
Brunch
Menu

S U N D A Y S  1 2 - 2

W a l d o ' s  E g g s
B e n e d i c t - $ 2 1

Locally cured artisanal peameal bacon with farm-fresh poached eggs on an
english muffin with house-made hollandaise. Served with home cut sweet

potato fries

F r e n c h  t o a s t - $ 1 8
Succulent fresh fruits and Huron County maple syrup.

C r o q u e  M a d a m e - $ 2 0  
Locally cured black forest style ham and gruyere cheese grilled on country style

bread with a sunny-side up egg. Served with home cut sweet potato fries.

W a l d o s  
o m e l e t t e  b a r  $ 1 8  

3 farm fresh eggs and your choice of dozens of fillings.  Your server will
provide the filling selections of the day.

S A l m o n  C r e p e  $ 1 6  
Wild Atlantic salmon nestled in a light crepe and seasoned with fresh

basil.Served with your choice of soup, salad, sweet potato fries or French
fries.
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