CHATEAU
BRUNCH MENU

IN IRONS

A Bed Of Fresh Cut Homefries, Seasoned & Served In A Cast Iron Skillet & Topped
With. ..

PRAISE THE LARD

Made To Order Eggs, Housemade Roasted Garlic-Maple Sausage, Crispy Local Bacon, Caramelized Onion &
River Rat XXX Cheddar. $15

I LIKE PIG BUTTS AND I CANNOT LIE
Made To Order Eggs, Seasoned Pulled Pork, Dr. Pepper Bbq Glaze & Smoked Cheddar. $15

EAT YOUR VEGETABLES
Made To Order Eggs, Caramelized Onions, Peppers, Tomato, Zucchini, Spinach & Goat’s Cheese. $13

BENNIES

CLASSIC EGGS BENEDICT
Shaved Ham & Poached Eggs Served On An English Muffin & Topped With Hollandaise. $10

CUBAN BENNY

Avocado Lime Biscuit, Pulled Pork, Shaved Ham, Sliced Pickle, Swiss Cheese, Poached Eggs & Dijon
Hollandaise. $15

BBQ_SALMON BENNY

Grilled Medallions At Wild Salmon Brushed With Rib Liquor BBQ Sauce. Served On A Rosemary Biscuit With
Fried Eggs, Bacon & Smoked Cheddar. Topped With Creole Spiced Hollandaise. $16

SAUSAGE BENNY

Rosemary Biscuit, Housemade Roasted Garlic-Maple Sausage, Fried Eggs, Brie Cheese & Rosemary
Hollandaise. $14

We Respectfully Decline Menu Substitutions.
A 20% Gratuity Is Added To All Tables Of Six Or More — No Separated Checks For Parties Of Six Or More.
*Consumption Of Any Undercooked Proteins May Increase Your Risk Of Food Borne lliness.



CHATEAU FAVORITES

DUCK 'N’ WAFFLES

Crispy Chicken Fried Duck Breast, Served With Nam Pla-Ginger Scented Belgian Waffle, Thai Chili Infused
Maple Syrup & Topped With Kimchee Butter. $17

CORNED BEEF HASH CAKES

Whipped Potatoes Blended With Corned Beef, Caramelized Onions, Herbs & Beet Brunoise. Topped With
Fried Eggs & Wilted Arugula. $12

BISCUITS AND MAPLE SAUSAGE GRAVY
Scratch Rosemary Biscuits Topped With Our Housemade Roasted Garlic Maple Sausage Gravy. $10

BRUNCH BURGER

Housemade Black Angus Burger Patty, Topped With Local Bacon, A Waffle Battered Onion Ring With An Over
Easy Egg Grilled Inside & Smoked Cheddar. $14

STEAK ‘N’ EGGS
Grilled 120z Choice New York Strip Steak Served With Two Fried Eggs, Homefries & Toast. $21

BREAKFAST PIZZA

Fresh Dough Blended With Copper Still Spent Grains. Topped With Sweet Smoked Tomato Ketchup,
Scrambled Eggs, Crispy Bacon, Homemade Roasted Garlic-Maple Sausage & River Rat XXX Cheddar. $16

PANCAKES, WAFFLES & FRENCH TOAST
CARAMELIZED APPLE GERMAN PANCAKES
Baked & Served In A Cast Iron Skillet. $12
BUTTERMILK PANCAKES
Three Fresh Cakes Served With Local Maple Syrup & Salted Cinnamon Butter. $10
Add Blueberry, Banana, Strawberry, Or Chocolate Chips. $2 each

THE BIG BELGIAN
Topped With Salted Cinnamon Butter & Maple Whipped Cream. $9

CANDIED BACON
Crispy Candied Local Bacon Baked Into Our Belgian Waffle With Bourbon Maple Glaze. $12

CRISPY VANILLA BEAN BATTERED FRENCH TOAST
Thick Cut Texas Toast Dipped In Vanilla Bean Egg Custard & Fried To A Golden Brown. $10

STUFFED FRENCH TOAST

Fresh ltalian Bread Stuffed With Cream Cheese Amaretto & Peaches. Battered & Grilled. Topped With
Candied Pecans. $14

We Respectfully Decline Menu Substitutions.
A 20% Gratuity Is Added To All Tables Of Six Or More — No Separated Checks For Parties Of Six Or More.
*Consumption Of Any Undercooked Proteins May Increase Your Risk Of Food Borne lliness.



BREAKFAST SIDES
SIDE EGG $3

PANCAKE $4
TOAST (SOURDOUGH, BLACK BREAD, OR WHEATBERRY) $3
AVOCADO LIME BISCUIT $4
ROSEMARY BISCUIT $3
ENGLISH MUFFIN §3
HOLLANDAISE $2
BERNAISE $2
SMITHFIELD HAM STEAK $4
BACON $4
SAUSAGE $5
HOMEFRIES $4
FRUIT $8

BEVERAGES
JUICE

(Apple, Orange, Pineapple, Grapefruit, Cranberry, Tomato, V8) $3.50
COFFEE $3

CAPPUCCINO §7
LATTE §7
ESPRESSO $5
HOT TEA $3
ICED TEA $3
FLAVORED ICED TEA $5
MILK $4
CHOCOLATE MILK $4
SODA §$3

ASK TO SEE OUR LIST OF MIMOSAS & BLOODY MARY'S!

We Respectfully Decline Menu Substitutions.
A 20% Gratuity Is Added To All Tables Of Six Or More — No Separated Checks For Parties Of Six Or More.
*Consumption Of Any Undercooked Proteins May Increase Your Risk Of Food Borne lliness.



