
EASTER
A T  T H E  H U B L E R S B U R G  I N N

BRUNCH
(brunch menu items only available from 10 am - 1 pm)

asparagus purée / lump crabmeat 
pea shoots / c $6 (gf/v w/o crab)

A S P A R A G U S  &  C R A B  B I S Q U E

cream / shaved parmesan c $4 (v/gf)
T O M A T O  B I S Q U E

sesame seed / scallions / sweet chili sauce $8 (v) 

T E M P U R A  C A U L I F L O W E R

house sweet hot mustard / beer cheese dip $10 (v)
G E R M A N  P R E T Z E L

8 oz filet / red wine demi glace / haricot vert
herb mashed potato $40 (gf) as filet oscar +$10

G R I L L E D  F I L E T  M I G N O N
turkey breast / green beans / gravy 

cranberry relish / herb mashed potato $18 (gf)

 H E R B  R O A S T E D  T U R K E Y

red pepper aioli / haricot verts / crispy potato $28

C R A B  C A K E S

citrus honey glaze / crispy potato / haricot verts $24 (gf)

P A N  S E A R E D  S A L M O N

double rack lamb chops / red wine demi glace
 haricot verts / herb mashed potato $30 (gf)

R A C K  O F  L A M B

pan jus / green beans / herbed mashed potato 
pineapple wedge $18 (gf)

G L A Z E D  H A M

SALADS

romaine / shaved parmesan / herb crouton 
 petite $6 entrée $ 10 (v/gf without crouton)

C A E S A R

 field greens / tomato / cucumber / carrots $6 (v/gf)
S I D E  G A R D E N  S A L A D

tomato / cucumber / carrot / mozzarella 
french fries / grilled onions / choice of dressing $ 12 (v/gf)

T R A D I T I O N A L  
H U B L E R S B U R G  H O T E L

grilled chicken breast $ 6 / grilled steak $ 10
sautéed shrimp $ 8 / grilled salmon $ 8 / crab cake $12

A D D  T O  A N Y  S A L A D

House – Sally Supreme /  Balsamic Vinaigrette 
Buttermilk Ranch / Champagne Vinaigrette / 1000 Island  

 Bleu Cheese (all dressings are gluten free)

D R E S S I N G S

GF - Gluten Free V - Vegetarian 
Prices and menu items subject to change. Modifications may incur additional charge. 

Please note we do not have a dedicated gluten free fryer or cooking area, cross contamination is possible.

poached egg / lump crab cake / english muffin
 spinach / tarragon hollandaise  / home fries $16

C R A B  C A K E  B E N E D I C T

poached egg / english muffin / canadian bacon
hollandaise / home fries $12

C L A S S I C  E G G S  B E N E D I C T

cinnamon swirl brioche / grand marnier strawberries
 maple syrup / whipped cream /  home fries $13 (v)

G R A N D  M A R N I E R  
F R E N C H  T O A S T

fried / brown butter / lemon / butter / parsley $8 (v/gf)
B R U S S E L S  S P R O U T S  

D E V I L E D  E G G S
happy valley bacon lardons / whipped egg yolk 

pepperoncini $12 (gf)

C H A R C U T E R I E
local goot essa cheeses / cured meats  
fig / honey comb / seasonal fruits $16

F I L E T  B E N E D I C T
two 2oz filets / english muffin / bordelaise

home fries $16

B R U N C H  T O T C H O S

tater tots / egg / bacon / cheese / sriracha aioli / scallion $13

field greens / strawberry / feta / sliced almonds
 balsamic glaze / champagne vinaigrette $12 (v/gf)

S T R A W B E R R Y  F E T A

crispy fried popcorn shrimp
 housemade chipotle barbecue  $14 (gf)

B A R B E Q U E  S H R I M P

herb butter sauce / asparagus / pea shoots / shaved asiago $22 (v)

M U S H R O O M  R A V I O L I

Save Room for Dessert!
P E A N U T  B U T T E R  P I E

C O C O N U T  C R E A M  P I E  C H O C O L A T E  D E S S E R T  O F  T H E  D A Y

C A R R O T  C A K E       L E M O N  P O P P Y  C R È M E  B R Û L É E

STARTERS & small plates
(available all day)

(available all day)

ENTREES
(available all day)


