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Doppelgänger /ˈdäpəlˌɡaNGər/ 
“A biologically unrelated look-
alike, or a double, of a living 
person.” 

Because our regular and vegan 
foods look so much alike we 
decided Doppelgänger was a 
better fit than faux because our 
food is not faux, it’s real and it 
looks just like the original 
version and the taste - well we 
will let you be the judge of 
that. 

 

Kelly’s—Home of the 
Doppelgänger Food Menu 

 

Kelly’s has been in business in 

Dunedin since October 2018.   

 

Mike and Jay bought Kelly’s from 

the previous owners in February 

2020.  

 

Since, then they have added the 

Doppelgänger concept by adding 

vegan food and more of a variety 

to the baked goods menu.   

 

We kept the name despite having 

our own already picked out due 

to it already being an existing 

business.  

 

We did add our own twist by 

calling it “Kelly’s Crafty Kitchen” 

since we craft our bake goods 

and doppelgänger meats in 

house. Our Baked goods change 

weekly, but we do take special 

orders. 

MEET THE OWNERS 

Jay Bae: 

February 2020 marks 10 years 

Jay has been vegan. Jay was 

married for 20 years and her 

spouse was not vegan, so eating 

out was always a chore. Jay 

always wanted to create a place 

where omnivores and vegans 

could co-exist and both enjoy the 

food without having to sacrifice 

taste or options.  

Jay is a Registered Dietitian who 

specializes in plant-based 

nutrition. 

Jay makes all the doppelgänger 

meats in house, except the 

burger and sausage. 

 

Mike Grimm: 

Omnivore and head chef, Mike is 

a Certified Dietary Manager with 

experience in running kitchens 

for over 20 years. Mike is a 

certified pastry chef and culinary 

genius. Mike enjoys the challenge 

of veganizing his recipes and 

pleasing palates.  Mike was 

thrilled about the doppelgängers 

concept and jumped on board.  

 

Mike makes all his pastries in 

house  



MENU 

=Vegan Option 

SANDWICHES 

CUBAN $1049 

ham, salami, pork, swiss, mayo, pickles, 

mustard, pressed on a cuban 

  CUBAN $1049 

all the above, but cheddar in place of 

swiss and pressed on a sub roll 

 

   TURKEY REUBEN $999 

roasted turkey breast, swiss, 

sauerkraut, 1000 island dressing,  

on marble rye bread 

(vegan turkey ruben has cheddar in 

place of swiss) 

 

PHILLY $999 

Chicken or     Beef 

onions, mushrooms, bell peppers, cheese, 

and mayo served on a sub roll 

 

  CHICKEN $899 

Grilled or Deep Fried 

served with lettuce, tomato, onion, 

pickles on a brioche bun 

Make it Buffalo! Just Ask!  

 

  BURGER $999 

served with lettuce, tomato, onion, 

pickles on a brioche bun 

MENU 

=Vegan Option 

 

BREAKFAST SANDWICH 

$599 

SERVED ALL DAY! 

Choice of Bread 

Croissant, Cuban,    Ciabatta,        

Marble Rye,   Wheat,  

Sub Roll 

Choice of Meat 

Sweet Ham,    Bacon,    Sausage 

Egg 

Egg,    Just Egg 

Add Cheese 

American, Provolone, Swiss, 

Cheddar 

Add A Hash Brown! $100 

 

 

 

 

Breakfast Burrito $399 

tofu egg, vegan sausage, vegan cheddar 

shreds, flour tortilla wrap 

BLT $799 

bacon, lettuce, tomato 

Grilled Cheese 599 

Oh Cheesus, It’s So Cheesy! 

MENU 

=Vegan Option 

SANDWICHES 

 

  CLUB $999 

turkey, bacon, lettuce, tomatoes, mayo 

served on marble rye or wheat. 

 

  ITALIAN $849 

ham, salami, pork, swiss, cherry pepper 

spread and Italian dressing, 

on a sub roll  

 

  CHICKEN SALAD $799 

mayo, red onion, cubed chicken, lettuce, 

tomato served on any bread 

 

 

 

 

 

 

 

 

SIDES 

 Chips! $100 
 French Fries! $299 

 Chicken Tenders! $799 
 Cheese Sticks! $599 


