
Br unch Menu

Coach Grill French Toast ...................................... 10
with butter, pecan and maple-banana topping

Eggs Benedict❋ ...................................................... 12
truffled hollandaise

Steak Benedict❋ .................................................... 15
filet mignon, sauce béarnaise

Crab Cake Benedict❋ ............................................ 14
lump crab meat, hollandaise

Smoked Salmon Benedict❋ ................................... 13
hollandaise and caviar

Lobster Savannah Crepes ..................................... 16
fresh maine lobster and parmesan mashed potatoes

Lobster Benedict❋ ................................................. 19
truffled hollandaise, chives

Potato and Bacon Omelette ...................................... 11
onions, gruyere, sour cream and chives

Newbury Omelette ...................................................... 12
ham, feta cheese, onions, pepperoncini and olives

Sirloin Steak and Three Eggs❋ ................................ 17
on english muffin with brunch potatoes

Coach Grill Omelette ..........................................plain 9
asparagus, mushrooms, onions, ham, bacon or cheese, each  1

Country Breakfast❋ ................................................... 10
three eggs, ham or bacon and toast

Prime Rib Hash❋ brunch specialty ........................... 12
with poached eggs and hollandaise

Cheddar Cheeseburger .............................................. 13
with melted cheddar-aged 9 to 12 months,
hand-cut french fries, lettuce, tomato and pickle

Every Sunday 11:30 to 3:00
BRUNCH FAVORITES

Egg dishes are served with hashed brown potatoes

All Champagne Cocktail’s are made with Laurent-Perrier Brut Champagne 187 splits
Grand Mimosa   14

Mixed with Grand Marnier and fresh squeezed orange juice

Crushed Black Velvet   13
Mixed with Massenez Cremé de Mure Wild Blackberry

Peach Blossom   13
Mixed with Massenez Cremé de Peché

Raspberry Truffle   13
Mixed with Massenez Cremé de Framboise and Godiva Chocolate Liqueur

SIDES
Hashed Brown Potatoes .................. 3           English Muffins ........................ 1.5
Fruit Bowl ......................................... 6           Crisp Bacon ............................... 3

Freshly Squeezed Orange or Grapefruit Juice .............................. 4                      
Espresso  ........... 2.5            Cappuccino ........................... 3.5            Iced Cappuccino......... 4 

Coach House Special ...... 8
Cappuccino mixed with Grand Marnier, Bailey’s Irish Cream and Godiva Chocolate Liqueur

COFFEE-BEVERAGES
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❋These items may be served raw, undercooked or cooked to your specifications.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase your risk of foodborne illness.

CHAMPAGNE COCKTAILS

Your brunch includes a basket of freshly baked brunch breads

Coach Grill


