
 

BRUNCH SPECIALTIES  

       

SWEETS 

DEVON DOUGHNUTS doughnut bites with cinnamon sugar, caramel apple, Kahlua fudge, raspberry sauces  8 

VANILLA BEAN CREPES lemon curd, vanilla yogurt, strawberry and blackberry salad  12 

BELGIAN WAFFLES blackberries, lemon curd, toasted coconut, coconut syrup  13 

 

DEVON CLASSICS 

ANDOUILLE HASH + POACHED EGG roasted red pepper, red onion, potatoes, serrano, Andouille sausage 14 

with Chicken or Beef Sirloin 19 

FRIED CHICKEN + WAFFLES Belgian waffles, crispy chicken tenders, sunny side up egg, jalapeno sausage, 

poblano cream sauce, pickled red onion  17 

EGGS BENEDICT* poached local eggs, Canadian bacon, English muffin, citrus hollandaise,                                                    

breakfast potatoes, strawberry and blackberry salad 15    

CRAB CAKE BENEDICT* jumbo lump crab cakes, toasted English muffin, poached local eggs, citrus 

hollandaise, breakfast potatoes, strawberry and blackberry salad  19 

STEAK + EGGS* grilled flat iron steak, poached local eggs, asparagus, béarnaise sauce, breakfast potatoes 17 

OMELET* white cheddar and choice of three: tomato, onion, bell pepper, mushroom                                                     

Canadian bacon, bacon, breakfast potatoes, strawberry and blackberry salad 13 

CHARRED SALMON SALAD* baby greens, cucumber, cherry tomato, champagne vinaigrette, everything 

seasoned croutons16 

SMOKED SALMON LATKE potato pancake, smoked salmon, watercress, red onion, capers, sour cream 14 

 

 

A LA CARTE  

Bacon ( 3 Strips) 3.5 | Breakfast Potatoes (with peppers and onions) 3.5 | Two Eggs  4 | English Muffin 2.5 | 

Fresh Mixed Berries 3.5 | Andouille Sausage Hash 5.5 | Vanilla Yogurt 3.5 

 

*These items can be consumed raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 

may increase your risk of food-borne illness. 

 

 indicates vegetarian options   |    indicates vegan options    |    indicates options that can be prepared vegan 

upon request 

 



 

 

 

 

  FEATURED COCKTAILS 

 

                                          CLASSIC MIMOSA Brut, fresh squeezed orange juice 6 

                                          BELLINI Prosecco, white peach puree, simple syrup 9 

                                          DEVON BLOODY MARY* Tito’s vodka, lobster claw, grilled shrimp, 

                                           pimento olive, Old Bay rim 14 

                                          DEVON SPICY MARIA Sauza Hornitos Plata, bacon, cherry pepper, 

                                            blue cheese stuffed olive, Cajun seasoning rim 11.5 

 

                                               SPECIALTY CAPPUCCINOS 

                                                             

                                          IRISH COFFEE Jameson or Bushmills 8 

                                          BUTTERNUT Frangelico, Butterscotch & Brandy 8.5 

                                          ORANGE GLAZE Kahlua & Grand Marnier 9 

                                          SWEET TOOTH Amaretto & Raspberry 8.5 

                                          TWIST  Tuaca & Dark Crème de Cacao 8.5 

 

 

           

 


