THE MAJESTIC RESTAURANT

" BRUNCH MENU

APPETIZERS SALADS
Spinach & Artichoke Dip - 10 Spinach SaladT - 12

Served with crostini With baby kale, arugula, house pickled cantaloupe, fresh pineapple,
) ) minced red onion, sheep’s milk feta, fresh mint vinaigrette and
Fried Risotto - 9

toasted walnuts
Stuffed with cheddar cheese and served with Add chicken - 5/ Add salmon - 8/ Add 8oz hanger steak™ or crab cake - 10
chipotle tomato sauce and avocado cream

Chicken Caesar Salad - 13

choice of Grill@d HOTerOd ) Sub salmon - 6 / Sub 8oz hanger steak™ or crab cake - 7
Whipped goat cheese, capers, red onion, baby arugula, tomato, CObb SO| Od - 14
and House made Salmon Sausage Criled chi b d
OR Blue cheese spread, grilled Grand River oyster mushrooms, riled chicken breast, avocado, fomato, egg,
tomatoes. shallots and saba drizzle bacon and cheddar cheese with our shallot vinaigrette
7 ’ i Sub salmon- 6 / Sub 8oz hanger steak™ or crab cake - 7
Maijestic Mussels & Fries = 12 N
PEI Mussels steamed in a white wine ST@OK SC”Od - 20

cream sauce with steak fries Sliced 8oz hanger steak with soinach, romaine, blue cheese crumbles, cherry

fomatoes, hardboiled egg, mushrooms, crispy onions and red wine vinaigrette

BDREAKFAST FAVORITES
Hanger Steak & Eggs - 19 Baked French Toast! - 11

8oz. hanger steak & two eggs any style with brunch Sliced bananas, heath toffee bits, creme anglaise, caramel sauce
potatoes or sliced tomatoes and cucumber & toasted walnuts, served with choice of bacon, sausage, ham,

B. . é; B G or two eggs™ any style
'SCU'LS ISON Ay Haf oder = 6/Ful - 11 Buttermilk Pancakes - 10
ousemage q gﬁerm/k iscuits with locally Choice of regular or granola pancakes with choice of
O ]o/se son sgusoge Qg |V Y bacon, sausage, ham, or two eggs™ any style
Choice ofn;%i//i@n;'_fr;szh iomgfgjsgnac% r_edlgeppers banana Walnut PODCOK@ST -
mushrooms, onions, bacon, sausage, Duroc ham, cheddar, With choice of bacon, sausage, ham, or wo eggs™ any style
swiss, pepperiack. Served with brunch potatoes or sliced BFQOKfOST SOﬂdwiCh _ 8
fomatoes and cucumber Scrambled eggs with cheddar on a grilled English muffin with
Th@ MO]@ST]C BrQOkaST - 12 sliced tomato and choice of one side
Two eggs™ any style, brunch potatoes, choice of bacon, sausage, or Add 2 slices bacon - 1.50 / Add grilled ham - 2

griled ham and one plain or granola pancake

. ec> — G52 — EGGSBENEDICTIONS —* ¥~ o o

-
Served with brunch potatoes or sliced tomatoes and cucumber
Classic - 11 Oyster Mushroom - 12 Salmon - 13 Steak - 16 Crab Caoke - 15
Poached eggs®, Poached eggs*, Grand Poached eggs®, Poached eggs*, griled Poached eggs*, crab cake,
Duroc ham, English River oyster mushrooms, salmon sausage, filet medallions, crispy English muffin, hollandaise
muffin, hollandaise avocado, sliced tomato, sautéed spinach, onions, baguette,
English muffin, hollandaise baguette, hollandaise
s % hollandaise M =N
BRUNCH COCKTAILS
Bloody Mary - 75 Mimosa - 8 Bellini - / Kir Royale - 7/
Absolut Peppar, Zing Zang, Brut Champagne, Brut Champagne, Peach  Brut Champagne, Creme de
splash of Guiness Perricone Farms Fresh Puree Cassis

Squeezed Orange Juice

DRINKS FOR ALL ACES

Coke -35  Diet Coke - 3.5 Sprite - 35 Lemonade - 3.5 Iced Tea - 3.5
Cock & bull Ginger Beer - 4 Cranberry Juice - 4 Pineapple Juice -4 Orange Juice - 4 Cropefruit
Juce -4 Mik-4 HotTea-4 Son Pelegrino Sparkling Water (500ml) - 4.5
Republic of Tea Pomegranate Creen Tea / Ginger Peach Decaf (1690z btl) - 5
The Roasterie Coffee (Reg or Decaf) - 4 The Roasterie Espresso Double Shot - 4
Cappuccino - 6 Latte - 6

An optional 8% gratuity may be added to parties of 6 or more. Please inform your server if you will require separate checks and dllow for additional fime.
** ltems may be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may be hazardous to your health.
IContains nuts



