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Sunday Brunch Features
May 04, 2025

Sausauge Gravy and eggs

cranberry lime Mimosa

Barbeque Beef Ribs

Potato Cake, Bacon, and eggs

Rack of Lamb with Port wine Sauce 

Chicken and Sausage Gumbo
Crab Bisque

Crab Quiche Lorraine 

Duck Marsala with wild mushroom Ravioli

Vegetable of the Day
Collard Greens

Rotating tap: Blue Mountain Rockfish Wheat

All merchandise 20% off excluding food items. 

Crab, Applewood Smoked bacon, fresh spinach, and Swiss cheese baked in a fluffy egg pie;
topped with Hollandaise; served with fresh fruit.

A Half Rack of our barbequed beef ribs served with your choice of side and cole slaw.

Pan-fried crispy potato cake,  Applewood smoked Bacon, two eggs any style, and fresh fruit.

Two buttermilk biscuits topped with sausage gravy, two eggs any style, home fries, and fresh
fruit.

Grilled rosemary red wine marinated New Zealand Spring Lamb chops served over a port wine
mushroom sauce with onions, sun-dried tomatoes, basil, oregano, and roasted garlic.

a twist on a brunch classic. champagne, lime juice and cranberry juice. simple, sweet and refreshing

Grilled duck breast over wild mushroom ravioli tossed in a Marsala wine sauce with
mushrooms, onions,  basil, roasted garlic. Topped with Parmesan cheese.

Caribbean Jerk Wings
 Served with blue cheese dressing and celery sticks.

OUR ODE TO BEACHES, BARBECUES, AND LAZY RIVER FLOATS. THIS ALE MELDS CLASSIC WHEAT BEER FLAVORS
WITH CITRUS UNDERTONES FOR A FLAVORFUL BUT LIGHT SUMMER BREW.

Country Ham Bennedict
Pan-seared Country Ham on a toasted English Muffin topped with two Poached eggs and a
ribbon on Hollandaise. Served with home fries and fresh fruit.

French Toast
Powdered sugar dusted French toast with two sausage patties, fresh fruit, and home fries.

Soft shell crab benedict

philly frittata
shaved prime rib, onions, mushrooms and bell peppers on an opened faced omelet topped with
melted monterey jack cheese, scallions and tomatoes. Served with home fries and fresh fruit.

Crispy fried fresh Chesapeake Bay soft shell crab on a toasted english muffin topped with two
poached eggs and a ribbon of hollandaise. Served with home fries and fresh fruit.

Conch Fritters
Served with a sweet and tangy island dipping sauce.

Crab Imperial Stuffed Trout
Crab Imperial stuffed Carolina Mountain Trout served over white wine Parmesan cheese
cream sauce.

Monkfish Picatta 
Fresh Atlantic Monkfish sauteed in white wine with lemon, garlic, and capers. Finished with
butter.
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Mill Street Grill


