ILLAGE 3QUARE ‘RESTAURAN

SUNDAY HAPPY HOUR BRUNCH

$34.99 PER PERSON*

*NOT INCLUDING TAX OR GRATUITY
PAIRED WITH PENNY MIMOSAS & BLOODY MARYS WHEN PURCHASING THE 3-COURSE BRUNCH
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@ Waldorf Salad @ Smoked Salmon Plate

IZ)}; Urb;n ,leﬁfé,ettlg;’ L.ocallfp cIl) Iehs, Sliced CGold Smoked Salmon, Capers, Hard Boiled Eggs
elery, e g Laertes, Radist, & Chives with Greme Fraiche

Candied Walnuts in Local Honey & Greek .
) and Toast Points
Yogurt Dressing

Uncle Art’s Oyster Stew (¥Butternut Squash and Local Apple
Traditional Kilmarnock Creamed Soup
Oyster Stew . ‘
Chipped Beef Gravy Benedict Belgian Waffels
Chipped Beef Gravy on Toasted Brioche & Two Macerated Strawberries, Whipped Cream & Thick Cut
Poached Eggs with Roasted Potatoes Bacon with Spiced Maple Syrup
Momma Kalber’s PA Dutch Chicken @ Shrimp & Grits
Croquettes Smoked Gouda Byrd Mill Grits, Green
Mashed Potatoes & Hericots Verts Beans & a Maryland Blue Crab Cream
(¥) Andouille Hash Benedict @ Traditional Eggs Benedict
Smoked Andouille, Butternut Squash, Kale & Vidalia Two Poached eggs & Ganadian Bacon on English
Onion with Two Poached Eggs & Roasted Potatoes Muffins topped with Hollandaise Sauce and served

with Roasted Potatoes

Quiche du Jour

Fox Urban Farms Mixed Greens & Tomato Concasse

*‘D@Ml} &

Monkey Bread Spice Cake
With Warm Caramel Sauce With Vanilla Ice CGream

Apple Crisp
With Vanilla Ice Cream

@IS GLUTEN FREE OR CAN BE MADE GLUTEN FREE

PLEASE NO MODIFICATIONS OR SUBSTITUTIONS
* CONSUMING RAW OR UNCOOKED FOOD INCREASES THE CHANCE OF FOOD BORNE ILLNESS
ON PARTIES OF 6 OR MORE WE RESPECTFULLY ADD A 20% GRATUITY




