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WEEKEND BRUNCH

Our seasonal tavern menu,
driven by the abundant Mid-Atlantic

region, is available to all while
dining downstairs, in the lounge

and at the bar, and is complemented
by a stellar collection of wines,

cra� beer and spirits.

 

 

  

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

vermilion

APPLE CIDER DOUGHNUTS
cinnamon sugar, cider glaze

PHILLY STEAK & CHEESE ARANCINI
pickled pepper aioli 

IMPORTED GREEK YOGURT 
fresh strawberries, local honey, house granola

BABY SPINACH SALAD
shaved country ham, deviled egg, sheep’s milk tomme, crispy onions, 
warm sherry vinaigrette

HEIRLOOM BEETS VARIATIONS
roasted, pickled, & raw served with black walnut,
local chevre, horseradish, red wine vinaigrette

CREAMY BLACK SALSIFY SOUP
duck con�t, little croutons, parsley oil

BEER BATTERED BLUE CATFISH
shaved spring cabbage slaw, pickled pearl onion, chili aioli

VERMILION‘S RICOTTA PANCAKE
virginia ham, crispy bacon, caramelized onion, cheddar,
maple syrup

CHEF’S BUTTER BURGER
cave aged cheddar, hot house tomato, lettuce, pickles, special sauce

CRISPY FRIED CHICKEN N’ WAFFLE
crispy chicken thigh, chili emulsion, dippy egg, maple mustard

TWO EGGS YOUR  WAY
crispy potato cakes, baby greens, choice of ham or bacon

MIMOSA
freshly squeezed oj, sparkling wine

BLOODY MARY
vermilion bloody mix, vodka

DRIP COFFEE
swings co�ee, selection of sweeteners

HOT TEA
selection of spirit tea, loose leaf teas 

............................................................................................................................



MEAT AND POULTRY

NEW FRONTIER BISON

JAMESON 

SEVEN HILLS 

ROSEDA FARM

GREEN HILL FARM 

JURGIELEWICZ FARM

LONGVIEW FARMS 

AUTUMN OLIVE FARMS

DAIRY AND CHEESE

PIPE DREAMS DIARY

THE FARM AT DOE RUN

CHAPEL CREAMERY

COULTER FARM DAIRY

KURTZ FAMILY CREAMERY

MEADOW CREEK DAIRY

FIREFLY FARMS

CALKINS CREAMERY

FISH AND SHELLFISH

SAPIDUS FARM

WHITE STONE

38 NORTH

BLACKBERRY FARM

FRUITS AND VEGETABLES

EARTH & EATS

PATH VALLEY

MOON VALLEY

FRESH IMPACT

LITTLE WILD THINGS

CHEF’S GARDEN

IRWIN MUSHROOMS

KARMA FARMS

OTHER

CASTLE VALLEY MILL (grains)

LINDERA FARM (vinegar)

 

THE ABUNDANT MID-ATLANTIC

Vermilon is committed to supporting the families, 

growers, farmers, watermen and purveyors of the 

mid-atlantic region, and our changing menus are 

inspired by the day-to-day seasonality of their 

ingredients and serve as a tribute to their work. 

For more information, please visit our

website vermilionrestaurant.com.
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