
Sunday Day Brunch

Course #1
Brick Street Biscuits and Sausage Gravy
An old fashion turkey sausage gravy on top of a baked biscuit.

Course #2
Fresh Fruit Cup

A blend of the seasons fruit, topped with whipped cream.

Course #3

Your Main Course
(Choose your main course from the items listed below and on the next page)

The “Benedicts”

Eggs Benedict
Starting with an English muffin then topped with Dearborn ham, poached egg and laced with a

hollandaise sauce served with homemade potatoes
12.95

Steak Benedict
Season Filet mignon on an English muffin and poached egg then

topped with demi sauce served with homemade potatoes
14.95

King Salmon Benedict
Broiled salmon filet on an English muffin and poached egg then

topped with a dilled hollandaise sauce, served with homemade potatoes
14..95

Southern Fried Chicken Benedict
Lightly breaded seasoned chicken, on an English muffin

topped with old fashion granny cream sauce served with homemade potatoes
12.95

Welcome to Sunday Brunch. Our Brunch features three courses.
It’s simple, choose your main entrée and we will take care of the rest.

Enjoy!

*All items at Brick Street are cooked to order. The Michigan Department of Public Health
advises that eating raw or under-cooked meat, poultry, eggs or seafood imposes a health risk to everyone.



Cinnamon Swirl French Toast
12.95

Apple Pie French Toast
12.95

Cheesecake & Strawberry French Toast
12.95

“The” Steak & Eggs
Filet mignon served with eggs (poached or scrambled) and homemade

potatoes and Texas toast

15.95

Pepper Steak Tenderloin
& Eggs

Beef tenderloin with tri peppers and onions sautéed in a zip sauce
Served with eggs (poached or scrambled) on a bed of homemade potatoes.

14.95

Farmers Omelete
Ham, sausage bacon, onions, peppers, cheddar jack cheese bland

Served with homemade potato and Texas toast
12.95

Ala Carte Sunday Brunch
DESSERTS

Your choice 5.95

Raspberry Passion
Yellow genoise layered with a raspberry mousse and a passion fruit mousse.

Topped with passion fruit mirror and finished with white chocolate filigran and chocolate

Mini Chocolate Lava Bundt
Dark chocolate fudge bundt with a chocolate ganache filling in the center.

Served warm as a molten treat with French vanilla ice cream

Expresso Teardrop
Chocolate sponge cake, chocolate and coffee mousse,

layered then wrapped in marble jaconde topping then topped with coffee mirror
and decorated with a chocolate filigran, and chocolate coffee bean..


