
Allgauer’s Restaurant 

Sunday Champagne Brunch 

Sample Menu 

Join us on Sundays for our Award-Winning Sunday Champagne Brunch!  
Chef Nick has created special tantalizing items for this weekly 
extravaganza!  Come in on Sundays from 10:30 am to 2:30 pm and enjoy: 

Farm Fresh Scrambled Eggs & Omelets Made to Order 

Eggs Benedict 

Buttermilk Biscuits & Sausage Mushroom Gravy 

Country Potatoes 

Peppered Bacon & Sausage Links 

Soup duJour 

Iced Jumbo Shrimp 

Oysters on the Half-Shell 

Deviled Eggs 

Succulent Crab Legs 

Fresh Sliced Fruits, Imported & Domestic Cheeses, Canapés & Crudités 

Caesar Salad 

Apple Cranberry Walnut Salad 

Tomato Cucumber Onion Salad 

Savory Entrees Including: 

Carved Prime Rib of Beef 

Roast Pork Loin with Apple Brandy Sauce 



Chicken Marsala 

Whole Poached Salmon 

Santa Fe Roasted New York Strip Loin with Orange Chipotle Demi-Glaze 

Meat Lasagna 

Crusted Tilapia 

Grilled Salmon 

Shrimp & Sea Scallops with Tomato Basil Sauce 

Baked Ham with Pineapple Maple Glaze 

Tasty Side Dishes of Assorted Vegetables, Pasta, Rice and Potatoes 

Lovely Fresh-Baked Dessert Display Including Dozens of 
Cakes, Tortes, Pies and a Chocolate Fountain 

$34.95 Adults 

$13.95 Children 4-12 Years 

Items Change Weekly 

Prices Subject to Change 

Reservations Highly Suggested 
Call 630-245-7650 

 


