
 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 - 2 pm

PUMPKIN AND THE DUCK
pumpkin pancakes, duck scrapple, cranberry butter, maple syrup,
powdered sugar

$17

FARMERS OMELET
fluffy three egg omelet, fresh farmers vegetables, pulled burrata,
potatoes, sourdough or muffin

$16

MARKET PLAIN JANE
two farm eggs, choice of farm scrapple, sage sausage, local bacon,
potatoes, sourdough or muffin

$16

AVOCADO CROAST

crispy smashed croissant, house quacamole, poached egg,
rocket salad, shaved parmesan

$18

SHAKSHOUKA  *GF, *VE, V
chunky tomato, peppers,baked egg, 
grilled house made sour dough

$15

CHEDDAR CHIVE CRAB BISCUITS                                
two mini crab cakes, cheddar chive biscuits, old bay butter, micro
arugula

   $16

EASTERN SHORE BENNY
tomato jam, local greens, poached eggs, MD crab cake, old bay
hollandaise

$24

CAMPFIRE FRENCH TOAST
thick cut challah, torched marshmallow, Nutella, graham cracker, hot
chocolate agave

$17

ACBPBG *GF
apple cider brined pork belly, apple butter grits, collards, fried egg

$18

CHICKEN AND WAFFLES $18
buttermilk fried chicken, crispy kale, waffle, maple bacon gravy, green
onion

CRAB CAKE GRILLED CHEESE
jumbo lump MD crab cake, crab dip, cheddar, grilled sourdough, old
bay roasted potatoes

$23

jumbo lump MD crab cake, shrimp salad, house bacon, Red Acres
greens, tomato, brioche bun, old bay roasted potatoes

CAROLINE CLUB $26

DENTON DOUBLE
two patty Marble Head Farms beef double smashed, Red Acres
greens, aged cheddar, tomato, burger sauce, bacon jam, brioche bun,
truffle parmesan potatoes

$20

Cottingham Farm
Redemption Farm

Marble Head Farm
Red Acres

Nice Farm Creamery
Clayton Mushrooms

 

This week’s farms

CHICKEN HOT HONEY B.A.L.T
grilled chicken, Applewood smoked bacon, Red Acres greens,
tomato, avocado, roasted garlic mayo, ciabatta, hand cut fries

$18

             FARM SCRAPPLE

              SAGE SAUSAGE
              LOCAL BACON
      SOUR DOUGH OR MUFFIN
                    GRITS
                TWO EGGS

A la Carte $4

              DUCK SCRAPPLE

              MIXED BERRIES

CRAB BISQUE
Chef Ken Zellers’ award winning recipe

$12

MARKET STREET HOUSE SALAD, GF,V,VE
farm greens, pickled cucumber, pickled onion, crispy chickpeas,
roasted beets, apple maple vinegar

$14

406 CAESAR
chopped romaine, brown butter croutons, tomato, avocado, grated
parmesan cheese

$14

Add chicken $6, shrimp $8, salmon $10, crab cake $12, steak $18
to any salad


