@

DARLINGTON HOUSE
BRUNCH

CONNECTICUT AVE. STARTER 9
nika’s granola with yoqurt
and fresh fruit

WHEN I WAS YOUR AGE... 9
steel cut oatmeal with
strawberries, bananas and toast

THE CATRIB’S 12/14

Challah French Toast with a side
or

Stuffed French Toast

with mascarpone, strawberries
and a side

RED FLANNEL HASH 13
redskin potatoes, onions, beets,
bacon, cheddar cheese

poached eggs & sour cream

TAKE IT OVER-EASY 8

three eggs any style with toast,
side and potatoes

LiQuiD GoLD 12

eggs benedict with hollandaise
and a side

HANGOVER HELPER 16

Angus Ribeye steak and eggs
with toast and potatoes

BUILD YOUR OWN OMELETTE 12
choose three, toast and a side

WAKE N BAKE WITH NIKA 3

corn-blueberry scone
banana-pecan bread

HOUSEMADE DONUT HOLES 7
strawberry sauce,
mascarpone cream and coffee

SIDES 4
canadian bacon
redskin potatoes

applewood bacon
DH sausage pattie
fruit bowl

TOAST FROM UPTOWN BAKERY 3
challah, white, rye, multigrain, wheat

SPECIAL COCKTAILS 11

MIMOSA
prosecco fresh orange juice

SPRING STARTER
fresh strawberry pure, malibu rum, soda

DH BELLINI

VEGGIES :
CHEESES MEATS prosecco fresh apricot nectar
peppers cheddar b
: _ acon
_ sausage BLOODY MARY
3sparagiis goats milk ham house bloody mary mix, pepper vodka
spinach o ’
mushrooms celery, fresh horseradish
tomato
avocado ChefF Alexander Schulte and Pastry Chef Monika Padua 21.06.0%

consuming raw or undercooked foods increases the risk of food borne iliness -please inform your server of any food allergies or dietary restrictions
items and prices on this menu are subject to change



