WELCOME TO BRUNCH AT OFF VINE
Right offthebat...........

Og Vines, mouth—watering, Frcshly bakcd—to—ordcr cinnamon bunletts. (5to an ordcr) $8.50

Bottom-less mimosas & bubblg $16.95 per person
Bottom-less b!oodg mary’s $18.95 per person

Tl‘IC Og Vil”lC BCI’]CdiCtS (servcd with rosemarg/ garlic brcakgast Potatoes)

Eggs Bcncclict two Poachec{ eggs served on toP of Canadian bacon and English mugin, toPPecl with hollandaise sauce $1%.95
Eggs Sarclou two Poachccl eggs served on toP of artichoke bottoms and English mugin, toPPccl with hollandaise sauce $14.95
Lox Bcncclict two Poachccl eggs served on top of smoked salmon and Er\glislﬂ muffin, toPPcd with hollandaise sauce $17.95
Steak ancl Eggs Bcncclict an 8 oz. New York strip served on Englis]’y muﬁcin, toPPccl with hollandaise sauce $19.95

Off the Griddle

Panca ‘(CS O{: t"‘lc Dag served with Vermont maplc syrup and choice of lﬁam, bacon or turkcg sausage $15.95

Frcnch Toast Fresh brioche bread, diPPcd in eggs, cream, sugar and sPice, gridc”cd to Pcr{:cction, then lightlg dusted with

Powclcrecl sugar and served with Vermont maple syrup and choice of ham, bacon or turkcg sausage $15.95

chgic Burrito eggs, gri”e& eggl:)lant, bell peppers, mushrooms, sPinach é»jack cheese rolled up in ajumbo Hour tortilla and

served with black beans, guacamolc, Pico—clc—ga“o and sour cream on the side $13.95

Brea locast Qu csacli”a eges, duck sausagc,jack & cheddar cheese, cilantro & garlic, folded on the griclc”e into a crisP Hour
tortilla $1395

Lggs, Lggs, Lggs,
Tl’] ree Eggs with a cl’xoice o1c ham, bacon or turl«:y sausage and served witl'l roscmarg/garlic brealocast Potatoes $11.95

SPinach, Mus]’n‘oom, Tomato & Feta Cheese Omelet with roscmarg/garlic breakfast potatoes $15.95

Smokecl Salmon, Shiitake MUSI’H'OOITI, Sca“ion & Egg Scramblc with roscmary/garlic breakfast potatoes
$15.95

Thc OFF VINE Brea locast Pasta eggs and rotelli Pasta scrambled togetl'ler with turl(cy sausage, muslﬂrooms, Parslcg,

gar]ic, mozzarella & olive oil $1%.95

Frittata Toscana eggs, sundried tomatoes, gri”ecl red & gc“ow peppers, cggplant, black olivcs, goat cheese & a touch of olive
oil $1%.95

Salads
Fresh Fruit & Yogurt $9.95

C]’!incse Chickcn Salacl sliced gri”ed chicken breast, shredded lettuce, bok clﬂog, red and Hc”ow peppers, diced cclcrg,

crispg wontons, mandarin oranges and sliced almonds tossed togetl’xer in a sesame clrcssing $1%.95
Ora nge ln{:usecl DUC‘< Salacl wild mushrooms and sPinaclﬂ tossed with wasabi mustard vinaigrette $16.95

Pecan Encrusted Chicken Caesar Salad $15.95 Blackened Shrimp Caesar Salad $16.95

Lox F’lattcr smoked salmon from Nova Scotia served with capers, choPPcd Bermuda onion, diced tomato, cream cheese and bagel
$17.95

Between the Bun
Gri”ccl Chickcn Breast Sanclwich with roasted bell pepper, guacamolc, tossed greens & cur19 fries $15.95




Q{ZF Vine Burgcr OF thc Dag with tossed greens and curlg fries $13.95



