
BRUNCH ENTREES

CHICKEN & WAFFLES   
Buttered Belgium waffle, crispy 
chicken breast, warm maple
syrup  18

SIMPLE BREAKFAST   
3 egg’s done any style, potato 
O’Brien, toast, applewood  
bacon  15

CINNAMON CHALL AH 
STRATA  
Mixed berry compote, warm maple 
syrup, 10x sugar  18

OMELET BOURSIN  
French omelet, herbs, Boursin 
cheese, potato O’Brien  18

EGGS BENEDICT  
Toasted English muffins, poached 
organic brown eggs, Leoncini 
rosemary ham, Hollandaise sauce, 
dash of cayenne  20

PANCAKE STACK  
Three traditional buttermilk 
pancakes, fresh berries, pure warm 
maple syrup  14

STEAK HASH  
Prime beef tips, potatoes, peppers, 
pickled onions, poached organic 
eggs, Hollandaise sauce  25

SHORT RIB ALL A 
BOLOGNESE  
Braised short rib, pancetta, 
roasted battuto, Mafaldine pasta, 
Pecorino, black truffle  24

FISH & CHIPS 
Served with tartar sauce, Jalapeño 
hush puppies, coleslaw, salt & 
pepper fries, malt vinegar  23

CROQUE MADAME 

SUNRISE ACAI BOWL    
Banana, fresh berries, almonds, 
granola, honey, gogi berries, 
coconut flakes  14

AVOCADO TOAST  
-Semolina bread, avocado, radish, 
grapefruit, oil cured tomatoes, 
Moroccan spice  17 
Add 2 egg’s any style  5

FRENCH ONION SOUP  
Hearty broth, caramelized onions, 
simple brioche toast, three cheese 
gratin  10

LIT TLE GEM SAL AD  
Olive tapenade, Caesar dressing, 
flatbread crouton  13

SHRIMP COCKTAIL  
Chilled Oiishi shrimp, fiery cocktail 
sauce, fresh horseradish  5 each

PARMESAN BRUSCHET TA  
Fresh Tomato Relish, Creamy 
Burrata, Balsamic Glaze, with 
Arugula V  15

V stands for “Vegetarian”           GF stands for “Gluten Friendly”          BronzeDoorGP.com  |  (313) 886-8101
*Ask your server about menu items that are cooked to order or served raw. Notice: consuming raw or undercooked meats, poultry,seafood,  

shellfish, or eggs may increase your risk of foodborne illness. *20% gratuity added to parties of 6 or more. No separate checks for parties of 8 or more.

STARTERS BRUNCH ENTREES

APPLEWOOD BACON  5

POTATO O’BRIEN 4

TRUFFLE PARMESAN 
FRIES  9

SWEET POTATO WAFFLE 
FRIES  8

SIDES

Pain de Campagne “Semolina 
bread”, rosemary ham, Gruyere 
cheese, mornay sauce, fried 
organic egg, truffle fries  19

ALL-AMERICAN TRI BLEND 
BURGER  
Grilled Brioche, American cheese, 
lettuce, tomato, onion, pickle 
chips, shoestring fries  16

PAT T Y MELT 
Half pound burger, rye bread, 
caramelized onions, Swiss cheese, 
1000 island, shoestring fries  16

GRILLED CHEESE BLT 
Grilled Brioche, apple-wood 
bacon, tomato jam, arugula, house 
blend cheese, shoestring fries  15

SOUTHERN “ST YLE” 
CHICKEN SANDWICH  
Toasted Brioche bun, crunchy 
chicken breast, slaw, pickle chips, 
mayo, shoestring fries  17

CHEF’S BENEDICT
Seasonal twist on the Classic  MP

CHICKEN FINGERS  
Shoestring Fries, ranch dressing & 
ketchup 12

AMERICAN GRILLED 
CHEESE  
Shoestring Fries & ketchup  10

MINI CHEESE BURGERS  
Shoestring Fries & ketchup  10

SCRAMBLED EGGS & 
BACON  12

KIDS MENU


