
Wedge Salad
Iceberg lettuce, crispy bacon bits, cherry tomatoes,

scallions & bleu cheese dressing

Soup du Jour
House made Soup of the day!

Banana Pudding Sundae
Nilla Wafers, Caramel Sauce & Whipped cream

Shrimp & Grits
Stone ground cheddar grits & sauteed shrimp with a sweet

corn, cherry tomato & scallion pan sauce

Eastern Carolina Benedict
Two poached eggs & pulled pork over cornbread with

BBQ hollandaise sauce and roasted potatoes

Breakfast Hash
Breakfast sausage, diced bacon, vidalia onion, bell pepper,

crispy red potatoes with 2 fried eggs

Huevos Rancheros
Crispy tortilla, birria, black bean charros, queso fresco

& sunny side up egg with ranchero sauce

Traditional Benedict
Two poached eggs & canadian bacon over English muffin

with hollandaise sauce & roasted potatoes

* 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
Gluten Free or CAN BE MADE Gluten Free

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

Summer Happy Hour Brunch

Raspberry Filled Donut

Entrees

Appetizers

Sweet Corn hushpuppies
Pimento Cheese

Bloody Mary Oyster on the Half Shell
Raw Chincoteague Oysters topped diced tomato,

celery, dill & bloody mary mix 

Chocolate Croissant 

Desserts

$34.99 per person*
*not including tax or gratuity

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

Blueberry French Toast
Thick cut Brioche, blueberry compote, whipped cream &

roasted potatoes

**MENU ITEMS ARE SUBJECT TO CHANGE BASED ON ITEM AVAILABILITY**
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