HOTEL
FAUCHERE

EST. 1852
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BRUNCH MENU

Our cuisine is founded on the culinary principles of Louis Fauchere, a Swiss born chef with a strong French pedigree.
Chef Fauchere's influence has touched the seasonal, local & modern French inspired creations on our menus today.
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EARLY RISERS

PUB PASTRIES 13

Assorted Pastries, Chocolate Croissant

CHEF CAROL'S TOASTED OAT GANOLA AND YOGURT 14
Fresh Fruit, Local Honey

SALT OF THE EARTH 16
Opyster Fritters, Anson Mills Grits, Tomato Onion Confit, Baby Greens

SPINACH & GOAT CHEESE CROISSANT 15
Wilted Spinach, Hudson Valley Goat Cheese, Sunny Up Farm Egg

VEGAN VEGETABLE HASH 14
Caramelized Onions, Potatoes, Crisp Tofu, Farmers Greens
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LAND OF EGGS

MILFORD BREAKFAST 14
Eggs (scrambled or fried), Bacon, Home Fries

LOCAL APPLE FRITTATA 17
Apples, Bacon, Gruyere, Herbes Fines, Farmers Greens

EGGS BENEDICT 19
Canadian Bacon, Poached Eggs, Home Fries, Market Greens, Smoked Hollandaise

EGGS NORWEGIAN 24
House-Cured Salmon, Poached Eggs, Home Fries, Hollandaise, Baby Greens

CHARRED VEGETABLE & EGG WHITE OMELETTE 16
Home Fries, Seasonal Greens



FAUCHERE SIGNATURES

FRENCH ONION SOUP 14
Caramelized Onions, Apples, Comte’ Gratinee’

SUSHI PIZZA 24
Tuna Crudo, Crisp Sushi Rice, Thai Basil, Chili Tobiko Aioli

FRENCH TOAST 16
Country French Bread, Warm Seasonal Fruit Chutney

BISCUIT & GRAVY 19
Oxtail Red Eye Gravy, Sweet Potato Biscuit, Market Greens

CROQUE MADAME 21
French Country Ham, Gruyere, Bechamel, Sunny Up Egg

LOUIS BURGER 19
Pickled Red Onion, Lettuce, Tomato, Comte’ De Gruyere, Pomme Frites

CEDAR FARMS PRIME STEAK & EGGS 35
Farm Eggs (scrambled or fried), Home Fries, Black Garlic Essence
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SIDES

BACON 6 EGGS, scrambled or fried 6
HOME FRIES 5 GRITS o6
MARKET GREENS 6 ENGLISH MUFFIN 5

SWEET POTATO BISCUIT 6

Please notify your server of any allergies before ordering.
Consuming raw food or undercooked meats, poultry, seafood, shellfish,or eggs
may increase your risk of foodborne illness.

A 20% gratuity will be added to parties of 6 or more.



