional shopping area with complementing national retailers. 

➢ Target, Costco, Whole Foods, Trader Joe’s, Upscale grocery anchored 

preferred
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THE WORD IS GETTING OUT…
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THE WORD IS GETTING OUT…
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THANK YOU

For More Franchise Information, Please Contact Clay Carson
franchise@thetoastedyolk.com

850-333-8260 – Cell

Expanding all across the US. Prime Markets & Multi-Unit discounts available

mailto:franchise@thetoastedyolk.com

