
BRUNCH 
DRINKS 

Mimosa – 5  or Breakfast Beer – 3  or French Press Coffee for two – 8 
 
 

APPETIZERS 
APPLE COFFEE CAKE 6 
maple butter 

 MIXED GREEN SALAD 6   
 shaved vegetables / pickled shallots / sherry vinaigrette    

 BEET AND CITRUS SALAD 11   
 walnut vinaigrette / shaved fennel / beet goddess dressing / spicy walnuts                 

 CAULIFLOWER SOUP 6   
 roasted cauliflower / carrots / parsley oil 

 CRISPY BRUSSELS SPROUT SALAD 11 
Caesar / pickled red onion / cornbread croutons 

 

 

ENTRÉES 

BRUNCH-ISH 
 

SHRIMP AND GRITS “BENEDICT”* 17 
crispy goat cheese polenta / wilted spinach / lemon-caper hollandaise / poached eggs 

CHICKEN & WAFFLES 14 
boneless leg and thigh / wilted greens / buttermilk waffle / bacon jam   

STEAK AND EGGS* 17  
5 oz tri tip / french fries / two fried farm eggs / hollandaise    

HAM AND CHEESE BENEDICT* 13 
brioche toast / poached eggs / hollandaise / side salad   

BRIOCHE FRENCH TOAST 11 
choice of sausage or bacon / roasted apples / syrup 
 

LUNCH-ISH 
(ADD AN EGG TO ANY FOR $2)* 
 

MARINATED QUINOA SALAD 12   
roasted cauliflower / broccoli raabe / pickled red onion / whole grain mustard vinaigrette   

OPEN-FACED BRUNCH BURGER* 15 
one ¼ lb burger patty / one ¼ lb breakfast sausage patty / maple mustard / cheddar / 

waffle “bun” / fries or salad    

SQUASH GRILLED CHEESE 12 
roasted butternut squash / sage / Catoctin Creamery herbed goat cheese / fries or salad 

CROQUE MONSIEUR SANDWICH (THINK GOOEY HAM AND CHEESE)   10 
ham / Gruyere cheese / fries or salad     

 
 

MEATS & 

CHEESES 
 

Pick Any Three...14 

Cheeses: 

 Aged Cheddar 

 Manchego 

 Camembert 

Meats: 

 Speck 

 Prosciutto  

 Soppressata 
 

 

SIDES 
Mac N’ Cheese  6 

3X cheese 
 

Marinated Olives 4 

citrus peel 
 

Breakfast Sausage  4 

House-made 
  

Local Bacon 4 

North Country Smoke 

House 
 

Beignets   6 

powdered sugar 

dusted 

Tater Tots   6 

Bacon gravy 

*Consuming raw or uncooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of food borne illness. 

 

We are happy to 

accommodate any  

dietary restrictions. 
#thewinekitchen  
#thewkLeesburg 

 
 

  

 


