
Brunch Menu
Available Saturday & Sunday, open – 2pm

Appetizers

Fried Oysters Rockefeller ~ $12
Cornmeal coated, flash fried and served over

sambuca creamed spinach; topped with hollandaise
and applewood smoked bacon

Shirred Eggs in Tulips ~ $11
Two eggs baked in crepes with Maine lobster,

shrimp and crawfish in brandy-lobster cream sauce;
 served with asparagus

Stacked Ham & Cheddar Crepes ~ $8
Three crepes layered with Virginia style baked ham
and sharp cheddar cheese, baked and topped with

cracked black peppercorn cream sauce;
served with asparagus

Spinach Salad ~ $10
Mandarin oranges, caramelized almonds,

Great Hills blue cheese, tomatoes and
sliced red onions with champagne-lime vinaigrette

Mimosa
Domaine Chandon with

fresh squeezed orange Juice

Peach Bellini
Domaine Chandon with peach nectar and fresh

squeezed orange juice

New York Strip Steak Skewers ~ $9

Char-grilled and served with
roasted peanut and coconut satay sauce

Brunch Specials

Eggs Dantanna’s Style ~ $15
Two medallions of beef tenderloin grilled on

toast rounds and topped with poached eggs, with a
side of sauce Bercy and classic Hollandaise;

served with home fried potatoes

Omelet of the Day ~ $8
Three egg omelet filled with today’s freshest

ingredients; served with home fried potatoes and
asparagus

Big Salads

Lump Crab & Fresh Berry Salad ~ $16
Lump crab, fresh seasonal berries and tropical fruit

over baby field greens tossed in raspberry
vinaigrette

Brunch Beverages

Kir Royal
Domaine Chandon with Chambord

Build Your Own Bloody Mary
Concoct your own masterpiece from our selection

of mixes, spices and sauces

Mediterranean Mussels ~ $12

Steamed in lemon, white wine, tomatoes, capers and
pepperoncini; served with grilled garlic bread

Poached Eggs Hunter Style ~ $8
Two poached eggs on a bed of summer sausage

topped with tarragon-mushroom demi glace; served
with home fried potatoes and asparagus

New York Strip Steak & Eggs ~ $14
Grilled Creekstone Farms 8oz all natural strip topped
with wild mushroom demi glace and a poached egg;

served with home fried potatoes

Maine Lobster Claw Salad - $16
Sweet Maine lobster claw meat, pistachios, hearts of

palm, seasonal melon and cherry tomatoes over
baby field greens with blood orange vinaigrette

Globe trotter
Domaine Chandon with Grand Marnier and fresh

squeezed orange juice

Chocolate Espresso Martini
Van Gogh Espresso vodka, Bailey’s Irish Cream,

Godiva Chocolate Liquor and Cream


