
Butternut Squash and Local Apple
Soup

Quiche du Jour
Fox Urban Farms Mixed Greens & Tomato Concasse

Traditional Eggs Benedict
 Two Poached eggs & Canadian Bacon on English

Muffins topped with Hollandaise Sauce and served
with Roasted Potatoes

Shrimp & Grits
Smoked Gouda Byrd Mill Grits, Green
Beans & a Maryland Blue Crab Cream

Village Square Restaurant

* Consuming raw or uncooked food increases the chance of food borne illness
On Parties of 6 or more we respectfully add a 20% gratuity

Please no modifications or substitutions

Apple Crisp
With Vanilla Ice Cream

Spice Cake
With Vanilla Ice Cream

EntreesEntrees
Belgian Waffels

Macerated Strawberries, Whipped Cream & Thick Cut
Bacon with Spiced Maple Syrup

December Brunch Menu

Andouille Hash Benedict
Smoked Andouille, Butternut Squash, Kale & Vidalia
Onion with Two Poached Eggs & Roasted Potatoes 

$34.99 per person*
*not including tax or gratuity

Paired with Penny Mimosas & Bloody Marys when Purchasing the 3-Course Brunch

Sunday Happy Hour Brunch

Monkey Bread
With Warm Caramel Sauce

Chipped Beef Gravy Benedict
 Chipped Beef Gravy on Toasted Brioche & Two

Poached Eggs with Roasted Potatoes

AppetizersAppetizers

Uncle Art’s Oyster Stew
Traditional Kilmarnock Creamed

Oyster Stew

DessertsDesserts

Smoked Salmon Plate
Sliced Cold Smoked Salmon, Capers, Hard Boiled Eggs

& Chives with Creme Fraîche
 and Toast Points

Momma Kalber’s PA Dutch Chicken
Croquettes

Mashed Potatoes & Hericots Verts

is gluten free or can be made gluten free

Waldorf Salad
Fox Urban Farms Lettuce, Local Apples,
Celery, Dried MI Bing Cherries, Radish,

Candied Walnuts in Local Honey & Greek
Yogurt Dressing


