
 
O f f c e n t e r  G r i l l  B r u n c h  

Served from 10AM ‘til 2PM 
 

T h e  S h o r t  S t a c k  
Five Silver Dollar Buttermilk Pancakes Stacked Sky High and Served with Fresh Fruit, 

Whipped Butter & Warm Maple Syrup 7 .  
 

C i n n a m o n  F r e n c h  S t y l e  T o a s t  
Thick Slices of Texas Toast Dipped in Vanilla, Cinnamon & Egg, and Topped with Warm 

Caramelized Bananas 7 .  
 

T h e  Y o r k t o w n e * * *  
Two Eggs any Style with Choice of Bacon or Sausage, Home Style Potatoes, & Choice 

of Toast, English Muffin or Croissant 7 .  
  

B u i l d  Y o u r  O w n  O m e l e t  
A Fluffy Three Egg Omelet served with Home Style Potatoes and your Choice of Ham, Mushrooms, Peppers, Onions, Tomatoes, Bacon, Cheddar 

and/or Swiss Cheese 8 .  
 

E g g s  B e n e d i c t * * *  
Two Eggs Gently Poached & Served on a Warm English Muffin with Canadian Bacon, 

Hollandaise Sauce & The Yorktowne’s Famous Home Style Potatoes 9 .  
 

S t e a k  &  E g g s * * *  
Grilled New York Steak with Two Eggs any Style, Home Style Potatoes & Choice 

of Toast, English Muffin or Croissant 1 4 .  
 

“ I r o n  C h e f ”  S a l a d  
Fresh Mozzarella, Mortadella, Capacolla, Kalamata Olives, Pepperocini, Fresh Herb Vinaigrette 1 0 .  

 

Y o r k t o w n e  C o b b  S a l a d  
Fresh Seasonal Greens, Crumbled Roquefort, Smoked Breast of Turkey, Roma Tomatoes, 

Applewood Smoked Bacon, Red Onions, & Cooked Egg Served with your Choice of Dressing 1 0 .  
 

S e a f o o d  S a l a d  
Crab, Shrimp and Bay Scallops, Citrus Supremes, Fresh Greens, Grape Tomatoes, Lemon Herb 

Vinaigrette  1 0 .  
 

M a n d a r i n  C a s h e w  C h i c k e n  
Grilled Marinated Breast of Chicken, Mandarin Oranges, Cashews in a Sesame Vinaigrette 1 0 .  

 
J u m b o  L u m p  C r a b  C a k e s  

Panko Crusted, Served with Mixed Greens and Lemon Caper Aioli 1 2 .  
 

S e a f o o d  P a s t a  
Shrimp, Scallops and Salmon tossed with White Wine, Herbs and Tomatoes  1 2 .  

 

G r i l l e d  S a l m o n  S a l a d  
Fresh Atlantic Salmon on a bed of Mixed Greens with Lemon Herb Vinaigrette  1 4 .  

 
N e w  Y o r k  S t r i p  

Grilled to Perfection and topped with Sautéed Onions & Wild Mushrooms 1 4 .  
 

All entrees served with a Basket of Freshly Baked Pastries 
& Complimentary Mimosa 

 

***Eating raw or undercooked products can pose certain health risks 


