Brunch Menu
Orchid Gardens Dining

Welcome to Brunch at Orchid Gardens. Our chef has
prepared offerings for your dining pleasure.
Butter and Cranberry Scones
Fresh baked scones served with strawberry or apricot jam
and a generous dollop of our own Dorchester Cream and our
house cinnamon and honey butter. $16
The Omelette Station
Fluffy three egg omelette with your choice of sweet peppers,
jalapeño peppers, onion, spinach, tomato, avocado, feta,
cheddar or Muenster cheese, or simply plain. $18
Eggs Benedict Saucisse
Two poached eggs with our chef’s creative spin on a seafood
sausage over toasted brioche topped with hollandaise sauce.
$18

Buttery Cranberry Scones

French Toast Plain or Stuffed
Thick cut challah dipped in our special batter and served
with syrup and our cinnamon honey butter or stuffed with
cream cheese and strawberry jam.$18
Orchid Shakshuka
Three eggs poached in spiced vegetables $18 Family style
(6 eggs) $25
Brunch is served from 10AM until 3PM Monday-Friday and
from 9AM to 2PM on Sunday.

Stuffed French Toast

Fresh Italian Ciabatta Sandwiches and Paninis
Tuna Banh Mi
Seared tuna slices over pickled vegetables in a warm ciabatta. $18
Tuna Salad Sandwich
Fresh made white albacore tune with herbs and celery served in a warm ciabatta with tomato and lettuce $17
Eggplant Parmesan Sandwich
Thick sliced fried eggplant topped with mozzarella, Parmesan, and marinara in a ciabatta roll

$17

Crispy Fish Sliders
Sweet scrod sliders on a warm brioche topped with a spicy Asian slaw $17
Mozzarella and Tomato Panini Tomatoes topped with mozzarella, basil, and balsamic on a fresh brioche roll
then pressed in a hot Panini griddle.
$16
Personal Pizza. $14
Handcrafted thin crust pizza coated with our homemade marinara and topped with freshly shredded
mozzarella and parmesan cheeses. Add additional toppings, $1 each: Sliced sweet peppers, Roasted red
peppers, Onion, mushrooms, Pickled eggplant, extra cheese, fresh tomatoes, Ricotta cheese
Salads (Add Salmon or Flounder $12)

Orchid Gardens Salad

16

Caesar Salad

17

Romaine greenery, meaty tomatoes, shredded
carrots, and diced cucumbers tossed in a lemon
vinaigrette

Romaine, toasted croutons, and shaved
parmesan in our chef crafted dressing

Fatoosh Salad

Thai Cucumber Salad

18

Mixed greens with tomato, radish, red onion, and
cucumber tossed with house made garlic pita chips in a
lime and pomegranate dressing

17

Crispy cucumber slices tossed with a Thai
peanut and sesame sauce laced with rice
wine vinegar and a splash of dark soy

Specialty Coffee and Teas The chef has chosen a selection of loose teas that will be steeped at your table and
coffees to please the most discerning customer. Please ask for our Tea and Coffee Menu.

