
 
 

Housemade 3-Course Brunch  
All breakfast items come with fresh housemade scones, 

apple fritters and a fruit plate. 
 

Classic Eggs Benedict* 
English muffin, shaved ham, poached eggs,  

hollandaise sauce  14 
 

Chandler’s Benedict*  
Crab, sautéed spinach, poached eggs,  

chive hollandaise  15 
 

Smoked Salmon Benedict* 
Lox salmon, poached eggs, 

sliced tomato, hollandaise sauce 16 
 

Vegetarian Omelette 
Spinach, tomato, broccolini, fresh herbs, goat cheese 14 

 
 

Meat Lovers Omelette 
Bacon, ham, sausage, white cheddar cheese 16 

 

Chandler’s Crab Omelette   
Sautéed mushrooms, tomatoes, green onions,  

Boursin cheese  17 
 

Chef’s Quiche  
Chef’s daily selection. Mixed greens salad  

choice of dressing  13 
Green Eggs and Ham 

Scrambled eggs, broccolini,  
avocado, chives, grilled ham 11 

 

Three Eggs any style* 
Sausage, smoked bacon or ham, 

 fried potatoes  11 
 

Market House Corned Beef Hash* 
Poached eggs, chili hollandaise  13 

 

8 oz. Filet & Eggs*  
Center cut, eggs any style, fried potatoes  37 

 

Salmon Lox and Bagel* 
Smoked salmon lox with bagel, cream cheese, 

 red onions, capers  14 
 

Brioche French Toast 
Foster-style, housemade syrup with strawberries,  

blueberries, bananas  10 
 

Belgian Waffle 
Fresh berries, whipped cream, 

pure maple syrup  11 
 

*Consumption of raw or undercooked meats, poultry, eggs, fish, or shellfish may increase your risk 
of foodborne illness.                                                                                            CCH-12/29/10 


