
THE ULTIMATE DINING CARD - THE PERFECT UNIQUE GIFT 
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 BRUNCH SPECIALTIES 
Prepared with Eggland’s Best Eggs 

 

 
 

CORNER CAFE FRENCH TOAST with Warm Fresh Berry Compote  
 

OVER STUFFED FRENCH CREPE, Choice of Vanilla Custard Filling with Strawberries 
or Cinnamon Apples & Pecans  

BUTTERMILK PANCAKES, Choice of Blueberries, Strawberries, Apple-Pecan or Chocolate Chips           
 

CORNER CAFÉ VEGETARIAN THREE-EGG OMELET, Broccoli, Peppers, Onions, Tomatoes,  
Shiitake Mushrooms, and Cheddar Cheese with Stone Ground Grits and Italian Toast  

CHEF GREG’S SCRATCH CORNED BEEF HASH AND FARM POACHED EGGS, Hollandaise Sauce and  
Country Italian Toast  

JUMBO LUMP CRAB CAKE EGGS BENEDICT, on Brioche with Citrus Hollandaise and  
Salt & Pepper Potatoes  
 

GRILLED SKIRT STEAK AND EGGS BENEDICT, On Country Toast with Fried Green Tomatoes and  
Bearnaise Sauce, Salt & Pepper Potatoes  
 

TRADITIONAL EGGS BENEDICT, Two Pan Poached Eggs on a Toasted English Muffin,  
Black Forest Ham, Shaved Asparagus and Hollandaise Sauce with Salt & Pepper Potatoes   

CORNER CAFÉ FRIED GREEN TOMATO EGGS BENEDICT with Whole Grain Mustard 
Hollandaise, Bacon and Salt & Pepper Potatoes                  
  

TWO PAN FRIED EGGS & GRILLED CHEESE B.L.T. with Mayo on Toasted Country Italian  
with Turnpike Mill Stone Ground Grits       
 

HOT PRESSED BREAKFAST SANDWICH with Black Forest Ham, Brie Cheese and Fuji Apples  
on Mama’s Bread with Bourbon Maple Dipping Sauce                                                                         

 

SMOKED SALMON EGGS BENEDICT on Potato Blini with Sour Cream & Chive Hollandaise  
Sauce and Crispy Vidalia Onions  

SLICED SMOKED SALMON PLATTER with Sliced Plum Tomatoes, Shaved Red Onions, Capers,  
Chive Cream Cheese & Toasted Bagel  
 

CHEF GREG’S BELGIAN WAFFLE OF THE DAY                 

BBQ SHRIMP & GRITS with Sweet Onions over Chorizo Sausage and White Cheddar Grits  
 

(Substitution of Grits for Fresh Berries) 

 
SOUP, SALAD & SANDWICH SPECIALTIES  

 

POTATO LEEK SOUP  
VEGETABLE SOUP with White Beans and Pistou  

CHOPPED HEARTS OF ROMAINE CAESAR SALAD  
 

MIXED BABY FARM LETTUCES, Corner Café Vinaigrette  
 

CORNER CAFÉ THREE SALAD PLATTER, Traditional Tuna, Sliced Chicken Breast and Egg Salads            
 

CRISPY CHICKEN BREAST SPRING ROLLS ON SHANGHAI NOODLE SALAD  
 

ROASTED ROSEMARY LAMB, Basil Aioli on Grilled Tomato & Onion Focaccia              
 

GRILLED PORTOBELLO MUSHROOMS & VEGETABLES, Roasted Peppers, Baby Greens  &  
Goat Cheese on Spinach Focaccia  
 

ROASTED CHICKEN BREAST, Melted Smoked Mozzarella, Red Onion, Tomato, Dijon Mayo, 
on Tomato & Onion Focaccia Bun   
 

CHICKEN BREAST SALAD CLUB, Avocado, Red Onion, Tomato with Blue Cheese Mayo &  
Applewood Bacon on Toasted Sunflower Wheat  

 

 
                            GRITS                                                                    CEREALS  
 

Turnpike Mill Stone Ground Grits                                            Steel Cut Oatmeal                                           
Turnpike Mill Grits “Du Jour”                                                  Fresh Roasted Granola & Milk 
Chorizo White Cheddar Grits                                                    with Fresh Fruit or Yogurt                             

        
SIDES 

 

Applewood Smoked Bacon (4 Slices)                                  Bagel, Cream Cheese & Jams  
Black Forest Ham                                                                         Scones, Danish & Croissants                             
Corner Café Breakfast Patties                               

 

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


