AT THE BiLThore

BRUNCH
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BRUNCH BUFFET 25

A lavish brunch buffet features breakfast favorites, house-made pastries and breads, fruit and cheese
and salads.

Selections of seasonal small plate entrées are available below at an additional cost to the buffet.

*wright way benedict/ canadian bacon, cranberry compote, sage hollandaise, soft poached egg
house made doughnut/ maple glaze, crispy bacon

morning style flap jack/ dried tart cherry, orange butter, vanilla gastric, warm syrup

organic chicken/ fall spiced, walnut panzanilla, dried figs, parsley, brown butter drizzle
seasonal seafood/ smoked salmon risotto, capers, chives, pickled onion, poached egg

breakfast beef/ breakfast taco, char roasted flat iron, pico de gallo, scrambled eggs, local goat
cheese

vegetarian/ rosemary polenta, blue cheese, crisp red pepper, parsley

" ™" BEVERAGES
the biltmore original tequila sunrise 14
wright's bloody mary 12
mimosa 12
kir royal 14
veuve clicquot 28 - Glass
lunetta prosecco 10 - Glass
bottled waters 9
voss & san pellegrino 9
coffee or tea 4
fruit juices-orange, grapefruit, apple, 5

cranberry, pineapple

*We are required to inform patrons that foods cooked to order including protein, eggs, fish and poultry may increase your risk of food borne illness.



