
 

 
    

  

 

 
 

  Lafayette Inn & Restaurant  
Holiday BRUNCH Menu 

                            Sundays 11am-2pm 
 

 

 A p p e t i z e r s  &  S a l a d s  ( * )   
 

Corn Fritters $8     Fried Oysters $13      Spiced Shrimp $15     Fried Green Tomatoes $15 

 

Mixed Greens with Sliced Cherry Tomato, Red Onion and Champagne Vinaigrette $7.50 

Mixed Greens with Goat Cheese, Craisins and Spiced Pecans- Champagne Vinaigrette $9 

Pickled Sweet Beet Salad with Sauteed Onion, Pecans, Feta and Champagne Vinaigrette $14 

Grilled Romaine served with Bleu Cheese, Tomato, Bacon and Caesar Dressing $14 

 

 
BEVERAGES $2.95 

B r u n c h  E n t r e e s  ( * )  
 

 
Coffee- Free Refills 
Iced Tea- Free Refills 
Hot Tea 
Sodas 
Lemonade 
Hot Chocolate 
Milk 
Juice 
Bottled Water 
 
Sparkling Water $5 
 
EYE OPENERS $10 
Champagne 
Prosecco 
Mimosa 
Cranberry Cocktail 
 
BLOODY MARY’S $15 
Classic Mary 
Dirty Mary 
Tequila Mary 
Dark (Rum) Mary 

 
Wine ,Beer, Cocktails 
and Dessert Options 
Available 

 

“Simply Scrambled”- $13.50  

 

Omelet- Broccoli, Tomato & Chedder $15 
 
Omelet- Sun Dried Tomato, Mushroom, Spinach and Feta $15 
 
Omelet (Feature) Chorizo, Onions, Smoked Paprika Chimichurri &                 
Salsa Side- $18.50 
 
                             (Above Served with Toast and Two Sides) 
 

French Toast 

 Traditional with Powdered Sugar and Maple Syrup $15 

 Topped with Raspberry Melba Sauce $15 
 

Open Faced English Muffin Sandwich- Over Easy Egg 

 Classic-Topped with Sausage & American Cheese $15 

 Naples- Topped with Mozzarella, Tomato & Balsamic Glaze $15 
 
Brunch Entrées INCLUDE Choice of Two Sides: (Ala Carte $5 ea.) 

Bacon (2)                    Sausage Patty (2)            Breakfast Potatoes 
Stone Ground Grits    Fruit Cup   Small House Salad      
 
Additional Options- (When added to an entrée) 

Side Eggs (2) $4   French Toast (Half side) $7   Extra Toast $2   Egg White Option- $4   

 B u r g e r  S p e c i a l s  ( * )  
 

 

Half Pound Steak Burgers - $17.95 * 
Butcher cut blend Chuck, Short Rib and Brisket. Served with 

either French Fries or Onion Rings 
 

Original Cheddar Burger  
or  

Alpine with White Melt Cheese & Sauteed Onions & 
Mushrooms 

 

Required Health 

Department Disclaimer 

(*) Consuming raw or 
undercooked meats, poultry, 
seafood, shellfish, or eggs 

may increase your risk of 
food borne illness especially 
if you have had certain 

medical conditions. (Applies 
to everything on the menu) 

 



 

 
 

 

 
 

     Lafayette Inn Restaurant  
Holiday DINNER Menu 

Sundays 11am-7pm 
 

 

 A p p e t i z e r s  ( * )  

 ( S a l a d s  o n  B r u n c h  M e n u )  
 

 

Corn Fritters $8     Fried Oysters $13      Spiced Shrimp $15     Fried Green Tomatoes $15 

 

Cheese Ravioli Bruschetta Stack $14.50 

Gouda Mac n’ Cheese – Aged Gouda, Melt Cheese, Bacon and Crushed Red Papper- $10 

Crispy Calamari topped with sweet ginger chili sauce $17.50 

 

 
Wine “By the Glass” 

D i n n e r  E n t r e e s  ( * )  
 

 
Champagne $10 
White Zinfandel $8 
Moscato $7.5 
Pinot Gris $9 
Sauvignon Blanc $10 
Chardonnay $10 
 
Beer and Cidar $5 
Apple Cidar  
Coors Banquet 
Miller Light 
Three Notch’d IPA 
Basic City PILS 
Yuengling Amber 
Alewerks Brown Ale 
Athletic IPA Non-Alc 
 
Martini’s $15 
Tito Vodka Classic 
Tanqueray Dirty Gin 
Absolut Cosmo 
Baileys Coffee 
 
Inn Favorites $15 
Knob Creek Smoked 
Maple Old Fashion 
Makers Perfect 
Manhattan 
 (Ask server for full list) 

 
Required Health Department 

Disclaimer(*) Consuming raw 

or undercooked meats, 

poultry, seafood, shellfish, or 

eggs may increase your risk of 

food borne illness especially if 

you have had certain medical 

conditions. (Applies to 

everything on the menu) 

 

Filet Mignon- Petite 8oz $45, Regular 12oz $59 Feast 16oz $75 

- Traditional- Herb Butter, Mashed Potatoes & Vegetable  

- Stack- Mashed Potato, Spinach over Onion Straws and Bleu 

Cheese Sauce topping.  

 

Brazilian Flat Iron- 8oz $32, Double 16oz $59 

- Finished in a Brazilian inspired Smokey Marinate. Rice & Vegetable 
 
Surf & Turf $38  

- Jumbo Spiced Shrimp (6) and 4oz Filet – Potato & Vegetable  
 

Diver Scallops and Risotto $38 

- Scallops served over Risottos and topped with Bacon Bits 
 

Blackened Atlantic Salmon $28 

- Topped with a Soy Ginger Sauce. Rice & Vegetable  
 

Pan Seared Shrimp & Corn Risotto $35 

- Sauteed Shrimp and Corn over Risotto. Black Pepper and Smoked 
Paprika accent.  

 

“Chicken Lafayette”- $25 

- Boneless Chicken Breast topped with Sun Dried Tomato, Spinach 
and Basil. Rice & Vegetable.  

 

Cajun Pasta $32  

- Shrimp, Peppers and Onion in a Cajun/Parmesan Cream Sauce 
over Pasta (Vegetarian available)  

 

Three Cheese Ravioli (8) $22 

- Topped with Mock-Vodka Sauce and Parmesan Cheese 

 

  


