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Duck Beverages

BLOODY MARY 6
Our standard Bloody from the Bar (up charge for call vodka)

BLOODY MARY BAR 6
Make it your way up at the Bloody Mary Bar (up charge for catddka)

BELLINI 6 MIMOSA 6 POINSETTIA 6
Peach nectar and Orange juice and Cranberry juice and
Sparkling Wine Sparkling Wine Sparkling Wine

PROSECCO 6 glass/ 28 bottle
Light, easy to drink Sparkling Wine from Northern Italy

MILK 3
Whole or low fat

HOT CHOCOLATE 45
House-made chocolate milk served steaming hot with fresh whipped cream

FRESH-ROASTED COFFEE 25
Premium French roast blend (Regular or Decaf)
(we grind our own regular)

ESPRESSO
Italian-style espresso from Omega Coffee of Sunrise Beach
Single 2/ Double 3

CAPPUCCINO
Espresso with steamed milk and foam
Single shot 3.5/ Double shot 4.5

CHAI TEA LATTE 45
A blend of black tea, vanilla spices, honey and steamed milk — delight your taste buds!

PREMIUM TEAS 2.5
Ask your server for selection

PREMIUM WATER / NON-ALCOHOLIC BEVERAGES

San Pelligrino 3.5 Fever-Tree Fever-Tree Fever-Tree
(.5 liter bottle) Tonic 2.5 Ginger Ale 2.5 Ginger Beer 2.5
(187 mf bottle) (187 ml bottle) (187 mf bottle)
A refreshing sparkling Real quinine tonic for Clear and golden, fresh Cloudy with natural
mineral water your cocktail! ginger with citrus and ginger sediment.
aromatic hints. Smells of fresh, natural
ginger

Also available, a fine selection of Liqueurs, Cognacs, Ports &mulgle Malt Scotch
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Brunch at The Duck

Duck Sweet ¢ Savory

Served with Chef’s fruit cup

BANANAS FOSTERS PANCAKES 11
Three light pancakes topped with sautéed bananas, rum and banana liquor.

STRAWBERRIES ROMANOFF FRENCH TOAST 11
Three slices of French toast with sautéed strawberries, strawberry liquor and
brown suger with whipped cream on the side.

DuckBISCUITS& GRAVY 9

Fresh house made biscuits topped with our duck & pork sausage cream gravy.
Half order 5

SMOKED TROUT & BAGEL 11
House smoked trout accompanied by a bagel, cream cheese, capers and onion.

Other Duck Delights

Served with Chef’s fruit cup

PROCUITTO PANINI 11
Thin-sliced prosciutto ham and cheese on the Chef's focaccia dressed with basil pesto
aioli, served with choice of breakfast potatoes or salad.

PASTA CARBONERA 17

Pasta for breakfast? This classic Italian pasta with bacon, eggs & cheese.
Couldn’t be better! Served with choice of breakfast potatoes or salad.
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The Duck's Egg Dishes

Served with Chef’s fruit cup and breakfast potatoes

EGGSBENEDICT 13
The traditional treatment: two English muffin halves topped with Canadian bacon,
poached eggs and Hollandaise sauce.

MEDITERRANEAN EGGSBENEDICT 14
Thin-sliced Volpi prosciutto ham crowned with poached eggs and Choron sauce, served
on the Chef’'s own focaccia with Tuscan relish.

OZARK BENEDICT 14
A Duck tradition: smoked trout crowned with two poached eggs and Horseradish
Hollandaise, served on toasted focaccia.

VEGETARIAN BENEDICT 14
Baby Bello Mushroom slices with baby spinach and tomato slices, topped with two
poached eggs and Choron sauce, served on toasted focaccia.
STEAK BENEDICT 18
The traditional treatment with one slight twist: two English muffin halves topped with
beef tenderloin, poached eggs and Béarnaise sauce.

All dishes are subject to a $4 split charge.

Sides

Grilled English Muffin or Biscuit with Preserves 4
Toasted Sourdough, Wheat or Rye with Preserves 4
Breakfast Potatoes 4 ¢ Chef's Fruit Cup 4
Honey Bacon 4 ¢ Duck sausage 5

Juices: Apple, Cranberry, Grapefruit, Orange, and Tomato 3

DESSERIS

All of our desserts are house made (Blue Bunny supplies o@npium ice cream).

Key Lime Pie 8 Carrot Cake 8
Molten Chocolate Cake 8 Bananas Foster 8
Créme Brulée 8 Vanilla ice cream 3

Adult Milk Shakes 8
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