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Brunch 
Se rved  11 :30 AM –  3PM 

 
Three Eggs - Any way you want them  

Served with shredded hash browns and toast 7 
add bacon, sausage or ham 3 

add filet mignon 10 
 

Street Benny 
Black forest ham, fresh spinach and poached egg on an english muffin with 

hollandaise 12 
 

Maryland Crab Cake Benedict 
House crab cakes, tomato, poached eggs and scallions on an english muffin 

with hollandaise 15 
 

Bananas Foster & Granola Pancakes 
Buttermilk pancakes with granola topped with caramelized sweet bananas 

10 
 

Stuffed French Toast 
Sandwiched with mascarpone-cream cheese, a touch of orange marmalade, 

cinnamon, egg, crème battered 9 
 

Mexican Chorizo Bowl 
Chorizo sausage scrambled with eggs & a fresh black bean salsa of pablano 

peppers, onion, corn, cilantro topped with cheddar & scallions 11 
 

 Sides 
Butter milk pancakes 6                              French toast 7 
Fruit & yogurt with granola 4.50                                     Black forest ham 3 
Michigan bacon 3                                                                      Toast 1.50 
Hash browns 3                                                                     Fruit cup 3.00 

 Dave’s Detroit Sausage Links 3 
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Brunch Cocktails 

 

Bloody Mary & Bloody Caesar Bar 9 
Take a trip up to the “build your own bar” to stack your glass as 

high as it can go!  
Served with our house vodka. 

Your choice of a Salt, Salt & Pepper or Celery Salt rimmed glass. 
Add Mary Bar to your own call Vodka or Tequila for 5.50 

 

Bottomless Mimosa 12 
All you can drink of our special mix until 3PM 

 

Pamosa 8 
PAMA Pomegranate liquor with champagne 

 

The Basic Bloody Mary 6.50 
 

Kir Royale 7 
Champagne and Chambord 

 

Bellini Menu 6 
The Be l l i n i  was  invented  somet ime be tween  1934 and  1948.  
The dr ink s tar t ed  a s  a  seasona l  spec ia l ty  a t  Harry ’s  Bar  in  

Ven ice,  a  favor i te  haun t  of  Ernes t  Hemingway,  S i nc la i r  Lewi s  
and  Orson  Wel le s .  Un ion  S t reet  wou ld  l i ke to  honor th i s  aged 
t rad i t io n o f sp i r i t s  w i th  a  modern  tw i s t .  We s tar t  wi th  a  bru t  

spark l i ng w ine  and  a f loat  of  f la vored b randy . 
 

Apple    PlumPlumPlumPlum    Cherry     Apricot                Blackberry    Peach 

Ginger 
 
 
 


