
 
 

 
 
 

Weekend Brunch Menu 
 
 

APPETIZERS 
 

Parfait of House Made Granola, Fresh Fruit and Yogurt 
nonfat yogurt, fresh berries 
 
Sliced Seasonal Fruit with Fruit Yogurt or Cottage Cheese 
 
Natural Oatmeal with Maple Fig Compote 

 
Autumn Salad 
red oak lettuce and baby spinach, Elodie Farms goat cheese, grilled shiitake mushrooms, 
butternut squash, sweet potato, dried cranberries, tobacco onions, aged sherry vinaigrette 
 
Fairview Caesar 
hearts of romaine, Spanish anchovy, focaccia croutons, shaved parmesan 
 
Smoked Salmon 
marble rye toast points, cream cheese, tomatoes, eggs, capers, shaved red onion 
 
Washington Duke Shrimp and Corn Chowder with Bacon 
 
Soup du Jour 
 
 

ENTRÉES 
price includes appetizer and dessert 

 
Latta Farms Three Egg Western Omelet 
smoked bacon, ham, bell pepper, onion, tomato, sharp cheddar; breakfast potatoes or grits   23     
 
The Belgian 
malted Belgian waffle, seasonal berries, whipped cream, Vermont maple syrup; 
applewood smoked bacon or country sausage links   22 

 
Cornflake Crusted Challah French Toast 
berry compote, Vermont maple syrup; applewood smoked bacon or country sausage links   22 
 
Fire Grilled Tenderloin of Beef 
petit filet, three eggs your style; chive hollandaise; breakfast potatoes or grits    28    
 
Southern Breakfast 
three Latta Farms eggs, country ham, stone ground organic grits, red eye gravy     23     
 
House Made Corned Beef Hash and Eggs 
Latta Farms poached eggs, chive hollandaise, sliced fresh fruit    24  
 
Eggs Benedict ‘Oscar’ 
Latta Farms poached eggs, toasted English muffin, Canadian bacon, asparagus,  
lump crab béarnaise; breakfast potatoes or grits    28     
 
Shrimp and Grits 
Anson Mills stone ground grits, andouille sausage, “holy trinity” gravy    25    

 
Pan Roasted Ashley Farms Organic Chicken Breast 
roasted leeks and new potatoes, honey dijon glaze, mushroom brandy cream sauce   27    
 
Slow Roasted Scottish Salmon 
baby beets, apple and celeriac gratin, apple cider buerre blanc   28    

 
Fairview Jumbo Lump Crab Cakes 
coriander sweet potato hash, avocado salsa, chipotle hollandaise 
One   24          Two   30 

 
Please, no cellular phones 

19% gratuity applies to parties of six or more 
Executive Chef Jason Cunningham 


