
Create Your Own Omelette, $14.95
Three egg omelette, with your choice of three items: bacon, sausage, ham, bell peppers,

mushrooms, tomato, onion, mozzarella, or feta

Egg Whites, $1.50 / Add Lobster, $9

The "Not So American", $14.95
Three eggs any style, with your choice of (1) smoked bacon, Canadian bacon or sausage. Served

wth breakfast potatoes and a choice of toast or mini pancakes.

Egg Whites, $1.50 / Pancetta, $2.00 / Add Lobster, $9

Filet Mignon Open Sandwich, $22.95
Filet Mignon medallions, roasted peppers, mushrooms & walnuts in a cream demi-glace topped

with feta cheese crumbled on a toasted ciabbata bread. Arugula salad.

Shrimp & Grits, $18.95
Four shrimp served over southern grits topped with a poached egg

Brunch Burrito, $14.95
Eggs, chorizo, refried beans, Monterey Jack cheese & cilantro in a wrap. Served with breakfast

potatoes.

Avocado Toast, $12.95
Multi grain toast, avocado purée, pico de gallo, cucumber, tomato & pickled onions. Served with

sweet potato fries.

*Classic Eggs Benedict, $14.95
Two poached eggs on an English muffin, Canadian bacon, hollandaise sauce & breakfast potatoes

Add Smoked Salmon, $2

BREAKFAST
DAILY

7AM TO 11AM

BRUNCH
SATURDAY & SUNDAY

11AM TO 2PM

BRUNCH MENU

MORNING HAPPY HOUR
Mimosas, $8.50

Endless Mimosas, $18
 

Bloody Mary, $8.50
Endless Bloody Mary, $18

 

Deluxe Bloody Mary, $14
Served with 2 jumbo shrimp, celery,

lemon, and olives.

*Consumer Advisory – Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a foodborne illness – especially

if you have certain medical conditions. There is risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach, or blood or

have immune disorders, you are at greater risk of serious illness from raw oysters and should eat oysters fully cooked.



OPEN  DAILY
BREAKFAST 
7am to 11am

--
BRUNCH

Saturday & Sunday from 11am to 2pm
--

LUNCH
11am to 5pm

--
DINNER

5pm to 11pm
--

HAPPY HOUR
Monday to Friday 4pm to 7pm 

PRIVATE EVENTS
Plan your rehearsal dinner, wedding reception,
beach ceremony and corporate events with us.

For more information, please contact our
Catering Sales Manager 

events@wyndhamdeerfield.com 
Tel: 754-227-4304


