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EVERY SUNDAY   10:30-3   THE VILLAGE BRUNCH    EVERY SUNDAY    10:30-3

Village Anchor French Toast    15
Fresh Brioche bread layered with strawberry cream cheese, strawberries, bananas and blueberries.  Accompanied by 
candied pecans and Vermont maple syrup.

Grilled Filet Mignon on Mozelle’s Blue Cheese Biscuits™    15
Two hefty Bleu Cheese Biscuits with grilled beef tenderloin, caramelized onions and house-made bleu cheese aioli.  Side of 
balsamic-tossed fresh greens with strawberries.   

California Benedict     15
Whole wheat English muffin, thinly sliced turkey, two poached eggs, hollandaise, freshly sliced avocado, and house-made 
pico de gallo.  Side of balsamic-tossed fresh greens with strawberries.   

Red Velvet Pancakes      14
Three large red velvet pancakes layered with light sweet Kahlua cream cheese.  Topped with Vermont maple syrup and a 
light dusting of powdered sugar.

Monte Cristo     15
Thinly sliced ham and turkey, smoked gruyere, Dijonaise, battered fresh brioche, strawberry preserves.  Side of balsamic-
tossed fresh greens with strawberries.  

Grilled Chicken Caesar with Colossal Croutons     15
Crisp chopped romaine lettuce, Anchor’s light Caesar dressing, house-made croutons, Parmesan tuille, grilled free range 
chicken breast.  Topped with white anchovies and fresh Parmesan cheese.   Side of white anchovies $4.

Grilled Cheese, Pancetta and Fried Egg Sandwich    15
Crisp pancetta, fried eggs, provolone cheese, basil, sourdough bread.  Side of balsamic-tossed fresh greens/strawberries.   

Skillet Corned Beef Hash    15
Skillet-fried Yukon gold potatoes, tender slow-roasted corned beef.  Topped with two fried eggs.

Huevos Rancheros Burrito    14
Scrambled eggs, black beans, sautéed peppers/onions, queso fresco, ranchero sauce.  Accompanied by house-made chips 
and pico de gallo. 

Farm Fresh Sunday Omelet    13
Four fresh eggs with up to four fillings.   Choose two:  sautéed mushrooms, diced peppers, sautéed onions, sautéed 
spinach, diced tomatoes fresh Pico De Gallo, Kenny’s white cheddar, feta, Capriole Farms goat cheese, cheddar, queso 
fresco.  Choose two:  country ham, sliced turkey, Candied Anchor Bacon™, bourbon barrel smoked salmon.  Side of 
balsamic-tossed fresh greens and strawberries.  Additional fillings $1.50 each.

Eggs Any Style   13
Three eggs any style, candied Anchor bacon or sausage links; accompanied by sour dough or wheat berry toast, or The 
Village Anchor’s famous Mozelle’s Bleu Cheese Biscuit™.

Granola, Yogurt, Berries    12
Healthy and hearty whole-grain/nut granola, low-fat vanilla yogurt, fresh strawberries, blueberries, raspberries.
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EVERY SUNDAY   10:30-3   THE VILLAGE BRUNCH    EVERY SUNDAY    10:30-3

Village Anchor Favorites

Soups and Salads

Stilton Potato Soup with Parmesan Cheese Croutons     8 / 5
Our hearty baked potato soup, bleu cheese, Candied Anchor Bacon, leeks, house-made sourdough croutons.

French Onion Soup    8 
Caramelized onions, herbs, house-made broth, garlic-Parmesan croutons, topped with Parmesan and Swiss cheeses.

Soup du Jour     8 / 5
Chef’s culinary creation for Sunday.

Ahi Tuna Salad     16
Pan-seared coriander-sesame encrusted Ahi, spring mix, mango, avocado, ginger-cilantro vinaigrette.

Grilled Portabella & Steak Salad     16 
Grilled portabella mushroom, marinated beef, spring mix, tomatoes, red onion, feta, sweet-herb vinaigrette.

Sandwiches / Specialties    Sandwiches served with choice of rosemary fries, fruit or slaw; or add $3 for sweet potato fries.

B, L, T & A     14 
Candied, thick-cut, peppered Anchor bacon, lettuce, tomato, avocado, chipotle mayonnaise, wheat berry bread. 

Kevin’s Anchor Meatloaf Burger     14
Just like it sounds…Kevin and Chef Geoff have teamed up to create our unique savory meatloaf burger.  Served on our 
fresh brioche bun; topped with aged cheddar, sautéed onions and our famous Candied Anchor bacon™, with all the 
trimmings.

Anchor Hot Brown    15
Not as you know it.  Roasted pulled chicken, house-made sour dough stuffing, cheddar/parmesan mornay sauce, grape 
tomatoes, Candied Anchor Bacon™

Mom’s Sort-of-Gourmet Fried Bologna Sandwich     9 
Thick-cut all-beef bologna, cheddar cheese, Dijon mustard, wheat berry bread.

Curried Chicken Salad Sandwich    14 
Tender-roasted, pulled curried chicken breast, grapes, celery, red onions, toasted fresh wheat berry bread.

For Kids   One each of bacon, toast, scrambled egg, strawberry cream cheese; one percent milk or orange juice.    $6 

For Dessert  May we suggest our custom-blended organic French-pressed Village Anchor Coffee with Mom’s Hot 
Meringue Banana Pudding, Warm Chocolate Chip Cookies and Milk, or our Double-Layer Carrot/Cream Cheese Cake?

 Sides                  Drinks      Desserts

Four Candied Anchor Bacon™    4
Two Hearty Sausage Links    4
Two large slices of wheat berry toast/butter    3
Two large slices of sour dough toast /butter   3
Mozelle’s Grande Bleu cheese Biscuit    3
Two eggs    4
Apple butter or strawberry jam   1
Strawberry cream cheese   1
Rosemary salted fries   4
Sweet potato fries w/marshmallow cream    5
Cole slaw or fruit   4

Anchor’s own French-pressed coffee   4 / 7
Whole or one percent milk    2
Orange, tomato or grapefruit juice    3
Sparkling or distilled water    6
Soda    2.
From the Bar:
Kyle’s before 1 p.m. Spritzer    4   
King Edward’s Special Mimosa   7
Kylee’s  Proud “bloody” Mary    8  
Jim’s Bloody Harry   8
Emily’s Mexican Mole bloody Mary    8
Kevin’s Grapefruit Allen-wrench™    9

Hot Meringue Banana Pudding     8
Carrot/Cream Cheese Cake     8
Anchor Pie Pop™     8
Warm Cookies and Milk    8
Comfy Cow Kentucky Ice Cream
        Vanilla Bean    5
        Dulce de Leche    5

Rich Double Chocolate    5
Fresh Sweetened Berries/Mint   6
Cheoffrey’s Chocolate of the Day    8
Four of the Village Anchor’s Famous
         Kentucky Bourbon Balls    6

The Village Anchor offers reservations for parties of six or more for Sunday Brunch, and call-ahead waitlist seating on Sunday only.  502.708.1850
We accept Mastercard, Visa, American Express and Discover.  We do not accept personal checks.  There is a $3 kitchen charge to split plates.


