
Try One of Our New Favorite’s 
  

The Holy Molé     8.00 

     Hot Chocolate, Absolute Pepper, Amaretto, a touch of Cayenne  

and a dollop of Whipped Cream. 

Award Winning 2011 Irish Coffee   8.00 

Coffee with Tullamore Dew Irish Whiskey, Sugar Cube and    

topped with heavy cream 

Includes Glass of Strawberry Champagne cocktail or Juice with a Brunch Entree 

Champagne BrunchChampagne Brunch  

  

Fruity BeginningsFruity Beginnings  

Freshly Squeezed Orange Juice  5.25 

Four Flowers Juice  6.00 

A special blend of Orange, Pineapple, Banana, and Pomegranate juice 

Morning Fruit Bowl  8.00 

Grapefruit and Orange sections, Sliced Pineapples and Strawberries  

Hot Porridge Hot Porridge                                                                                       
Baby Bear  7.25 

Hot porridge with Milk and Honey  

Big Bad Wolf  8.50 

Hot Porridge with Fresh Cream, Berries, Butter and Brown Sugar                                                                                                                                                  

Sweet Breakfasts   Sweet Breakfasts   All  10.50 

Served with Doefler Farm’s Maple Syrups 

Buttermilk Pancakes with Fresh Strawberries 

Lemon and Ricotta Pancakes with Fresh Berries 

Apple Cinnamon Fat and Fluffy French Toast 

Crème Brulee French Toast 

Stuffed French Toast with Berries 

Belgian Waffle                                                                                          

Your Choice of toppings: Chocolate Chips, Berries 

Served Hot and topped with Whipped Cream 

  Applewood Smoked Bacon 4.75    Scrapple  2.75                            

 Chicken and Apple Breakfast Sausage 4.25   Extra Egg  2.25       

               Chipotle Hollandaise Sauce 1.00 Grits 2.75 Home Fried Potatoes 2.75   

Extraordinary Eggs and OmeletsExtraordinary Eggs and Omelets  

All eggs served with choice of Toast or 

Muffin ( English, Corn, Cranberry or Banana) and Preserves 

Vegetable and Gruyere Frittata    12.95 

Cooked with Green, Red and Yellow Peppers, Onions and  

Scallions mixed with Gruyere Cheese  

*Country Breakfast  11.25 

Sausage, Bacon or Scrapple served with Two Eggs, Home Fries, Grits                               * 

Corned Beef Hash with Poached Eggs   7.99 

Poached Eggs nestled in a bed of Corned Beef Hash 

 Popeye Eggs     13.50 

Scrambled Eggs on English Muffin with Black Forest Ham and                                                         

Sautéed Spinach 

 Goldie Lox   15.25 

Scrambled Eggs with Smoked Salmon and Cream Cheese 

 

Crab Omelet     13.75 

Fresh scrambled eggs with Lump Crab Meat 

Cheese Omelet    12.95 

Scrambled eggs with Gruyere or  Cheddar 

 

O Brien's Benedicts  O Brien's Benedicts    

                      **  Crab Benedict          Market Price 

Poached Eggs over Crab Meat on an English Muffin under                                                                    

Hollandaise Sauce 

* Eggs Benedict    10.50 

Poached Eggs over Canadian Bacon on an English Muffin under  

Hollandaise Sauce 

 * Rio Grande Benedict    18.00 

Poached Eggs over Tenderloin Medallions on an English  

muffin under Orange Chipotle Hollandaise Sauce 

 

 

 

BeveragesBeverages  
Coffee 2.95  Hot or Iced Tea 2.95  Hot Cocoa 3.95  Milk 3.75 

Juices 3.50  (Cranberry, Apple, Orange)  Sodas 2.95 

Fresh– Squeezed Lemonade 4.95 

Free Refills for Sodas, Iced Tea and Coffee 

*Consuming  raw or undercooked meat, fish, shellfish or fresh eggs may increase you risk                      
of food-borne illness  


