Brunch

— BREAKFAST CLASSICS —

Served with Cheesy Hash Browns and choice of Caramel Pecan Roll or our Famous Popover
* denotes no cheesy hash browns

Cajun Prime Rib Hash*

Sonoma Omelet

Diced slow-roasted prime rib mixed with sweet yellow
onions, peppers and potatoes; topped with two eggs of
your choice and Cajun Hollandaise sauce 14

The Chef ’s favorite… fresh plum tomatoes, baby spinach
and softened cream cheese with a hint of garlic 12

All-American Breakfast

Eggs Oscar

Two eggs made just the way you love them; served with
choice of breakfast meat and thick-sliced toast 11

Our signature Chesapeake Bay lump crab crowned with
poached eggs and fresh steamed asparagus; finished with
Hollandaise sauce 14

Bull Bites

TM

Axel’s Omelet

Fluffy eggs stuffed with chopped applewood smoked
bacon, caramelized onions and brie cheese; finished with
Hollandaise sauce 13

& Eggs

Two eggs of your choice with our signature
blackened tenderloin tips; served with béarnaise and
horseradish cream sauces and thick-sliced toast 17

Steakhouse Eggs

Char-grilled sirloin and sautéed spinach topped with
poached eggs; finished with béarnaise sauce 17

French Toast*

Thick-sliced cinnamon swirl bread griddled to
perfection; served with our sweet butter, maple syrup and
powdered sugar 12

Eggs Benedict

A classic with poached eggs served atop toasted English
muffins and thick-sliced ham; topped with Hollandaise sauce 13

— A X E L S SIGNATURES —
Stacked Cobb Salad

Shrimp Risotto

Beet Salad

Mixed greens, julienned apples, roasted
red and gold beets, goat cheese, candied pecans with
pomegranate vinaigrette 13

Smoked Club Sandwich

Norwegian Salmon

French Dip

Parmesan risotto with red bell
pepper, asparagus and shrimp; finished with roasted garlicbasil oil 16

Our twist on a classic cobb
Jumbo Lump Crab 18 Char-Grilled Chicken 16

Smoked turkey, ham,
applewood smoked bacon, cheddar and mayonnaise 13

Buttery cold-water salmon grilled over mesquite coals;
finished with our signature composition butter and paired
with seasonal vegetable 17

Slow-roasted thinly shaved prime rib topped with jus and
creamy horseradish 13 Philly Style 2

Axel’s Famous Walleye

Half pound char-grilled Angus beef, applewood smoked
bacon, brie and caramelized onions 14

Lightly breaded with compound butter and toasted almonds or
parmesan-crusted with honey cream; with quinoa wild rice 19

Axel’s Burger

Sunrise Burger

Filet Mignon

Char-grilled USDA Choice tenderloin; finished with our signature
steak butter; with garlic smashed potatoes 8 oz 32

Half pound burger topped with applewood smoked bacon,
cheddar cheese and a fried egg; finished with hollandaise 13

Bruschetta Chicken

Char-grilled chicken breast
topped with provolone and tomato basil bruschetta on
parmesan foccacia 13

Roasted Chicken

Half oven-roasted chicken with
bacon spinach, wild rice and mustard pan sauce 20

— SIDE DISHES —
Caramel Pecan Roll

Fresh Fruit

4

Applewood Smoked Bacon (four strips)
Sausage Links (three pieces)
French Toast (one piece)

3

4

4

4

Cheesy Hash Browns

4

Toast or English Muffin
Famous Popover

3

3

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. • Winter 2018

