
Sunday Brunch Specials
*Scrambled Egg Beaters can be substituted on any of these dishes at Customer request 

Toasted Walnut and Cream Cheese Stuffed Crepes
Grand Marnier Macerated Strawberries  $12

French Toast with Toasted Pecans
Cinnamon, Nutmeg, and Bourbon Vanilla Syrup  $9

Traditional Eggs Benedict 
Poached Eggs, Hollandaise, Canadian Bacon and Tomato on an English Muffin*  $13

Rustic Omelets
Ham and White Cheddar  $9

Smoked Salmon and Cream Cheese  $11
Roasted Vegetables and Melted Gruyere Cheese  $9

Low Country Shrimp and Andouille Sausage with White Cheddar $12

Eggs Norwegian
Poached Eggs, Hollandaise, Honey Smoked Salmon and Tomato on an English Muffin*  $15

Eggs Chesapeake
Poached Eggs and Hollandaise over our Famous Maryland Jumbo Lump Crab Cakes*  $18

Shrimp and Stone-ground Grits
Black Tiger Shrimp Scampi, Roasted Spring Vegetables over Creamy White Cheddar Grits  $16

Chateaubriand with Poached Eggs and Hollandaise
Wellington Style baked in Puff Pastry with Mushroom Duxelle*  $22

Croque Madame
�e ultimate Grilled Cheese! Canadian Bacon, Melted Gruyere, 2 Poached Eggs and Hollandiase*  $15

Pan Roasted Salmon Cakes
Remoulade and 2 Eggs, any Style $12

Oeufs a'la Poulet
Traditional French Breakfast. Bistro Roast Chicken,

Poached Eggs and Hollandaise over French Toast*  $18

Sides  $3 each
Turkey Sausage, Smoked Bacon Braised Collard Greens, Hash Browns,

 Fresh Fruit ($4), Stone-ground Cheddar Grits, Cucumber Salad, Apple Wood Smoked Bacon

Special Brunch Beverages
Metro! Bloody Mary

Sriracha, Horseradish, Lime, Tomato, Worcestershire   $7 

Prossecco Mimosa (ask for Mimosa of the Day)  $7

Juices
Cranberry, White Cranberry, Tomato, Pineapple, Orange  $3.50

Kalamansi Iced Tea
�irst-Quenching Asian Citrus Fruit Tea   $3.75

Entrées
(entrées with 2 prices may be plated as full or petite portions)

Kabayaki-Glazed Salmon "Bento Box"
8 or 4 oz fillet, Chef's Daily Selection of Sushi and 
Dim Sum with Wok Flashed Vegetables  $24 / $14

Maryland Jumbo Lump Crabcakes
Summer Vegetable Julienne, Mashed Potatoes, 

Ligurian Tomato Butter Sauce  $33 / $20

Braised Lamb Shank (Morris Farms, Lexington VA)
Roasted Garlic Jus, Fava Beans, Tempura Onion Rings  $26

Asian BBQ Glazed Duck Breast
Japanese Fried Rice, Wok Vegetables, Crisp Roti and Mango Chutney  $26

Bistro Roast Poulet Rouge Chicken Breast
Pommes Ecrasse, Toasted Walnuts and 

Smoked Bacon Braised Collard Greens  $24 / $14

Chateaubriand and truffle scented Diver Scallops
Wellington Style baked in Puff Pastry with Mushroom Duxelle, 

Sea Scallops baked en Cocotte, Red Wine Béarnaise and Asparagus  $38

Filet Mignon of Beef Tenderloin
Oregon Blue Cheese Gnocchi, Fava Beans, Armangac Demi-Glaze  $35 / $23

“Steak Frittes”
Prepared in the French Tradition...�ick Cut Prime Grade Sirloin 

crusted with Feur de sel, Bistro Cut Fries  $26 / $17

*Consuming raw or undercooked items may increase your risk of foodborne illness, especially if you have certain 
medical conditions.  


