
Apple Cider Glazed Pork Chop
Sweet Potato and Pear Hash, Asparagus and Cider Reduction

Mixed Greens Salad
Baby Field Greens, Strawberries, Red Onion, Cucumber,

Walnut, Goat Cheese & an Apple Cider Vinaigrette

VILLAGE SQUARE
R E S T A U R A N T

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

Soup du Jour
House made Soup of the Day 

Traditional Benedict*
Two Poached Eggs & Canadian Bacon on English Muffin with

Hollandaise with Roasted Potatoes

Shrimp & Grits
 Blackened NC Shrimp with Creamy Cheddar Grits,

Andouille and Late Harvest Tomato Ragout

Praline French Toast
Thick Cut Brioche French Toast with a Toasted Pecan Praline Syrup,

Whipped Cream and Roasted Potatoes

Alaskan Salmon Benedict
Two Broiled Salmon Cakes topped with Poached Eggs and

Dill Hollandaise Sauce with Roasted Potatoes

 Chocolate Cream Cake

Ice Cream Sandwich du
Jour

S u n d a y  H a p p y  H o u r  B r u n c h

Butternut Squash Ravioli
Wilted Spinach, Fresh Sage, Candied Pepita, Stracciatella Mozzarella

& Chardonnay Butter Sauce

Apple Pie a la Mode

$ 3 4 . 9 9  p e r  p e r s o n *
* n o t  i n c l u d i n g  t a x  o r  g r a t u i t y

P a i r e d  w i t h  o u r  P e n n y  M i m o s a  &  B l o o d y  M a r y  B a r

Appetizer
Pick One

Entree
Pick One

Dessert
Pick One

Fa l l  Brunc h Menu

Tasso Ham and Apple Tartlet
Hot Honey Drizzle


