The Pub at Laurelwood
Weekend Brunch Menu
Brunch served Saturday and Sunday 9:00 a.m. - 1:00 p.m.
HOLE IN ONE
Poached eggs, cheddar jack cheese, lime cilantro sour cream and hash browns
Choice of bacon or sausage and choice of toast 8
THE HENRY
Waffle, berry compote, whipped cream, fresh fruit and maple syrup 6 half / 11 whole
THE PILGRIM
Stuffed waffle filled with red onion, black pepper, bacon and garlic, topped with
sage sausage gravy and house made bourbon maple syrup 13
STUFFED FRENCH TOAST
Stuffed with pears and blackberries topped with vanilla bean crème anglaise and toasted pecans 11
CHILAQUILES
Kale slaw tossed with lime cilantro sour cream and tortilla strips topped with house made enchilada sauce,
green onion, chioggia beets, cheddar jack and cotija cheeses 11
CORNED BEEF HASH
Corned beef, grandma’s biscuit, lime cilantro sour cream and poached eggs 12.5
SAND TRAP HASH
House made hash browns stuffed with red onions, mixed bell peppers and cheddar jack cheese 8
THE BACK 90 B & G
Grandma’s biscuits smothered in house made sage sausage gravy 6 half / 11 whole
SPAGHETTI SQUASH SKILLET
Roasted artichoke hearts, red onions, cherry tomatoes, fresh herbs and pepper jack cheese
Finished with fried eggs 11
CADDIE SANDO
Cuban bread, cheddar cheese, pearl onion jam, arugula, fried egg and your choice of bacon,
sausage or ham accompanied by house made hash browns 12
CRIPSED CHICKEN & WAFFLES
Crispy herbed chicken thigh with pearl onion jam and maple syrup

13

LAURELWOOD BREAKFAST WRAP
Black beans, cheddar jack cheese, pico de gallo, kale slaw, lime cilantro sour cream,
salsa verde, poached eggs and choice of bacon or sausage 11
BENEDICTS
A freshly toasted English muffin with two poached eggs and house made hollandaise, served with home fries
Classic - The original and still the best! 11
Stallone - Hot capicola, prosciutto and arugula pesto 12.5
The Tee Box - sliced avocado, arugula, and classic hollandaise 10
The Maverick - Seared ahi with dill hollandaise topped with pineapple salsa 12.5

