
SUNDAY
BRUNCH 

Light, �uffy and delicious buttermilk pancakes 
served with choice of bacon, sausage or ham.

ADD BLUEBERRY COMPOTE FOR 99¢ 

SMALL STACK (3) $5.99

BIG STACK (5) $8.99

Quiche
Ask about today’s selection. A house 
made, seasonal Quiche served with a 
Caesar salad. $8.99 

Southwestern 
Omelet
A light and �uffy omelet studded with 
tomato and onion and �lled with 
melted cheese. Topped with fresh 
avocado and salsa. Served with a side 
of home fries. $8.99

Bacon, Cheddar & 
Onion Omelet
A �uffy, four egg omelet �lled with 
bacon, grilled onions, and melted Jack 
and cheddar cheeses. Served with 
home fries. $8.99

ADD BACON AND ONION MARMALADE FOR AN 
ADDITIONAL $1.99

Biscuits & Gravy 
With Eggs
Flaky house made biscuits topped with 
country style sausage gravy and served 
with two eggs any style. $8.99

French Toast
Thick slices of Texas toast soaked in 
egg custard and grilled to a delicious 
golden brown. $8.99

Shrimp & Grits
Cheesy grits, spicy grilled shrimp, ham, 
tomatoes, green onions and a sunny 
side up egg. $9.99

Glory
Breakfast
Two eggs cooked any style and 
served with home fries, your 
choice of meat and Texas toast. 
$8.99

SANDWICHES

Breakfast 
Scrambled Eggs, your choice of 

breakfast meat and melted cheese 
served on a choice of grill Texas Toast 

or a House-made biscuit. $7.99

Chicken & Waffle
Served with buttermilk marinated, 

hand-breaded chicken breast served 
between 2 Buttermilk Waf�es. 

$10.99

Monte Cristo
Served with a buttermilk marinated, 
hand-breaded chicken breast, ham, 
white American Cheese, strawberry 
jelly served in between French Toast,
top with powdered sugar. $11.99

Served with your choice of 
fresh fruit or home fries. 

Pancakes!

Wings & Eggs
Our signature Brunch! 8 boneless or 
6 traditional wings in your choice of 
sauce served with eggs, home fries, 
and toast. $13.99 

Steak & Eggs*

A tender marinated Flat Iron steak 
is grilled to your preference and 
served with eggs cooked any style, 
and home fries. $15.99

Menu

SIDES

Bacon  
Ham
Sausage Links
Tots

Home Fries
Cheesy Grits
Seasonal Fresh Fruit

$2.99
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Kid’s Menu 

Pancakes:
2 Buttermilk pancakes topped with 
whipped cream and your choice of:
• Fresh blueberries & strawberries
• Lucky Charms

Cereal:
Honey Nut Cheerios or Lucky Charms 
with 1% milk and a side of fresh fruit.

BUILD YOUR OWN 
BLOODY MARY
SEE SERVER FOR DETAILS

ALL ITEMS

$4.99

Classic
Bloody Mary
Our house vodka blended with our 
signature Bloody Mary mix. $4.99

Mimosa
The perfect blend of freshly squeezed
orange juice and champagne. $4.99

Kentucky Mule
Bulleit Bourbon, Gosling’s Ginger Beer
and fresh lime juice. $7.99 

Glory Days® Bellini
La Marca Prosecco mixed with New 
Amsterdam Peach Vodka, and peach 
and strawberry puree. $8.99

Prosecco Punch
Pinnacle Vanilla Vodka, peach syrup,
Prosecco, splash of tonic and pineapple 
juice served over ice. $9.99

Coffee
Fresh brewed. $2.69

Juice
Freshly squeezed orange juice. $4.99

Pineapple or grapefruit juice. $2.69
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*Contains (or may contain) raw or undercooked ingredients. State food code requires us to inform you that consuming raw or undercooked
   meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness.

   Some of our food may contain allergens including nuts, soy, seafood, dairy, etc. Except for our gluten-free fryers, all of our fryers
    cook more than one type of food offering, including seafood and shellfish. If you have any dietary concerns, please notify your server.

     Visit www.GloryDaysGrill.com for complete nutrition and allergen information.  

Homemade Banana 
Bread Pudding
Fresh bananas, cream, eggs, vanilla and 
bread are blended together, baked, then 
served warm. Topped with premium 
vanilla bean ice cream, caramel sauce 
and whipped cream. $4.99

Bonuts
House made fried biscuit dough topped with 
cream cheese icing served over blueberry compote. 
Covered in cinnamon and sugar. $5.29
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