Social Vininge

BRUNCH SPRING 2010

Starters
Mimosa, Bloody Mary, or Ruby-tini 8
Fresh Fruit Plate: pineapple, mango, cantaloupe, strawberries 4
Cinnamon Rolls: 4 rolls glazed with icing, served warm  3.50
Warm Buttermilk Biscuits: 2 biscuits served with honey butter and jelly 2

Main Dishes

Croque Madame 14
toasted ham and cheese sandwich
topped with two over easy eggs, sauce mousseline

Strawberries and Cream Stuffed French Toast 10
egg battered golden browned brioche bread

stuffed with sweetened cream cheese and fresh strawberries

Steak and Eggs 15
a petite filet mignon topped with your style of eggs
broccolini, hollandaise sauce with your choice of hash-browns or grits

Homestyle Biscuits and Chorizo Gravy 9
topped with two eggs your way

Traditional Eggs Benedict 10
two english muffins topped with grilled ham, poached eggs, and hollandaise
with your choice of hash-browns or grits

Scallop Benedict 15
grilled baguette slice topped with spinach, seared scallops, pan fried egg, and tarragon hollandaise
with your choice of hash-browns or grits

Salmon Bagel 14
toasted cinnamon raisin bagel, cream cheese, tomatoes, onions, capers, smoked salmon

Shrimp and Grits 12
six sauteed shrimp, sauteed onions, peppers, tomatoes, and crispy onions

Cheddar Cheese Omelet 8
add ham, bacon, spinach, mushrooms, onions, peppers, cheddar, or mozzarella for .50/each
with your choice of hash-browns or grits

Sides
2 eggs any style 3
white toast 2
hash-browns 4
side of ham or bacon 3
creamy grits 4
toasted cinnamon raisin bagel 3

Georgia liquor law prohibits the sale of alcohol before 12:30 pm on Sundays



