
 SUNDAY 
BRUNCH

Caroline'sI N  D E N T O N

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
Please inform your server of any food allergies.  

V=Vegetarian, VE=Vegan, GF=Gluten free, * With Component omitted

10 am - 3 pm

CAROLINE’S BENEDICT  
two poached eggs, sauteed greens, crispy prosciutto,
hollandaise sauce, grilled sour dough toast

$16

Cottingham Farm
Redemption Farm

Godfrey Farm
Red Acres

Nice Farm Creamery
Chapel Creamery

Chesapeake Mushrooms
 

This week’s farms QUICHE OF THE DAY -CHEFS CHOICE
please ask server for todays selection, with Red Acre lettuce,
vinaigrette

$16

SOUP AND SALAD - V, *GF
Maryland vegetable crab soup, grilled sourdough, 
Red Acre lettuce, vinaigrette

$16

MONTE CRISTO 
house made mixed berry jam, ham, brie, honey sourdough
french toast, Red Acres lettuce, vinaigrette

$18

CAROLINE'S FULL ENGLISH 
local scrapple, bacon, sausage, 2 eggs sunny side up, grilled
tomato, grilled chesapeake mushrooms, house made baked
beans and grilled sourdough bread

$18

SOURDOUGH FRENCH TOAST V
house made honey loaf sour dough, fresh fruit, 
whipped cream, maple syrup

$15

SHAKSHOUKA  *GF, *VE, V
chunky tomato & pepper stew, baked egg, 
grilled house made sour dough

$15

SCRAPPLE $4

BACON $5

SAUSAGE $4

HOUSE MADE SOUR DOUGH TOAST $4

HOUSE MADE SOURDOUGH CINNAMON ROLLS $6

Ala Carte items

CRABBY BENEDICT  
two poached eggs, crab cakes, sauteed greens, crispy
prosciutto, hollandaise sauce, grilled sour dough toast

$24

HOUSE MADE PEACH POPTARTS $5

HOT HONEY BLT-
grilled house made honey loaf sour dough, hot honey candied
bacon, Red Acre lettuce, garlic aioli

$16


