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BRUNCH 2018 Event Menus
All prices will have 10% tax and 20% gratuity added **Menu is subject to seasonal changes**
$30 per person. 2-course Family Style Brunch:
Appetizers
- SMOKED BABY BEETS | grapefruit | fennel | DCH ricotta |
pistachio | raspberry vinaigrette GF,V
- DCH CHERRY WOOD SMOKED BACON & ASIAGO "DOUGHNUTS" | creole mustard
- SEASONAL, LOCAL FRUIT MIX GF, V
Entrees
- BAKED BRIOCHE FRENCH TOAST | seasonal fruit compote | warm sorghum syrup V 
- HOUSE ORGANIC EGG SCRAMBLES 
DCH chipotle lamb sausage | cubanelle peppers | caramelized onions GF
or sautéed shiitake mushrooms | kale | goat cheese GF, V
- SMOKED CHICKEN BREAST | crispy potatoes | scallion aioli

[bookmark: _Hlk533871847]Add dessert $8 per person
S’MORES POT DU CRÈME | dark chocolate custard | 
toasted vanilla marshmallows | graham cracker cookies V or
NAVEL ORANGE CAKE
blueberry tomatillo jam | whipped goat cheese GF, V
$40 per person. 2-course Family Style Brunch:
Appetizers
- SMOKED BABY BEETS | grapefruit | fennel | DCH ricotta |
pistachio | raspberry vinaigrette GF,V
[bookmark: _Hlk515891445]- ARTISAN CHEESE PLATE | quince paste | cherry drop peppers | 
smoked nuts | whole grain toast V
- DCH CHERRY WOOD SMOKED BACON GF
Entrees
-  GINGERBREAD BAKED FRENCH TOAST | egg nog sauce | brandied cherries | unsalted butter V
[bookmark: _Hlk507783396]- ROASTED PORK CARNITAS SOFT TACOS | warm corn tortilla | 
[bookmark: _GoBack]broccoli cabbage slaw | organic cage free eggs | DCH hot sauce 
[bookmark: _Hlk483157300]- CRISPY OLD BAY GULF SHRIMP | scallion aioli | cheddar grits

Add dessert $8 per person
S’MORES POT DU CRÈME | dark chocolate custard | 
toasted vanilla marshmallows | graham cracker cookies V or
NAVEL ORANGE CAKE
blueberry tomatillo jam | whipped goat cheese GF, V

GF=gluten V=Vegetarian VG=Vegan
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