
Smoked Gouda Cheese Toast 3.00
With tomato marmalade 

Stuffed French Toast 9.50
French toast stuffed with mascarpone cheese 
Topped with strawberry banana compote & bacon 

Biscuits & Gravy 8.00
Buttermilk biscuits with sausage country gravy, poached 
egg, & steamed asparagus

Lump Crab & Potato Hash 11.00
With soft poached egg & lemon hollandaise

Pecan Chicken Harvest Salad 12.00
Field greens & sun dried fruits & nuts tossed with walnut 
vinaigrette finished with Maytag blue cheese and pecan 
encrusted chicken breast

Sunrise Burger 11.00
House ground tenderloin burger with field greens, to-
mato, Bermuda onion, with Swiss and cheddar cheese. 
Topped with fried egg and served with mixed fries

Ham, Spinach & Brie Omelet 8.50
With mixed Fries 

Traditional Breakfast Plate 9.50
Pancakes, eggs, bacon, or sausage, and potato hash

Artichoke Chicken Crepes 12.00
Served with steamed asparagus & roasted grape tomatoes

Shrimp & Grits 14.00
Sautéed shrimp, peppers, onions, & mushrooms bound with 
creamy Creole gravy over baked cheddar grits 

Southern Fried Chicken 14.00
(4 pieces) with baked cheddar grits and sautéed blackeyed peas

6 oz. Filet Benedict 21.00
With Béarnaise & potato hash

Carnes Huevos Frittata 11.00
Marinated beef tenderloin tips, farm fresh eggs, cheddar cheese, 
finished with house made salsa and avocado relish with a salt 
and pepper cream

Brunch Menu
Sunday 10 am – 2 pm

1620 The Restaurant


