
 

Jonathan’s Sunday Brunch  
 

All of the following brunch items include  
 Champagne, Mimosa or Bloody Mary (limit 2 per guest) and coffee or tea 

 
 
 

Country Hash Brown Omelet  - 16 
Virginia ham, mushrooms, scallions, home fried potatoes & cheddar cheese, 

accompanied by fresh fruit and multi grain toast 
 

Tuscan Omelet - 16 
Fresh mozzarella, prosciutto, tomato, basil and pecorino cheese served with hash brown potato 

 

Mediterranean Omelet - 16 
Sautéed spinach, red peppers, mushrooms, tomato and feta cheese served with hash brown potato cakes 

 

House-made corned beef hash & scrambled eggs - 16 
Served with hash brown potatoes and multi-grain toast 

 

Scrambled Eggs Panini - 15 
Served on toasted country bread and topped with melted cheddar cheese, 

bacon and slices of tomato, served with hash brown potatoes 
 

Eggs Benedict - 17 
Poached eggs with Canadian bacon, English muffins & hollandaise sauce 

served with hash brown potato cakes and grilled asparagus 
 

Grilled Filet Mignon & Scrambled Eggs - 22 
Served with potato pancakes, asparagus and a side of hollandaise sauce 

 

Buttermilk Blueberry or Chocolate Chip Pancakes - 16 
 

Banana Foster Stuffed French Toast - 17 
Served with caramelized apple compote and Vermont maple syrup 

 

Scottish Smoked Salmon - 18 
Served with potato pancakes and accompanied by sour cream, Bermuda onions,  

egg wedges and fresh herb cream cheese 
 

Crab Cakes Over Caesar Salad - 20 
Maryland lump crab cakes over a Caesar salad with croutons and sliced tomato 

 

Atlantic Salmon, Mediterranean Style - 23 
Broiled Mediterranean style served with sautéed spinach and roasted red potatoes 

 

Grilled Lamb Chops Mediterranean - 22 
Over a classic Greek salad and served with Tsatsiki sauce 

 

Salmon Pesto Cappelini - 20 
Pan seared medallions of salmon tossed with capellini, fresh diced tomatoes 

and roasted pine nuts in a light pesto cream sauce 
 

Jumbo Shrimp & Sea scallop Risotto - 23 
Pan seared and served over saffron risotto, asparagus tips, 

fresh tomato, green peas and cooked in a light lobster sauce 
 

Grilled Chicken Quesadilla - 17 
With cheddar, Swiss & pepper jack cheese 

served with saffron rice, homemade guacamole, tomato salsa & sour cream  
 
 
 

 
 

Children’s Menu - $10 
Includes juice or milk and one of the following items: 

Buttermilk Pancakes with Chocolate Chips, Mac & Cheese 
Scrambled Eggs with French Fries, Penne Marinara, Chicken Fingers with Fries or Grilled Cheese with Fries 


