
M O T H E R ’ S  D A Y
B R U N C H

SIDES

05-12-24

Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs
may increase your risk of foodborne illness.

Ask your server  about  our  housemade condiments*
Ketchup  •   Hot Sauce  •   Butters  •   Mustard

Jam of  the Day  •   Michigan Maple Syrup

*addit ional  servings 50¢

Lamb Bacon

Parmesan & Brown Butter  Grits Herbed Home Fr ies

Pork Breakfast  Sausage (4oz)

Yogurt  & Granola (2.5oz)
f ru it ,  honey

Add an Egg

8

8

7

6

6 7

6

4Toast,  Butter  & Jam 6

Chicken Sausage (4oz)

House-Smoked Pork Bacon (4oz)

Bacon Fr ied Rice

jasmine r ice,  bacon,  leeks,  tamari ,
eggs,  p ickled vegetables,

spinach,  radish,
topped with a fr ied a egg

18

Breakfast  Charceuter ie
Canadian bacon,  smoked turkey,

Michigan cheeses,  hard boi led egg,
pickles ,  housemade condiments,

pane Sic i l iano
20

GLUTEN FREE VEGETARIAN
Due to the possibility of traces of allergens, please let your server know of ANY food allergies in your party before you place your order for food or beverages. 

Lamb Burger
Michigan lamb,  sundr ied tomato,

lettuce,  onion,  marjoram
BBQ sauce,  feta,  potato rol l

one choice of  s ide:
gr its ,  home fr ies  or  mini  yogurt  &  granola

22

Country Ham & Eggs
Benedict

ham, poached eggs,  spinach,
Hol landaise sauce,  herbs,  Engl ish muffin

one choice of  s ide:
gr its ,  home fr ies  or  mini  yogurt  &  granola

18

3 Egg Omelette

Dél ice de Bourgogne Br ie ,
caramel ized onion,  spinach,

toast  p lus one choice of  s ide:
gr its ,  home fr ies  or  mini  yogurt  &  granola

20

Vegetable Pajeon

Korean potato & scal l ion pancake,
folded egg,  k imchi ,  kale ,  

tamari ,  sesame
19

Breakfast  Plate
two eggs cooked to order

(poached,  scrambled or  fr ied)
toast  & jam

one choice of  meat
one choice of  s ide:
gr its ,  home fr ies  or

mini  yogurt  &  granola
20

Citrus & Rosemary
French Toast

sl iced br ioche,
New Hol land Clockwork Orange Liqueur

& sorghum syrup,  powdered sugar
19

Buckwheat Ful l-Stack 
Pancakes

5 fluffy  buckwheat pancakes,
butter ,  warm Michigan maple syrup

16

Escaloped Apples 5

Vegan “Huevos” Rancheros

corn tort i l las ,  chickpea scramble,
smoked “crema”,  cowboy ja lapeños,

farm greens,  Hoppin’John,
salsa verde

19

Corned Beef  Hash
house-cured corned beef ,

onion,  peppers,  home fr ies ,
topped with 2 fr ied eggs,

s ide of  toast
20

VEGAN



M O T H E R ’ S  D A Y
B R U N C H

B E V E R A G E S

Due to the possibility of traces of allergens, please let your server know of ANY food allergies in your party before you place your order for food or beverages. 

COCKTAILS

COFFEE TEA
James Oliver Co�ee Gold�sh Tea

COFFEE
5

Mocha Java
Decaf

ESPRESSO
5

Florentine Espresso
Decaf

HERBAL INFUSIONS 
(non-caffeinated)

5 

C A F F E I N A T E D  
I N F U S I O N S

5  

Egyptian Chamomile

Lemongrass Ginger

Spearmint

Sweet Turmeric

Arabian Night

Citrus Green

White Chai

Taylors of Harrogate

C A F F E I N A T E D
B L A C K  T E A S

Earl Grey

Yorkshire Gold

FRESHLY SQUEEZED ORANGE JUICE (8oz)
12 

ICED LATTE
7

Florentine Espresso

Sylvan Table is delighted to serve James Oliver Coffee, 
based in Detroit. Specialty grade, fresh green coffee 
beans are consciously sourced from small farms, yielding 
fair income for the farmers. Beans are stored and then 
roasted under highly scrutinized conditions down in ‘The 
D”, producing 20+ delicious single-sourced and blended 
varieties of America’s favorite beverage!
sold in our retail area

We are proud to partner with Goldfish Tea, an avant-
garde tea house based in Royal Oak since 2008. Goldfish 
Tea pride themselves on an extensive catalogue of more 
than 125 varieties of high quality loose leaf tea that are 
gathered from small, independent farmers from all 
around the globe, ensuring an ethically and sustainably 
farmed product.
sold in our retail area

Mimosas

your choice:  orange,  cranberry ,  grapefruit
or  p ineapple,  prosecco

12

By the Glass
6oz your  choice of  ju ice

 + 750ml bott le  prosecco
40

For the Table

Lavender Haze
chamomile- infused Olmeca Altos Reposado,

lavender syrup,  lemon,  prosecco
14

Big Sue
Liberator  Gin ,  Aperol ,
St  Germain,  prosecco

14

Bloody Mary
housemade bloody mary mix ,  

Valent ine Vodka,  p ickles
14

Top of  the Mornin’
I ron F ish maple barrel  Bourbon,

Bai ley’s  whipped cream,
maple syrup,  coffee,  c innamon

14

Espresso Mart in i
vani l la- infused Valent ine Vodka

or Olmeca Altos Reposado Tequi la ,
Kahlua,  Bai leys,  espresso,  c innamon syrup

16

Lady Marmalade
Green Door apple c ider  barrel  Bourbon,

Cointreau,  orange marmalade,  lemon,
Angostura bitters

14
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