
 
 
 
 
 
 
 
 
 

BRUNCH MENU 
Served Saturday & Sunday  

10 am – 2 pm 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

FRENCH TOAST 
Banana, Rum & Pecan 

Vanilla Whipped Cream  
Vermont Maple Syrup   

 8 
 

MASCARPONE STUFFED  
CHALLAH FRENCH TOAST 

Blackberry & Blueberry Compote 
 Vanilla Whipped Cream 

Orange Flower Maple Syrup 
9 
 

ENGLISH BREAKFAST 
Two Eggs, Maple Sausage 

Apple Wood Smoked Bacon 
Chipotle & Guinness Baked Beans  

Challah Toast    
10 
 

STEAK AND EGGS 
Maple Bacon Wrapped Petit Filet 

Sautéed Baby Spinach  
Poached Eggs, Sauce Choron  

13 
 

 
VICTORIA EGGS BENEDICT 

Biscuit, Poached Eggs, Prosciutto 
Blue Crab, Citrus Hollandaise    

12 
 

LOBSTER AND GRITS 
Lobster, Apple Wood Smoked Bacon &  

Oyster Mushroom Stew 
14 
 

ROSTI 
Roasted Mushroom & Leek, Scrambled Eggs 

Gruyere Potato Cake 
8 

Add Apple Wood Smoked Bacon 
9.50 

 
SIDES   3 each 

Two Eggs Any Style 

Yukon Gold Potato Hash 

Double Smoked Bacon 

Maple Smoked Sausage 

Mary’s Buttermilk Biscuits with House Made Jam 

Sautéed Wild Mushrooms  

Anson Mill Farms Jalapeño & Cheddar Grits 



 
 
 
 
 
 


