
Sunday Brunch at Café
Bruges

Served 11:30 - 3:00

The Benedicts
Served with Parisian p4tat4es

Eggs Benedict
†  P4ached eggs, Canadian bac4n, English

muffin & h4llandaise sauce. .............................. $10

Eggs Fl7rentine
†  P4ached eggs, Canadian bac4n, English

muffin & spinach cream sauce. ....................... $10

Eggs St. Michaels
†  P4ached eggs, crab cakes, English muffin

& h4llandaise sauce. ............................................ $14

Eggs Sard7u
†  P4ached eggs, artich4kes, English muffin &

spinach cream sauce. .......................................... $14

Farmer's Scramble
†  Three eggs scrambled with p4tat4es, 4ni4ns & bac4n.  Served with Parisian p4tat4es. .................. $8

New Y7rk Scramble
†  Three eggs scrambled with sm4ked salm4n & caramelized 4ni4n.  Served with Parisian p4tat4es.

$10

Waffle (Brussels-style)
†  Fresh made, dusted with p4wdered sugar, t4pped with a fresh fruit c4mp4te & whipped cream. 

Served with a side 4f 4ur 72% Belgian dark ch4c4late sauce. ........................................................................... $6

Pain Perdu
†  Baked French t4ast stuffed with sweetened cream cheese and 4range marmelade.  Served with

mixed berry c4mp4te ......................................................................................................................................................... $8

Bagel with sm7ked salm7n & cream cheese
†   .......................................................................................................................................................................................... $7

Bagel with Cream Cheese
†   ......................................................................................................................................................................................... $2

Bl77dy Mary Mussels
†  Steamed with t4mat4, h4rseradish, celery & v4dka. ........................... $10 (1 lb.)/$19 (2 lbs. with frites)

Sides
†        Bac4n - $4   Parisian P4tat4es - $4    Plain Bagel - $1   Pure Maple Syrup - $3            

Nantucket Nectar juices (4range, 4range-mang4, p4megranate-cherry) - $3



Appetizers / Light Fare
Frites
†  Our hand cut fries, twice fried & served with y4ur ch4ice 4f sauce. ...................................................................................... $5

Cheese Plate
†  L4cally made cheddar (Y4rk Valley Cheese C4.), c4rnich4n (French pickles), mini t4asts & mustard. ....................... $7

Leek Tarte
†  Leeks and creamy custard in a pastry shell with a side 4f greens. ........................................................................................ $8

Fried Cheese Cr5quettes
†  Lightly breaded cheese (a blend 4f gruyere & parmesan) cr4quettes, fried parsley & lem4n. .................................... $8

S5up
†  Y4ur server will describe t4days selecti4ns, cup 4r b4wl. ................................................................................................. $5 / $8

Mixed Green Salad
†  Mixed greens & cherry t4mat4es. ...................................................................................................................................................... $5

Liege Salad
†  Warm green bean, p4tat4 & bac4n salad with a shall4t-parsley vinaigrette. ...................................................................... $8

Salade Nic5ise
†  Greens with tuna, green beans, nic4ise 4lives, hard b4iled egg, p4tat4, t4mat4,  lem4n vinaigrette. ........................ $10

Beet Salad
†  Marinated red beets & 4ni4ns.  Served with mixed greens & g4at's cheese. ...................................................................... $8

Mussels (1 lb.)  *
†  Plump fresh mussels, steamed t4 4rder.  Ch4ice 4f preparati4n. .......................................................................................... $10

MUSSEL PREPARATIONS
†  BRUGES - white wine, shall4ts, butter & parsley;  BRUXELLES - ale, garlic, leeks & bac4n;  MOUTARDE -

mustard & cream;  THAI - c4c4nut & red curry;  PROVENCAL - t4mat4, fresh basil, 4ni4n & celery;  A LA BLANCHE
-  Wittekerke (Wit Beer)

Entrées
Steak Frites  *
†  Sirl4in steak (8 4z) t4pped with herb butter, served with Flemish green beans & frites ............................................... $19

M5ules Frites *
†  2 lbs. 4f 4ur fresh steamed mussels served with 4ur frites. .................................................................................................... $19

St5emp Saucisse
†  Mashed vegetables (p4tat4es,  leeks, carr4ts, cabbage) with ass4rted sausages, side 4f grainy mustard. ................ $17

Waterz55i 5f Fish
†  Light, creamy stew 4f white fish (snapper, scall4p, shrimp) and vegetables (p4tat4, carr4t, leek, celery r44t). .... $18

Carb5nade Flamande
†  Flemish beef stew sl4w c44ked in dark ale, served with parsleyed p4tat4es. ...................................................................... $17

Pan R5asted P5rk L5in
†  Stuffed with h4use made sausage, Westmalle ale-grainy mustard sauce.  Served with p4tat4es & green beans. . $18

Flemish-Style Hadd5ck
†  Mild Atlantic white fish 4ven r4asted with shall4ts, lem4n, thyme & wit beer ................................................................... $18


