
Eggs Benedict Arnold  	
Two poached eggs on traditional Irish cured bacon over toasted  
English muffins, topped with hollandaise sauce.   9.99

eggs florentine	
Two poached eggs over wilted spinach, on toasted English  
muffins, topped with sauce Florentine.   8.99

eggs blackstone	
Two poached eggs over grilled tomatoes, on toasted English muffins, 
topped with apple smoked bacon, and cheddar cheese sauce.   9.99

aber’s omelet
Our three egg cheese omelet.   6.99 / add ons for .50 
onions, peppers, mushrooms, spinach, asparagus,  
grilled vegetables, ham, bacon, sausage

finch’s omelet
Egg whites only...filled with spinach, onions, red bell pepper,  
and asparagus, cheese optional.   7.99

irish scramble
Two fresh eggs, scrambled with Aber’s seasoned homefries,  
sautéed with onions, peppers, and sliced Irish sausages.   8.99 

traditional irish breakfast
Grilled Irish sausage, Irish bacon and scrambled eggs, grilled tomato, 
homefries, fresh fruit and sour dough toast.   11.99 

hash & eggs
Our homemade corned beef hash with potatoes, onions and peppers, 
topped with two poached eggs and hollandaise sauce.   9.99 

All of our egg dishes are accompanied with our home fries, fresh fruit  

and choice of bread, if applicable.

Welsh Rarebit 
Grilled sour dough bread, cheddar cheese sauce, grilled tomatoes, 
apple smoked bacon, and chopped scallions.   7.99

aber’s stuffed french toast
Thick sliced sour dough bread filled with an orange marmalade  
cream cheese.   8.99

devonshire grill
Shaved ham with English cheddar cheese, and caramelized  
apples, on grilled country sour dough bread.   7.99

Finch’s french toast
Egg dipped whole grain wheat bread topped with fresh strawberries.   7.99 

seafood crépe
Haddock, bay scallops, baby shrimp and clams, tossed in a light 
sherry Newburg sauce and served with rice.   10.99 

ham & cheese crépes  
with english cheddar cheese sauce
Twin crepes filled with Virginia baked ham and cheddar cheese, 
topped with English cheddar cheese sauce.   9.99 

belgian waffles with fresh fruit
Crispy Belgian-style waffles topped with fresh fruit and warm  
maple syrup.   7.99

Scottish Oat Cakes with Fresh Fruit &  
Warm Maple Syrup
Homemade Scottish oat cakes, toppped with fresh fruit and warm 
maple syrup.    6.75 

Seafood Salad & Fresh Melon
Half Cantelope melon filled with a shrimp, scallop, haddock and baby 
clam seafood salad, tossed in a light lemon dill cream.   9.99

baked haddock au gratin
Fresh baked haddock with white wine and cheddar cheese sauce, 
baked with a crispy crumb melt-in-your-mouth topping and served 
with rice.  14.99

Grilled Mediterranian Style Flatbread
An assortment of grilled vegetables spread over a garlic herb  
flatbread crust topped with melted feta cheese.   8.99

Pan fried smoked salmon cakes, topped with poached 
eggs, finished with a lemon & chive cream.   10.99

Smoked salmon cakes
and poached eggs

A six ounce boneless rib eye steak, with three eggs 
scrambled, and our seasoned home fries.   11.99

classic steak & eggs

Brunch is served from 10:00 a.m. to 2:00 p.m. every Sunday

* Consuming raw or undercooked meats, fish, eggs and shellfish may increase your risk of foodborne illness, especially if you have certain medical conditions.  

Please inform your server of any dietary or health restrictions.

brunch À la carte menu 

English sausage   4.99 

Rasher of  apple-smoked bacon   2.99 

Irish bacon—cured pork loin   4.99   

Country ham   3.99

Corned-beef hash   4.99 

Home fries   2.99 

Fresh fruit   3.99

Daily vegetable   2.99

Bread: 1.99

Country white, Wheatberry, Rye, Sourdough, English muffins 

Sweets:

Scones 1.99

Sticky buns   complimentary
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irish onion soup gratinée 
A Guinness & sherry onion soup with a crispy gruyere and smoked 
gouda cheese crust.   4.95 

Soup of the day	 3.95 cup / 5.95 bowl

Classic caesar salad
Crisp romaine lettuce tossed with house-made Caesar dressing, 
shredded parmesan cheese and toasted croutons.    
3.95 demi / 5.95   
With your choice of  Chicken 4.00, Salmon 5.00, Steak 6.00  
or Shrimp 6.00

The victory garden house salad
Mixed baby greens with an assortment of fresh garden vegetables  
and your choice of dressing.   3.95 demi / 5.95  
With your choice of  Chicken 4.00, Salmon 5.00, Steak 6.00  
or Shrimp 6.00

traditional SPINACH SALAD
Fresh baby spinach topped with chopped bacon, egg, shaved  
red onion, carrots, mushrooms and croutons, served with  
your choice of dressing–a true classic!   7.99

GRILLED STEAK Salad
Our charbroiled sliced london broil, served over mixed greens, with  
red onion, tomato, mushrooms, olives and shaved carrots, topped  
with red wine vinaigrette and crumbled bleu cheese.   10.99

grilled salmon salad niÇoise
Grilled Atlantic Salmon served over mixed greens and baby  
spinach, topped with olives, tomatoes, carrots, quartered egg,  
grilled asparagus, with a red wine vinaigrette.   11.99

Cobblers chicken salad
Pulled chicken meat, with chopped bacon, eggs, olives, carrots,  
red onion and tomato over baby greens, served with your  
choice of dressing.   8.99

chef’s salad
Shaved roast beef, ham, and roast turkey, over mixed greens, with 
sliced red onion, shaved carrots, sliced mushrooms and quartered 
egg, your choice of dressing.   9.99

classic blt salad
Crispy smoked apple bacon, tomato wedges, and hearts of romaine 
lettuce, served with crumbled bleu cheese and creamy buttermilk 
ranch dressing.   7.99

A delicious blend of haddock, baby shrimp, bay 
scallops, and clams, nestled in a creamy broth 

3.95 cup / 5.95 bowl

New England  
seafood chowder

ø  soups and s al ads ø

Finch’s French Toast      4.99

Belgian Waffle      4.99

Scottish Oatcakes    4.50

Ham and Cheese Crepes   5.99

Lil‘ Aber’s Omelet    5.99

egg & cheese scramble      5.99

The above three items come with your choice of  
home fries or fresh fruit

Kids’ brunch 
for Tiny Appetites

Served to our guests who are 12 and under.
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