DILWORTH

tasting room

PLAZA MIDWOOD

HOUSE-MADE CINNAMON ROLL (V) 8
Vanilla Icing

RICOTTA TOAST (V) 16
Whipped Ricotta, Heirloom Tomato,
Avocado, Toasted Baguette

PARFAIT BOWL (GF, V) 14
Greek Yogurt, Granola, Fresh Berries,
Honey

MEDITERRANEAN SALAD (GF, V) 14
Romaine, Cucumber, Tomato,
Kalamata Olive, Red Onion, Feta,
Focaccia Crumble. Choice of Ceasar*
or Za'atar Ranch

AVOCADO BLT 19
Crispy Bacon, Lettuce, Tomato,
Avocado, Sourdough, Smoky Aioli

SMASHED BEEF SLIDERS* 20
Pretzel Bun, Lettuce, Tomato,
Caramelized Onions, White Cheddar,
Dijonnaise

BUFFALOVE CHICKEN SANDWICH 18
Fried Chicken, Za’atar Ranch, Lemon
Tahini Dressed Slaw, Harissa Buffalo
Sauce

WING FLING 19
Fried Wings, Harissa Buffalo Sauce,
Za'atar Ranch

BANANA BREAD PANCAKES (V) 14
Fluffy Pancakes, Bananas, Walnuts,
Maple Syrup

BRIOCHE FRENCH TOAST (V) 17
Fresh Berries, Maple Syrup

FRIED CHICKEN AND WAFFLES 19
Belgian Style Waffle, Crispy Fried
Chicken, Maple Syrup

SHRIMP AND GRITS 24
Shrimp ‘Buzara’ Over Creamy Anson
Mills Grits

LITTLE EXTRAS

2 Eggs* Scrambled or Fried 5

Balkan Sausages (Cevapi) [3 Pieces] 7
Waffle 5

Pancake 4

Sourdough Toast 2

Bacon [3 Pieces] 7

BRUNCH LIBATIONS

MIMOSA 8/ PITCHER 25
BELLINI 8 / PITCHER 25
BLOODY MARY 12
ESPRESSO MARTINI 17

Don't stop here - more exciting stuff is

in the cocktail book!

CLASSIC EGG BREAKFAST* 18
Two Eggs Scrambled or Fried, Potatoes
O’Brien, Toast, Choice of Cevapi or Bacon

STEAK AND EGGS* (GF) 28
Two Beef Skewers, Two Eggs Scrambled
or Fried, Potatoes O’Brien

VEGGIE OMELETTE* (V) 18

Three-Egg Omelette, Cremini
Mushrooms, White Cheddar, Roasted Red
Peppers, Zucchini, Spinach, Caramelized
Onions. Served With Toast & Herb-
Roasted Potatoes

SKEWERS 9

LAMB* (GF) CHICKEN THIGH (GF)
BEEF* (GF) SHRIMP (GF)
Served with Tzatziki & Naan

SIDES

Potatoes O’Brien 4 | Seasonal Fruits 6
Grits 4 | Salad 5 | Fries 6

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of
foodborne illness. Please inform your DTR server of any food allergies. *Before consuming, these items may be undercooked.

(GF)=Gluten free (V)=Vegetarian
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