BRUNCH

HOUSE-MADE CINNAMON ROLL 8
Vanilla Icing

BREAKFAST POWER BOWL* 15

Farro, Roasted Red Pepper Hummus,
Kale, Avocado, Cherry Tomatoes, Fried
Chickpeas, Two Sunny-Side-Up Eggs

BLUE CRAB TOAST* (3 Pieces) 30
Jumbo Lump Crab Salad, Avocado,
American Black Caviar, Lemon Olive
Oil, Grilled Sourdough

BRUNCH MEZZE 19

Seasonal Cheeses & Fruits, Apricot
Mostarda, Honeycomb, Marcona
Almonds, Fried Naan

DTR SALAD 16

Artisan Greens, Dry Cranberries,
Almonds, Goat Cheese, Lemon
Vinaigrette

BURRATA 20
Heirloom Tomato, Castelvetrano Olives,
Shallots, Pickled Fennel, Fennel Pollen

ADD TO SALAD:

Chicken (60z) 10 | Salmon (80z)* 18
Braveheart USDA Prime Black Angus
Filet (60z)* 22 | Shrimp (4 Pieces) 12

SIDES

% CAVIAR SERVICE* 115

Osetra Caviar, Blinis, Creme Fraiche,
Egg White, Egg Yolk, Capers, Shallot

EAST COAST OYSTERS & CAVIAR* 35
American Black Caviar, Chives,
Mimosa Mignonette

NC FLOUNDER & GRITS 24
Cornmeal-Crusted North Carolina
Flounder, Creamy Stone-Ground Grits,
Roasted Tomato-Feta

BRUNCH BURGER* 24

Braveheart USDA Prime Black Angus,
Bacon, Sunny-Side-Up Egg, Gruyere
Cheese, Smoked Maple Aioli, Fries

AVOCADO BLT 18

Thick Cut Bacon, Lettuce, Tomato,
Avocado, Sourdough, Smoky Aioli,
Fries

TIRAMISU FRENCH TOAST 18
Thick-Cut Brioche French Toast,
Mascarpone Cream, Espresso-Maple
Syrup, Cocoa Powder, Dark Chocolate

STEAK AND EGGS* 40

60z Braveheart USDA Prime Black
Angus Filet, Two Eggs Sunny-Side-
Up, Potatoes O’Brien, Demi Steak
Sauce

PROSCIUTTO EGGS BENEDICT* 19
English Muffin, Prosciutto,
Poached Eggs, Hollandaise, Mixed
Greens, Potatoes O’Brien

CLASSIC EGG BREAKFAST* 16
Two Eggs Scrambled or Fried,
Bacon, Toast, Potatoes O’Brien

MEAT OMELETTE* 19

Sausage, Bacon, Onions, Peppers,
Gruyere Cheese. Served With
Mixed Greens & Potatoes O’Brien

VEGGIE OMELETTE* 18
Mushrooms, Peppers, Onions,
Gruyere Cheese. Served With
Mixed Greens & Potatoes O’Brien

DILWORTH

tasting room

SOUTHPARK

Two Eggs* Any Style 5| Thick Cut Bacon (2 Pieces) 6 | Potatoes O’Brien 4 | English Muffin or Toast 2 | Grits 4 |

Seasonal Fruit 6

*Before consuming, these items may be undercooked. 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.
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