BRUNCH
Saturday 9am-3pm | Sunday 9am-5pm

THREE-COURSE PRIX FIXE 35
FIRST COURSE

SECOND COURSE

THIRD COURSE

Brunch Cocktail
choice of mimosa,
peach bellini, rosé lemonade,
old bay bloody mary

New England Lobster Roll
3 oz chilled lobster, dukes mayo,
house spice, chives, toasted NE roll, chips

Brunch Cocktail
choice of mimosa,
peach bellini, rosé lemonade,
old bay bloody mary

Southern Buttermilk Biscuit
honey butter & seasonal compote
or sausage gravy

Eggs Benedict*
english muffin, black forest ham,
two poached eggs*, hollandaise sauce,
chives, breakfast potatoes
Garden Truffle Flatbread
brie sauce, mozzarella, roasted mushrooms,
caramelized onions, micro basil,
white truffle oil, balsamic glaze

(select one)

Lobster Bisque
add 3oz lobster +10
House Salad
cucumbers, tomatoes, onions,
harvest blend, croutons,
balsamic vinaigrette

BRUNCH COCKTAILS
Mimosa 10
orange juice & prosecco

Omelete* of Your Choice
breakfast potatoes

Affogato
vanilla bean gelato &
doppio espresso
Key Lime Pie
torched meringue
Brûléed Cheesecake
seasonal compote

Shrimp & Grits
jim beam cream sauce, cajun shrimp,
white cheddar grits, poached egg*, microgreens
double shrimp +8

Gelato | Sorbet
two scoops

COLD BEVERAGES

CHAMPAGNE &
SPARKLING WINE
Ruffino, prosecco or prosecco rosé 10/36

Seasonal Mimosa 10
choice of juice & prosecco

Iced Tea* | Lemonade* 4
Soft Drinks* 4
coke, diet coke, sprite, ginger ale
Aqua Panna Still Water 6
San Pellegrino Sparkling Water 6
Juice 4
orange, grapefruit, cranberry, pineapple

Rosé Lemonade 10
lemonade & prosecco

HOT BEVERAGES

Peach Bellini 10
peach purée & prosecco
Old Bay Bloody Mary 10
tito’s vodka, old bay bloody mary mix,
olive citrus skewer

BOTTLE SERVICE 44
Mimosa | Rosé Lemonade
carafe of orange juice or
lemonade & a bottle of
prosecco or prosecco rosé

(select one)

(select one)

Tea 3
english breakfast, earl grey, chamomile,
mint, green tea, decaf green
Chambong to keep & Ruffino mini 20

Latte | Cappuccino | Mocha 5
Brewed Coffee* 4

Moët Mini, imperial 28

Americano 3 | Espresso 2/4

Taittinger, brut 44/85

Hot Chocolate 4

Veuve Clicquot, “Yellow Label” brut (mkt)

(*free refills)

Veuve Clicquot, sparkling rosé (mkt)

44 Canal Center Plaza, Suite 401, Alexandria, VA 22314
571.344.9100 | cafe44.com

HOUSE SPECIALTIES
Café Breakfast 15
two eggs your way*,
bacon or turkey sausage,
white cheddar grits, buttermilk biscuit,
honey butter, seasonal compote
French Toast Bread Pudding 14
whipped maple butter, powdered sugar,
maple syrup, mixed berries
Eggs Benedict* 18
english muffin, black forest ham,
two poached eggs*, hollandaise sauce,
chives, breakfast potatoes
Lobster Benedict* 25
english muffin, 3 oz. warm lobster,
two poached eggs*, hollandaise sauce,
chives, breakfast potatoes
Biscuits & Gravy 15
two southern buttermilk biscuits
smothered in sausage gravy,
two eggs your way
Vegan Breakfast Bowl 15
sautéed peppers, mushrooms &
onions, fresh spinach & micro greens
over breakfast potatoes
spicy house salsa
Avocado Toast 15
smashed avocado, poached egg*,
goat cheese, everything spice,
microgreens, brioche
Harvest Salad 14
harvest blend, dried cranberries,
roasted pepitas, goat cheese,
crispy prosciutto,
apple maple vinaigrette

HANDHELDS

OMELETES*

breakfast potatoes

Chef’s Hangover Sandwich 14
english muffin, cream cheese,
pepper jelly, turkey sausage,
crispy bacon, fried egg*,
white american cheese,
breakfast potatoes

Garden 14
spinach, mushroom, tomatoes,
peppers & onions, spicy house salsa
Steak Fajita 17
steak, cheddar, peppers & onions,
sour cream, spicy house salsa
Spinach & Goat Cheese 13
baby spinach, crumbled chèvre
Ham & Cheese 14
black forest ham, cheddar cheese

Super Burrito 15
scrambled eggs*, cheddar,
bacon or turkey sausage,
breakfast potatoes, peppers & onions,
spicy house salsa, chips

KC Special 16
sausage, cheddar, peppers & onions,
jalapenos, house spicy salsa

Crab Cake Sandwich 28
4 oz lump blue crab cake,
house remoulade,
lettuce, tomato & onion,
toasted ciabatta, chips

no modifications or substitutions
on the above selection

Bespoke Three Egg 12
tailor-made just for you

peppers, onions, spinach,
mushrooms, tomatoes,
jalapenos, salsa

.50 ea

Meatloaf Sandwich 17
toasted ciabatta, chips

SOUP & SIDES

cheddar, swiss, white american,
goat cheese, feta

1 ea

ham, chicken, bacon,
turkey sausage

2 ea

Lobster Bisque 7
add 3oz. lobster +10

steak, avocado

3 ea

White Cheddar Grits 5

lobster, cajun shrimp

5 ea

FLATBREADS
Classico 15
san marzano tomato sauce,
mozzarella, provolone
Pepperoni 16
san marzano tomato sauce,
mozzarella, provolone, pepperoni

Breakfast Potatoes 6
seasoned potatoes,
peppers & onions
House Salad 6
cucumbers, tomatoes, onions,
harvest blend, croutons,
balsamic vinaigrette
Deviled Eggs 5
Southern Buttermilk Biscuit 5
honey butter & seasonal compote

Quattro Formaggi 17
brie sauce, mozzarella, provolone,
asiago, pesto

Sausage Gravy 4

Garden Truffle 18
brie sauce, mozzarella,
roasted mushrooms,
caramelized onions, micro basil,
white truffle oil, balsamic glaze

Turkey Sausage Patties 5

Crispy Bacon 5

FRIENDLY REMINDER
2-hour table time
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Shrimp & Grits 24
jim beam cream sauce, cajun shrimp
white cheddar grits, poached egg*,
microgreens
double shrimp +8

New England Lobster Roll* 21
3 oz chilled lobster,
dukes mayo, house spice, chives,
toasted NE roll, chips

ED & BO

*May be served raw or undercooked. Consuming raw or undercooked eggs, meat or
fish may increase your risk tofood borne illness.
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