
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 Illness.



Château 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 12oz 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 Italian 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 Illness.



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 Illness.


