
WINSTON'S
Mother's Day Menu



BREAKFAST
Pancakes	 9
With Blueberries and Whipped Cream
French Toast	 10
With Banana-Marshmallow Pudding and Vanilla Wafer Crust Served 
with Whipped Cream
Steak and Eggs (any style)*	 13
Flat Iron Steak, Eggs, Hash Browns with Caramelized Onions  
and Mushroom Au Jus
Greek Omelet	 10
Feta Cheese, Spinach, Artichoke Hearts, Black Olives and  
Roasted Red Peppers
Smoked Salmon Omelet	 12
Smoked Salmon, Chives, Shallots, Spinach and Sour Cream
Gatton Farms Country Ham Sausage and Potato Hash*	 10
With Eggs Prepared to Order and Finished with Mornay Sauce
Winston’s Scotch Eggs	 11
Hard Boiled Eggs Wrapped with Father’s Country Ham Sausage 
Served with Sliced Home Fries and Grainy Mustard Caper Sauce
Bread Plate (Sunday Only)	 4
Assortment of Breakfast Pastries
Buttermilk Biscuits	 6 
With Sausage Gravy
Frittata (no modifications please)	 13 
Breakfast Sausage, Country Ham, Mushroom, Tomato, Onion, Bell 
Pepper, Parmesan Cheese
Seafood Quiche	 14
Lobster, Crab, Scallop, Onion, Spinach, and Gruyere with Side Salad 
and Fruit

SALADS
Winston’s Chop Salad	 8
With Green Goddess Dressing, Bacon, Roasted Red Peppers, Black 
Olives, Artichoke Hearts, Cherry Tomatoes, Cucumbers, Red Onions 
and Parmesan
Lobster Salad	 12
Red Sorrel, Hearts of Palm, Tomato and Saffron Aioli
Smoked Almond Chicken Salad	 10
Served in a Pineapple Boat

HOT BEVERAGES
Hot tea. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  (6-cup press pot)   9, (3-cup press pot)   6
Espresso. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3
Cappuccino. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4
Café au Lait . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4
Coffee . .  .  .  . (6-cup press pot)   7, (3-cup press pot)   5, (1-cup press pot)   2.75

SIDES
Bacon. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3.50
Gatton Farms Country Ham Sausage. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3.50
Toast. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1.75
Grits. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2.50

For parties of eight or more, we request one check and a 20% gratuity will be added. No Substitutions Please.
*May be cooked to order. Consuming raw or under-cooked meats, poultry, seafood, shellfish, or eggs may increase your risk

 of food-bourne illness, especially if you have certain medical conditions. 

ENTRÉES
Cuban Smashed Sandwich	 9
Roasted Pork Tenderloin, Capocollo Ham, Gruyere, Dill Pickles and 
Whole Grain Mustard Served with Slaw and Chips
Turkey Club	 10
With Benedictine, Fried Country Ham, Bibb Lettuce and Tomatoes 
Served with Chips and Coleslaw
Green Chili Burger*	 10
Two 4 oz. Patties, Dressed with Lettuce, Tomatoes, Onions, Green Chilies 
and Cheddar Served with Fries
"Not Brown"	 16
Fried Green Tomatoes, Shrimp, Crab, Bacon, Spinach and Mornay Sauce
Fish and Chips	 11
Served with Tartar Sauce, Malt Vinegar and Ketchup
Indonesian Steak Stack	 11
Layers of Crisp Pastry, Marinated Flat Iron Steak and Vegetables 
Finished with Charmoula Sauce and Cucumber-Pineapple Salsa
Lobster Crayfish Cakes	 11
Warmed Red Sorrel, Roasted Red Peppers, Hearts of Palm and 
Tomatoes with Charmoula Sauce
Vegetarian Stack	 12
Grilled Portobello Mushrooms, Artichoke Hearts, Roasted Red Peppers 
and Tomatoes layered on Crisp Pastry, Finished with Charmoula Sauce 
and Cucumber-Pineapple Salsa
Pan Seared Salmon	 12
On Spinach, Potatoes, Bell Peppers, Corn and Cream with Cilantro 
Lime Emulsion
London Broil*	 12
Served with Vegetables, Mashed Potatoes and Hunter Sauce
Chef’s Grilled Cheese	 10 
With Grilled Asparagus Salad (Country Ham, Shaved Red Onion, 
Lemon Zest, and Balsamic Gastrique)

Herb Brined Pork Chop	 18
Garlic Mashed Potato, Vegetables, Pineapple Salsa and Bourbon Glaze 


