
The history of the café came from by great-
grandmother, Grace Friar. The building used 
to have Bouwares Drugstore with a coin shop, 
soda fountain, diner and a pharmacy in the back. 
Dr. Boggus sent his patients over to get their 
prescriptions from his office next door. As for the 
present, Bryan still carries on the tasty meals that 
his family has made for years along with some of 
his own specialties and now Starbucks coffee for 
a modern effect. 

Next time you want to enjoy great food while 
appreciating local artists, stop by Gracie’s Café.

Gracie’s Café
227 E. Main Street
Tavares, FL
 352-343-6313 

Hours:
Mon-Fri: 7 am – 3 pm
Friday Dinner:  5 pm – 9 pm
Saturday:   11 am – 3 pm
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Story by Shelly Gerig /  Photos by Dina Lewis send questions and comments to heather@southlakefocus.com

Gracie’s Café
Where great food and art collide

Where to go to lunch, you ask? Why Gracie’s 
Café? For a delightful experience! This quaint 
restaurant has several inviting aspects. The 
art exhibited is that of a few local artists, but 
is mainly the copper art of Bill Squires in his 
Copper Creations Gallery. Bill and Bryan’s 
mom, Sue Squires, started the business several 
years ago. The cafe has just added a full service 
Starbucks counter complete with all of their 
coffees and specialty drinks. 
 
Bryan Alligood was raised in Tavares and came 
back after running several restaurants in the 
Daytona area. He missed his hometown and when 
his aunt retired he took over the family business. 
His cousin, Amanda runs the kitchen and his Aunt 
Sharon and mom, Sue, help out with the serving 
and décor. With such a supportive team, he added 
on the breakfast and dinner menu along with 
extended hours. Their family recipes run from 
Grandma’s lunch menu to his moms, Taste of 
Tavares, Award Winning Apple Crisp, to his own 
ideas for dinner. The café also offers daily hot 
specials and catering Monday thru Thursday and 
Saturday nights. 

In the mood for something new? The spinach and 
Cheddar Cheese Quiche has a fluffy light texture, 
yet is filled with just enough spinach and has a 

flaky crust. Paired with a light salad and fresh 
fruit, this dish is sure to please the palate. The 
fresh brewed Iced Tea is a cool way to enjoy the 
meal.

When you are in the mood for a twist on chicken, 
dive into the Toasted Almond Chicken Salad 
made with a yogurt-honey dressing that is so 
creamy you can’t put your fork down. The plump 
apples and slivered almonds make for a crunchy 
surprise and the secret spices leave you wanting 
more. As if this isn’t enough, a moist, sweet 
zucchini muffin with a dollop of cream cheese 
and fresh fruit complete this awesome entrée.

Panini bread is the sure way to bring any sandwich 
to life. Havarti cheese and turkey are packed into 
this sourdough bread along with an incredibly 
tangy, sweet, Honey Dijon sauce that just makes it 
mouthwatering to think about. A pickle spear and 
chips round out the plate. Add a refreshing root 
beer and it’s sure to make this a classic. 

The Crab Cake Bake is a unique dish that has 
fresh toasted baguettes piled high with lump crab 
in a lightly seasoned breading. The fresh mango 
salsa has just the right amount of sweet flavor that 
brings together all of the elements for a tantalizing 
bite.

Toasted Almond Chicken Salad 
made with a yogurt-honey dressing.

Panini bread is the sure way to 
bring any sandwich to life.

The spinach and Cheddar Cheese 
Quiche has a fluffy light texture.
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