
 = Gluten Free    = Dairy Free
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  your risk of  foodborne illness. Please advise your server of  any food allergens.

20% gratuity will be added to parties of  6 or more. Limit of  two split checks

ENTRÉES

HONG KONG FRENCH TOAST 
& HONEY CHICKEN  21

peanut butter & banana stuffed french toast 
wok tossed crispy honey chicken 

szechuan maple syrup | whipped cream

*TONKATSU DON  18
panko breaded chicken breast | sautéed onions | eggs 

green onions | sweet soy sauce | served over rice

*KOREAN BEEF BOWL  19
shaved beef  | sautéed onions | over easy egg 

kimchi | green onions | bulgogi sauce | served over rice

PANCAKES  17
golden griddle cakes | seasonal fruits | maple syrup  

whipped cream

*EGGS BENEDICT  19
braised short rib | poached eggs | gochjang hollandaise 

tempura asparagus | english muffin
bacon & fried onion brunch potatoes

BÁNH MÌ 18
pork belly | pickled carrots | cucumbers | shaved onions 

cilantro | jalapeños | yuzu aioli | toasted ciabatta

ORION'S EGG WHITE OMELET  16  
soy braised short rib | pickled red onion | spinach | goat 

cheese | heirloom tomato | crispy sweet potato nest

DUBAI CRÊPES 18
french crêpes | pistachios | hazelnut cream

powdered sugar | fresh cut strawberries | whipped cream

*ORION’S POKE BOWL
salmon 20 | tuna 24 | half  & half  22

avocado | wakame salad | nori | seaweed | sushi rice | edamame | cucumbers | green onions

ADD TO ANY BRUNCH ENTRÉE:
egg (1) 4 | bacon & fried onion brunch potatoes 6 | bacon (2) 4

THANKSGIVING WEEKEND BRUNCH FEATURES

ORION’S ROOF | THE BEST VIEWS AREN’ T JUST RESERVED FOR DINNER
Join us for Brunch every Saturday & Sunday from 10am-3pm | OrionsRoofVB.com


