
menuB R U N C H  A T  B R A D ’ S

SIDES

ENTREES

DRINKS

FRENCH TOAST COFFEE CAKE 

MIMOSA

BEIGNETS

IRISH COFFEE

CARAMELIZED APPLE CREPES

BREAKFAST SANDWICH

Classic coffee cake with a twist, two
slices covered in spiced streusel &
drizzled with maple, cinnamon icing.
*GF 

Your traditional brunch mimosa
with orange juice & the perfect
amount of champagne. 

Donut-like & delicious, deep fried
dough that’s generously sprinkled
with powdered sugar. 

Brad’s drip coffee with a shot of
whiskey, topped with a generous
portion of whipped cream.

Two perfectly cooked crepes topped
with pure maple syrup, warm apple
compote & whipped cream.

The breakfast sandwiches you already
know & love. Available in four different
meat/cheese combinations.
*GF

$5.00 $7.00

$12.00

$6.25

$4.50

MILK OR JUICE

QUICHE

Locally sourced, hormone-free
whole milk from Burbach’s Dairy. 
Apple, orange OR grapefruit juice. 

Three delicious options: Quiche
Lorraine, Spinach Artichoke &
Spinach, Ham & Cheese
*Limited Availability

$3.25

$10.00

BROWN SUGAR BACON
Bacon made even better, candied
with brown sugar & just a touch of
cinnamon.

$3.25

SAUCIJSJES  
Traditional Dutch Saucijsjes or
“Pigs in a Blanket” served with pure
maple syrup or ketchup.
*GF

$6.25

*GF - Gluten Free Options

$3.50

FRENCH TOAST
Brad’s rich brioche bread with notes
of cinnamon, served with pure maple
syrup & a warm apple compote. 

$12.00


