
Queen  Anne’ s  Social

MENU

Small Plates

PARFAIT BRULEE
Greek yogurt, blueberries, macerated strawberries,
honey granola, bruleed sugar top. GF V

AVOCADO TOAST
Toasted baguette, crushed avocado, lime, grape
tomato, pickled red onion and radish. GFO V

SHRIMP N’ GRITS
Creamy grits, cheddar cheese, topped with
sauteed spiced shrimp

SMOKED SALMON CROSTINI*
Toasted baguette, smoked salmon, chive cream
cheese, capers, dill. GFO

MIMOSA

STEAK AND EGGS BURRITO*
Carne asada steak, scrambled eggs, sauteed
peppers, cotija cheese, diced tomato, cilantro,
roasted tomato aioli,  rolled in a flour tortilla. GFO 

MONTE CRISTO
Egg dipped sourdough, swiss cheese, ham,
maple turkey, raspberry jam. GFO

Entrees

TRADTITIONAL*
Cheesy scrambled eggs, crispy bacon, and
sausage

CRAB CAKE BENEDICT*
RI Johnny cake, crab cake, and poached egg.
Topped with a lemon and old bay hollandaise

PANCAKE TACOS
Peaches foster, crispy bacon, whipped
cream, and hot honey drizzle. V

CITRUS SALAD
Grapefruit, orange, blood orange, kiwi, mint
simple syrup. GF V

FRENCH TOAST PRALINE
Challah bread, toasted almonds, berries,
whiskey maple cream sauce. V

CHURRO WAFFLE

Choose One, entrees served with Patatas Bravas

Mexican chocolate drizzle, whipped cream,
and berries. V

OJ, cranberry, pineapple

BELLINI

BLOODY MARY

BUD LIGHT

30 per person, One cent refills

All you can enjoy small plates, one entree per person. 40

All you can enjoy, up to two plates at a time

All you can enjoy

*Consuming raw or undercooked foods can increase the risk of food borne illness
Please inform your server of any food allergies.  GF - Gluten Free, GFO- Gluten Free Option, V- Vegetarian

20% gratuity added to parties of 6 or more

BACON

SAUSAGE 

GARDEN SALAD
Mixed greens, tomato, cucumber, avocado, red
onion, balsamic vinaigrette. GF V

Elevate
Brunch Add Ons

CHARCUTERIE     22

LOBSTER SALAD SLIDERS     MKT

JAPANESE DEVILED EGGS*     12

CHEF’S FLATBREAD     12

Chef’s selection of cured meats, cheeses, and
accoutrements. Served with toasted baguette. GFO

Soy soaked eggs, wasabi filling, topped with smoked
salmon and black sesame seeds

GF

Lightly dressed in a lemon dill mayo. GFO

Ask about today’s selection


