
Grilled Bone in Pork Chop
Cheddar Grits, Braised Collard Greens &

Bing Cherry Compote

Eggs Florentine
Two Poached Eggs & Creamed Spinach on a Toasted

English Muffin & A Roasted Tomato Hollandaise served
with Roasted Potatoes

Broiled MD Crab Cake
roasted Sweet Corn salad,  baby potatoes

& Remoulade

Salmon Chesapeake
Broiled Crab Stuffed Salmon  Rice Pilaf, Asparagus,  &

Hollandaise Sauce

Traditional Benedict
Two Poached Eggs, Canadian Bacon on a Toasted

English Muffin with Hollandaise & Roasted Potatoes

Three Cheese Quiche
Served with Roasted Potatoes

Grilled Lamb Chops
Served with English Peas, Roasted Potatoes & a Mint

Demi-Glace

Strawberry Short Cake French Toast
Served with Roasted Potatoes

Entrees

$40.99 per person*
*not including tax or gratuity

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

* 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

Village Square Restaurant

Italian Lemon Cake

Strawberry Shortcake Lemon Sorbet
 w/ Fresh Raspberries

Nutella Mousse

Easter Sunday Happy Hour Brunch

Appetizers
Lobster Bisque

Garlic & Herb Oyster Crackers
Oysters on the Half Shell

with House made Cocktail Sauce

Spring Strawberry salad
Goat Cheese, Candied Pecans, Fox Urban Farms Mixed

Greens & Honey Vinaigrette

Mixed Berry & Greek Yogurt Parfait
w/ granola

Dessert


