Offcenter Grill Brunch

Servedfrom10AM ‘til2PM

The Short Stack

Five Silver Dollar Buttermilk Pancakes Stacked Sky High and Served with Fresh Fruit,
Whipped Butter & Warm Maple Syrup7.

Cinnamen French Style Toast
Thick Slices of Texas Toast Dippedin Vanilla, Cinnamon & Egg, and Topped with Warm
Caramelized Bananas 7.

The Yorktowne™ **

TwoEggs any Style with Choice of Bacon or Sausage, Home Style Potatoes, & Choice
of Toast, English Muffin or Croissant7.

Build Your Own Omelet
AFluffy Three Egg Omelet served with Home Style Potatoes and your Choice of Ham, Mushrooms, Peppers, Onions, Tomatoes, Bacon, Cheddar
andlor Swiss Cheese 8.

b 2. 2.4
Eggs Benediet

TwoEggs Gently Poached & Served on a Warm English Muffin with Canadian Bacon,
Hollandaise Sauce & The Yorktowne's Famous Home Style Potatoes 9.

*k %
Steak & Eggs

Crilled New York Steak with Two Eggs any Style, Home Style Potatoes & Choice
of Toast, English Muffin or Croissant14.

“lron Chef™ Salad

FreshMozzarella, Mortadella, Capacolla, Kalamata Olives, Pepperocini, Fresh Herb Vinaigrette 10.

Yorktowne Gobb Salad
FreshSecasonal Greens, Grumbled Roquefort, Smoked Breast of Turkey, Roma Tomatoes,
Applewood Smoked Bacon, Red Onions, & Cooked Egg Served with your Choice of Dressing10.

Scafoed Salaid

Crab, Shrimp and Bay Scallops, Citrus Supremes, Fresh Greens, Grape Tomatoes, Lemon Herb
Vinaigrette 10.

Mandarin Cashew Chicken
Crilled Marinated Breast of Chicken, Mandarin Oranges, Cashews in a Sesame Vinaigrette 10.

Jumbo Lump Crab Cakes

Panko Crusted, Served with Mixed Greens and Lemon Caper Aioli 12.

Scafoed Pasta
Shrimp, Scallops and Salmon tossed with White Wine, Herbs and Tomatoes 12.

Fresh Atlantic Salmon on abed of Mixed Greens with Lemon Herb Vinaigrette 14,

New York Strip

Grilledto Perfection and topped with Sautéed Onions & Wild Mushrooms 14.

Allentrees served with a Basket of Freshly Baked Pastries
& Complimentary Mimosa




