Sunday Brunch Menu
October 2nd, 2011

Beef Tendedoin Hash:
Beef Tips with Bell Peppers, Onions and Home Fries. Served with Two Eges Any Style.(19)
Egos Benedict:
Poache d Eggs & Canadian Bacon on English Muffin mith Hollandaise Sauce.
Served mith Hash Browns. (8)
Crab Omelet:
Crab, Asparagus & Cheese Omelet Topped with Chive Hollandaise.
Served mith Hash Browns and Toast. (10)
Omelet Your Way:
Choice of Bacon, Ham, Mushrooms, Peppers, Onions and Cheese.
Served mith Hash Browns and Toast. (8)
Bananas Foster Waffles or Pancakes:
With Fresh Fruit and Choice of Ham, Bacon or Sausage. (9)
Farmhouse Eggs:
Two Eges Any Style with Toast, Fresh Fruit and Choice of Ham, Bacon or Sausage. (8)
Grilled Salmon:
With Lemon Dill Cream Sauce. Served with Asparagus and Yukon Potatoes. (13)
Chicken Parmesan:
Served Over Fettuccini Alfredo with Asparagus. (12)
Shrimp Cocktail:
Four Jumbo Shrimp with Cocktail Sauce (12)
Yogurt & Granola Parfait:
With Fresh Berries and Whipped Cream (6)

Build Your Own Breakfast:

Two Eges Any Style (2.50) Bacon (3)

Biscuit & Gravy (3) Sausage (3)

Fresh Fruit (3) Ham (3)

Hash Browns (3) Home Fries (3
English Mufhin () Dessert of Day (3)

Daily Spedial: Teriyaki Glazed Salmon. Served with Potato Gallette, Asparagus with Peppers
and Basted Eggs. (13)

Dessert of Day: Bread Pudding with Caramel Sauce. (3)



