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Brunch Menu
Starters

French Market Beignets 

With powdered sugar and honey                                                                                                                             $3

Mountain Starter

House made granola with vanilla yogurt and fresh berries.                                                                             $4

Bagel and Smoked Salmon 

With cream cheese, capers, and red onion                                                                                                            $7

Artichoke & Goat Cheese Croquettes

Coated in Japanese panko and served with “Appassionata” dipping sauce                                                           $5

Lamb Lollipops

Herb marinated lamb chops with pomegranate reduction                                                                                                 $8

Yacht Club Sampler                                                                                   

Roasted garlic hummus, olive tapenade and a chefs selection of cheeses and charcuterie                                   $9

Crab and Corn Chowder  

Garnished with lump crab and scallions                                                                                                                                   $6
From The Bar

Champagne

$7

Mimosa

$8

Bellini

$8

Poinsetta

$8

Bloody Mary
$9

Screwdriver

$9

Mains

Eggs Benedict

Toasted English muffin and Black Forest ham crowned with poached eggs and Hollandaise        $10 
Build Your Own Omelette

With your choice of bacon, sausage, chorizo, ham, onions, peppers, mushrooms, Swiss,                     $7 Plain

provolone, or cheddar cheese                                                                                                                                     .25 each
Chorizo & Egg Enchiladas

3 corn tortillas filled with scrambled eggs, chorizo and cheddar cheese. Topped with salsa verde    $9
Biscuits & Gravy

A split biscuit topped with country sausage gravy, served with two eggs anyway you like.                   $8
Steak & Eggs

Grilled flat iron steak with two eggs anyway you like.                                                                                         $12
French Toast

Served with Fresh whipped cream, warm maple syrup, fresh berries and powdered sugar                   $7
Corned Beef Hash

Served with two poached eggs.                                                                                                                                 $ 9
All main dishes served with seasoned herb potatoes.
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PROPRIETORS: Alina and Jeffrey Hills

EXECUTIVE CHEF: Michael Thorne

5510 CHURCH STREET
FLOWERY BRANCH, GEORGIA 30542

770-967-9060

www.fbyachtclub.com 
