
*These foods are served raw, or undercooked. Consuming raw or undercooked meat, eggs poultry or seafood increases your risk of contracting a foodborne illness - especially if you have certain medical conditions.

GF - Gluten Free     V - Vegan         - Vegetarian

BRUNCH SERVED TUESDAY THROUGH SUNDAY

We kindly ask all parties to help us share the royal experience with 
everyone by limiting their stay to an hour and a half. Thank you!

COMMUNITY PLATES
Elevenses Toutine* GF
Garlic parmesan white truffle tater tots, sunny side up free-range egg,  
twice-smoked bacon, maple bourbon sage sausage gravy, shredded 
white cheddar cheese, pickled onions.

Elevenses Donut Holes 
House-made donut holes tossed in cinnamon sugar and served with  
bourbon salted cream cheese icing & Caribbean rum caramel.

Lord Buttermilk’s Biscuit Board 
Three large house-made biscuits baked fresh this morning with a choice 
of 1 butter and 1 jam. 
(Classic whipped butter, rosemary honey butter or Elevenses hot honey butter) 
(Seasonal or blueberry jam)

Her Majesty’s Cinnamon Buns
Cinnamon buns baked fresh this morning and royally served with bourbon 
salted cream cheese icing.

Blueberry Scones 
Three blueberry scones baked fresh this morning, dusted with powdered sugar 
and served with blueberry jam.

Elevenses Banana Nut Bread 
Three healthy slices of house-made bread baked fresh this morning with 
banana & walnuts.

ELEVENSES HOUR CLASSICS
The Elevenses Classic*

Free-range eggs, twice-smoked bacon, English banger sausage, nitrate-free 
sage breakfast sausage, black pudding, English baked beans, flame-charred 
tomato, sautéed oyster, shiitake and cremini mushrooms.

Maple Bourbon Sage Biscuits and Gravy
Nitrate-free sage breakfast sausage, bourbon black tea maple syrup,  
maple bourbon sage sausage gravy, local whole milk, salt & pepper over 
warm flaky biscuits. 
(Add two free-range eggs any way)

New York Steak and Eggs*

Cast-Iron, rosemary garlic butter basted 10 oz. grass-fed New York strip 
cooked to temp, two free-range eggs any way, choice of hand-cut 
shoestring french fries, grilled potatoes or garlic parmesan white truffle tots.

Elevenses Tea-Brined Free-Range Chicken and Waffles 
full plate | half plate
Herbed Belgian waffle, tea-brined free-range fried chicken breast, bourbon 
black tea maple syrup, Elevenses hot honey butter. 
(Add two free-range eggs any way) 
(Add fresh whipped cream)

Elevenses Tall Stack Pancakes* full plate | half plate
Pancakes stack of your choice: traditional, blueberry, or strawberry & cream, 
generously buttered & served with warm bourbon black tea maple syrup & 
two free-range eggs any way. 
(Add fresh whipped cream)

Royal Brioche French Toast full plate | half plate
French brioche dipped in our secret batter, rolled in crunchy corn flakes and 
griddled to perfection, topped with fresh berries, crème anglaise & dusted 
with powdered sugar.  
(Add two free-range eggs any way) 
(Add fresh whipped cream)

Princess Anne Fresh Waffle full plate | half plate
Herbed Belgian waffle of your choice: traditional, blueberry, or strawberries & 
cream, topped with whipped butter & dusted with powdered sugar. 
(Add two free-range eggs any way) 
(Add a scoop of vanilla bean ice cream) 
(Add fresh whipped cream)

TOADS & TOASTS  
Classic Royal Toad in the Hole*  
Free-range egg, English sausage or twice-smoked bacon,  
white cheddar cheese, sautéed oyster, shiitake & cremini mushrooms,  
rosemary salt & micro greens on sourdough bread.

Cado Smashed Toast* full toast | half toast
Free-range poached egg, heirloom cherry tomatoes, avocado, 
fresh lime & feta cheese on sourdough bread.  
(Add twice-smoked bacon)

Rustic Norwegian Pålegg Toast* full toast | half toast
Norwegian smoked salmon, cream cheese, capers, lemon & dill 
on sourdough bread.

BREKKY SAMMYS 
Served with a choice of hand-cut shoestring french fries, roasted potatoes 
or garlic parmesan white truffle tater tots.

Royal Eggwhich*

Scrambled free-range eggs, twice-smoked bacon, smashed avocado, tomato, 
spring mix, white cheddar cheese, black garlic basil aioli on sourdough bread.

Yorkshire Crispy Chicken Biscuit
Fried free-range herbed chicken breast, drizzled with Elevenses rosemary 
honey on a warm flaky biscuit. Served with a choice of seasonal or blueberry 
jam. 
(Add free-range egg* and cheese)

Laskin Royal Croissant
Prosciutto, scrambled eggs, white cheddar and caramelized onion on a fresh 
baked buttery croissant.

HAND CRAFTED SANDWICHES 
Served with a choice of hand-cut shoestring french fries, roasted potatoes or 
garlic parmesan white truffle tater tots.

Yorkshire Crispy Chicken Sandwich
Two - 5oz. fried, free-range herbed chicken breasts, Queen’s sauce & English  
pickles on brioche Texas toast.

Twice-Smoked BLT
Twice-smoked bacon, lettuce, tomato, black garlic basil aioli on 
sourdough bread. 
(Add avocado or free-range egg)

Crown Chicken Salad Sandwich 
Free-range herb roasted chicken, tomato, mixed greens, root vegetables & 
black garlic basil aioli on sourdough bread. 

Fresh Free-Range Egg Salad*

Free-range egg, pickled onions, dijon, & fresh dill on sourdough bread. 

Herbed Tuna Salad 
Herbed aioli, pickled onions, celery, red onion, pickle relish & fresh lemon  
on sourdough bread.

Elevenses Hot Rachel 
Seven-day house brined and smoked brisket with torched provolone cheese 
on fresh swirled rye bread.



*These foods are served raw, or undercooked. Consuming raw or undercooked meat, eggs poultry or seafood increases your risk of contracting a foodborne illness - especially if you have certain medical conditions.

GF - Gluten Free     V - Vegan         - Vegetarian

FRESH GREENS 
(Add 5 jumbo shrimp, herb roasted pulled chicken, grilled tofu, smoked 
salmon, steak) 

Deconstructed Black Garlic & Parmesan Caesar*

Romaine heart, house-made black garlic caesar dressing, white 
anchovies & olive oil croutons. 

Warm Forest Mushroom Salad GF
Fresh mixed greens, roasted asparagus, sautéed oyster, shiitake,  
& cremini mushrooms, sun-dried tomatoes, goat cheese, pecans  
& our signature balsamic vinaigrette.

Strawberry Fields Spinach Salad GF
Fresh spinach, strawberries, walnuts, goat cheese, fresh mint & our 
signature balsamic vinaigrette.

Crown Salad Cold Plate*

Free-range egg, chicken and tuna salads with mixed greens, fresh 
citrus, heirloom cherry tomatoes, pickled onions & lemon shallot 
vinaigrette, served with garlic parmesan pita.

AFTERNOON TEA
2 Pots of Tea 
Choice of Flavors: English Breakfast, Earl Grey, Organic Chamomile, 
Yaupon, Jasmine Dragon Pearls, Blondie, Moroccan Mint, 
Lavender Delight, Hibiscus

Finger Sandwiches 
Crown Chicken Salad, Herbed Tuna Salad, Free-Range Egg Salad,  
Salmon and Cucumber

Scones & Lord Buttermilk Biscuits 
Served with Whipped Butter & Blueberry Jam

Petit Fours, Macaroons & Berries
 
 *Minimum of two servings 
(Choice of Prosecco or Brut Cuvée)

ROYAL SIDES
Fresh Baked Choice of Toast with 
Whipped Butter 

Fresh Baked Croissant 
with Whipped Butter  

Twice-Smoked Bacon 

English Banger Sausage 

Nitrate-Free Sage Breakfast  
Sausage Patties 

Two Free-Range Eggs* 

Whole Fresh Avocado 

Fresh Fruit with Rosemary Honey 

Roasted Potatoes 

Garlic Parm White Truffle Tater Tots 

Hand-Cut Shoestring French Fries 

Balsamic Mixed Greens 

Forest Mushroom Medley 

Roasted Asparagus 

YOUNG ONES ( 12 & UNDER ) 
Served with choice of toast, fruit, hand-cut shoestring french fries, 
roasted potatoes or garlic parmesan white truffle tater tots.

A Royal Kid’s Breakfast* GF
Scrambled free-range egg & one piece of twice-smoked bacon.

Prince Eggwich Jr.*

Scrambled free-range egg & white cheddar cheese on brioche bread. 

White Grilled Cheese
White cheddar cheese on sourdough bread.

House Breaded Chicken Tenders
Three house-breaded, free-range chicken tenders.

FLUFFED OPEN-FACED OMELETTES 
Served with a choice of hand-cut shoestring french fries, roasted potatoes or 
garlic parmesan white truffle tater tots.
 
The California*

Open-faced omelette cooked to perfection with four free-range eggs, twice-
smoked bacon, white cheddar cheese, heirloom cherry tomatoes, avocado & 
crème fraîche. 

House Tarragon* 
Open-faced omelette cooked to perfection with four free-range eggs, spinach 
tossed in lemon balsamic oil, chèvre goat cheese, heirloom cherry tomatoes, 
sautéed oyster, shiitake, & cremini mushrooms & fresh tarragon. 

La Florentina*

Open-faced omelette cooked to perfection with four free-range eggs, shrimp, 
spinach, Castelvetrano olives, sautéed oyster, shiitake, & cremini mushrooms, 
sun-dried tomatoes & feta cheese. 

FRESH BOWLS
Mediterranean Bowl*

Rosemary honey roasted sweet potato, jumbo shrimp, poached free-range egg, 
shaved parmesan, Castelvetrano olives, spinach, roasted tomatoes, feta cheese 
& lemon dill.

The Hash Bowl 
Rosemary honey roasted sweet potato, lemon herb pulled chicken breast, 
charred scallions, pickled onions, fresh mixed greens & garlic thyme hot sauce. 
(Add free-range egg any way)

The Mushroom Medley Bowl
Quinoa, sautéed oyster, shiitake & cremini mushrooms, roasted asparagus, 
caramelized onions, roasted red pepper, feta cheese, fresh mixed greens & fig 
balsamic glaze.

The Turmeric Estate Grain Bowl V GF
Choice of quinoa or brown rice, vegan parmesan, hummus,  
ground turmeric, spinach, avocado, black garlic, roasted tomato & lemon olive 
oil.

DECADENT BENNIES 
Served with a choice of hand-cut shoestring french fries, roasted potatoes or 
garlic parmesan white truffle tater tots.

Elevenses Benedict*

Poached free-range eggs, prosciutto, twice smoked bacon & house-made 
hollandaise on a toasted English muffin. 

La Florentina*

Poached free-range eggs with grilled shrimp, spinach, Castelvetrano olives, 
sautéed oyster, shiitake, & cremini mushrooms, sun-dried tomatoes & house-
made hollandaise on a toasted English muffin. 

Norwegian Pålegg*

Poached free-range eggs, Norwegian smoked salmon, spinach, tomato, fresh 
dill & house-made hollandaise on a toasted English muffin. 

At Elevenses,  we embrace and encourage the idea — 

endorsed by royals and hobbits alike —  of  a midday 

break to treat and center yourself .  Our fresh menu 

options give you the fuel your body craves along with 

delicious indulgences you want and deserve.  And it ’s al l 

served in an atmosphere where relaxation and a feel ing 

of wellbeing reign supreme.


