
 
   

   Summer Brunch 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
   

Vegetable Omelet 
Zucchini, Eggplant, Asparagus, Onions, Jarlsberg Swiss Cheese 14.95 

   

Stuffed French Toast 
Strawberries, Pecans, Cream Cheese, Vermont Maple Syrup 12.95 

   

Chicken Sausage and Poached Eggs 
Reggiano Parmesan, Soft Polenta with Jalapeno and Cilantro 15.95 

   

Huevos Rancheros with Queso Seco 
Corn Tortilla, Black Beans, Roasted Potatoes, Cilantro, Spicy Tomato Sauce 14.95 

 

Classic Eggs Benedict 
House-Made English Muffins, Canadian Bacon, Hollandaise Sauce 15.95 

 

Open-Faced Country Omelet 
Applewood Bacon, Fontina Cheese, Mushrooms, Potatoes, Red Peppers, Scallions 15.95 

 

Farm-Fresh Eggs Any Style with Roasted Tomatoes 
Breakfast Potatoes, Choice of Applewood Bacon, Chicken Sausage or Smoked Ham 15.95 

 

The Vintage Press White Cheddar Burger 
Red Onion, Tomato, Kennebec Fries 12.95 

   

Chinese Chicken Salad 
Napa Cabbage, Shaved Iceberg, Sweet Ginger, Wonton,  

Cilantro, Quail Egg, Almonds, Sesame-Rice Vinegar Dressing 12.95 
 

Grilled Salmon on Baby Spinach 
Cucumber, Feta, Applewood Bacon 15.95 

 

Sirloin Steak and Soft-Scrambled Eggs 
Rosemary Potatoes, Hollandaise Sauce 18.95 

 
 

Your Brunch Includes Banana-Pecan Bread, Sticky Buns and Cinnamon Toast 
with Pistachio Butter, Orange Marmalade and Beautiful Seasonal Fruits 

French Roast Coffee 3 
Cappuccino 4.50 
Café Latte 4.50 

Fresh Orange Juice 4.50 
Vintage Press Teas 3.75 

Bloody Mary 7.50 
The Vintage Press Mimosa 7.50 

Cristalino Sparkling Brut Cava 8 
Domaine Chandon Brut 14 

Moet et Chandon White Star 187ml  20 
 

Irish Coffee 
Jameson Irish Whiskey Topped With Heavy Cream 7.50 

   

Gin Orange Press 
Beefeater Gin, Orange Juice, Powdered Sugar, Club Soda 8.25 

 

Mr. V’s Coffee 
French Roast, Amaretto, Cinnamon, Fresh Cream, Oranges 8.50 

 

Ramos Fizz 
Beefeater Gin, Lemon and Lime Juice, Granulated Sugar, 

Egg White, Fresh Cream, Orange Flower Water 8.75 
 
 
 


