Sunday @ Brandywine Prime Serving 10am-9pm
Sunday Brunch Buffet On the First Floor
$19.95, $10.95 for kids under 12, under 4 free.

A La Carte Brunch Menu available on the patio and on the second floor!
10am-2pm

Serving Dinner 4pm-9pm
Featuring our 3-course Sunday dinner menu for $25.95, $10.95 for kids.

Breakfast from the Kitchen
The Cheese Omelet 7.50
3-egg omelet, with Vermont cheddar, manchego, and goat cheese, home fries

The Deep Blue Omelet 8
3-egg omelet, shrimp, claw crab meat, smoked salmon, home fries

Steak and Eggs-8oz. Prime Sirloin, 2 eggs any style, home fries 12
3-eggs any style served with home fries 5
Bacon, Egg and Cheese Sandwich-on an English muffin, home fries 7.50
Brioche French Toast 7.50

Two fresh baked brioche slices, caramelized bananas, Vermont maple syrup

Belgium Waffle 5
House made batter, whipped cream, fresh berries, Vermont maple syrup

Prime Stack of Pancakes-House made batter, Vermont Maple syrup-your choice 5
Blueberry, plain, chocolate chip or caramelized banana

Eggs Benedict- Classic Eggs Benedict, Hollandaise sauce, home fries 8.50
Eggs Chesapeake, with a lump crab cake instead of ham, home fries 12
Side order of bacon, scrapple or sausage 2

Lunch from the Kitchen
The Best of Philly Burger 12
Mushrooms, caramelized onions, jack cheese, brioche bun, house cut fries

Prime Rib Sandwich- 12.95
thinly sliced, served with caramelized onions, jack cheese, fries

Crab Cake-sugar snap peas, roasted red bliss potatoes, beurre blanc 11.95
Crispy Atlantic Salmon-lobster mashed potatoes, haricot vert 9.95
Bistro Chicken Salad 7.95

Pulled free range chicken, with mayo, granny smith apple on a fresh baked croissant, fries

From the Bar

0J $2 Fresh Squeezed $3.50 Mojito-Bacardi, mint, lime and soda
Pomegranate Mimosa $7 Mimosa- Fresh squeezed OJ, Cointreau
Cremant d’Alsace, Buecher Brut $10 Champagne Martini

BP Bloody Mary $7.50

House made with Absolut Peppar

$7.50
$7
$8



