
 

   WINEHOUSE BRUNCH MENU  
757.622-7777 

 

 

 
 

 

 
Breakfast Burrito:  scrambled eggs, bacon or sausage, p otatoes, your choice of cheese wrapped in warm tortilla topped 
with a green chile sauce, crème friache, and roasted tomato salsa.  

8.95 

Waffles or Pancakes:  homemade batter, served with whipped butter and syrup. (Powdered sugar or fruit  topping 
available upon request.) 

6.95 

Winehouse Beignets:  Louisiana donut made from scratch in house topped with powdered sugar and served wit h 
raspberry dipping sauce. 

6.95 

French Toast: Texas toast  in a French style egg batter, topped with whipped butter and powdered sugar. Served wit h 
syrup.  M ake it  a stuffed French toast  with our signature filling for only $1.50 more 

6.95 

Scrambled Eggs: fluffy served w/ your choice of bacon or sausage, home fries and choice of toast. 7.95 

Eggs Sardou:  two eggs (poached) nestled over sautéed artichoke hearts, onions and potatoes and a layer of 

spinach topped with a light  hollandaise sauce.  Served with choice of bacon, sausage or fruit 
8.95 

Baked Eggs:  two eggs baked in a personal casserole dish with a roasted tomato and artichoke 
chutney, topped with mozzarella and parmesan cheeses.  Served with sausage and pan toast 

9.85 

Quiche:  ask about our chef’s delicious creation, topped with  hollandaise, served with  home fires 
and fruit 

8.95 

Crepes du Jour:  Savory or Sweet?  Your choice of 2 crepes filled with our chef’s Sunday special 9.95 

  SIDES 

Home Fries – 3.00 
Toast (rye, white, pan toast) – 1.50 

Bacon – 1.50 
Sausage – 1.50 

Fruit – 2.00 
 

SPARKLER SPECIAL 
Each age appropriate patron may enjoy one glass of our house Cava for $1.00. 

 
MIMOSA $5.50 

Classic – Champagne and orange juice Hawaiian – Champagne and pineapple juice 

Classic w/ a kick – Champagne, orange juice, splash of coconut rum         Belini – Champagne, orange juice and peach schnapps 

Big Red – Champagne and cranberry juice w/ splash of orange liquor  

   


