Soups and Appetizers
Smoked Salmon Quesadilla ~$10.99

Fresh Tomato, Onion Salsa & Sour Cream

Fried Calamari ~$8.99

Preserved Lemon dipping Sauce

French Onion Soup ~$5.99
Rich Sherry broth, Garlic Croutons and Swiss Provolone Blend

Leek and Potato Bisque~$5.99

Grilled Asparagus & Seasonal Mushrooms~$6.99
With Watercress & Panko Fried Celery

Fried Goat Cheese~$7.99
Wild Berry Relish & Wilted Arugula

Wild Berry Platter ~$14.99
With Honey Yogurt & Buttermilk Corn Bread

Salads

Chopped Salad~$6.99
Fresh Organic Salad with Cucumber, Tomato& Onion
Grated Mexican White Cheese

Hershey Grill~$5.99

Organic Mixed Greens, Roma Tomato, Cucumber and Onions

Basil Vinaigrette

Classic Caesar ~$7.99

Parmesan Croutons & Caesar Dressing

Cobb Salad
Appetizer Portion ~$7.99
Full Portion ~$14.99
Parmesan crusted Fried Chicken, Organic Mixed Greens, Tomato, Avocado,
Cucumber and Bacon

Blue Cheese dressing

Pan Seared Crab Cake~$14.99
Wilted Spinach and Onion Jam

Pancakes, French Toast or Belgian Waffles $8.99
Served with Powdered Sugar, Whipped Butter, Pure Maple Syrup
Choice of your topping
Mixed Berry
Banana Foster
Chocolate Pecan
Nutella & Whipped Cream
Smoked Salmon with Cream Freshe

Omelets
Ourfamous Organic Egg Omelets
Served with creamy Grits &Brealgﬂzst Potatoes

Cheese -Cheddar, Horseradish Cheddar, or Swiss

$8.99
Wild Mushrooms — Shiitake, or Portobello with Onions

$10.99

Hershey Grill — Crab Meat, Avocado & Arugula
$11.99

Garden Veggie — Spinach, Tomato & Basil
$9.99
Smoked Salmon — Red Onion, Tomato, Sour Cream & Chives

$12.99

Crepes ~$9.99
Served with Organic Mixed Sprouts Salad & Shoestring Potatoes
Goat Cheese & Spinach
Apples & Bacon
Mixed Berries
Shrimp & Herb
Wild Mushroom

Benedicts ~$10.99

All served with famous Wolferman’s English Muffins & Breakfast Potatoes

Traditional — Poached Eggs with smoked Ham
Florentine — With sautéed fresh Spinach
Smoked Salmon — Smoked Salmon & fresh Herbs
Hershey Grill — Two Filet Mignon Medallions
The Maryland — Freshly made Lump Crab Cake

Brunch Entrees
Pennsylvania Meatloaf ~$12.99
With Fried Eggs, Sautéed Mushrooms, Grits & Gravy

Ten Spiced Fried Chicken ~$12.99

House Fries and Mixed Organic Greens

Grilled Salmon Loin ~$12.99
Asparagus & Roasted Mushrooms

Steak & Eggs ~$19.99

Juicy All-Natural Steak with three Eggs any style
And Potatoes

Grilled Churassco ~$17.99
Mixed Greens, Potatoes, Grits & Chimichurri Sauce

HERSHEY Grill Brunch Menu

Sandwiches & Burgers

Served with House Fries, Coleslaw or House Salad

Cuban Sandwich ~$9.99
Roast Pork, Ham, Pickles, Swiss cheese
Grill Pressed Cuban Bread

Turkey & Provolone ~$8.99

Slow Roasted Turkey Breast with Provolone, Coleslaw & House Fries

HERSHEY Grill Burger ~$8.99
All natural Beef Burger grilled to your perfection

Lettuce, Tomato on Kaiser Roll

Veggie Pita Pizza ~$8.99

Mushroom, Tomato, Arugula with Tomato Sauce

Side Dishes
Two Eggs ~$2.99
Three Bacon Strips ~$2.99
Two Sausage Patties ~$3.99

Brunch Libations & Eye Openers

Fresh Florida Orange Juice ~$2.99
Or
Ruby Red Grapefruit Juice ~$3.99

Hershey Pomegranate Mojito ~$6.99

As close to Cuba as we could get with a twist of personal touch

Classic Sparkling Mimosa~$6.99
With Spanish Cava & Florida Orange Juice

Karl’s Mango Cilantro Margarita ~$6.99
B]endedfresh Mango, Lime Juice, Cilantro
Blended with Patron Tequila & Simple Syrup

The Eye Opener ~$7.99
Delicious combination #Smimqﬁ( Vanilla, White Créme de Cacao

HERSHEY Grill Bloody Mary ~$7.99

Our Beverage Manager’s secret recipe with a traditional garnish
The Bellini ~$7.99

Italian Proscecco blended with White Peach Puree

*Please request our associate to explain our premium wine by the glass

rogram and our Beverage Manger’s House-made Infusions
prog g )

*Consuming raw, undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Please alert your server to any known food

allergies.

*AIl of our food preparations are free from artificial Trans Fat.
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