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BRABO BY ROBERT WIEDMAIER OFFERS 28-SEAT OUTDOOR PATIO Belgian-inspired Menu Offers Ultimate Sunday Brunch and Outdoor Dining
Alexandria, VA. (July 17, 2009) — Located in historic Old Town Alexandria at 1600 King Street, BRABO by Robert Wiedmaier is pleased to announce the opening of its outdoor patio, creating the ideal atmosphere for a relaxing breakfast, lunch, dinner or Sunday brunch in a courtyard setting. The new oasis for BRABO diners features 28-seats complete with umbrellas and is located adjacent to property’s custom-made clock tower and fountain. The restaurant’s Belgian-inspired brunch menu is a great way to start the day before strolling down to the waterfront and visiting the area’s abundant antique shops. Served from 10 a.m. to 2:30 p.m., Sunday brunch patrons can enjoy Chef Robert Wiedmaier’s Belgian Waffle with Crème Fraiche, Lemon Zest, Apple Butter and Pennsylvania Maple Syrup; Roasted Farmhouse Chicken with Gruyère Cheese Potato Cake, or the Randall Lineback Burger with Bacon, Cheddar and Brioche served with Belgian Frites. A complete menu is available below.
BRABO also offers a “build-your-own” Bloody Mary Bar during brunch with an array of garnishes such as roasted garlic, sun dried tomatoes, cooked asparagus and cornichon pickles at $10 per cocktail.  Guests can also start the day with a refreshing mimosa made with a variety of fresh fruit purées. Priced at $9 each, the mimosas are made with Charles de Fère Blanc de Blancs Brut and choice of purée including pomegranate, strawberry, pear, blueberry and mango nectar in addition to traditional fresh squeezed orange juice.  

BRABO by Robert Wiedmaier, BRABO Tasting Room and The Butcher’s Block, a Market by RW, are located at 1600 King Street in Alexandria, Virginia, adjacent to Kimpton’s new Lorien Hotel & Spa. Hours of operation at BRABO by Robert Wiedmaier are: Breakfast : Monday - Sunday: 700 a.m. - 10:30 a.m. Lunch: Monday - Friday: 11:30 a.m. - 2:00 p.m. Dinner: Monday -Thursday: 5:30 p.m. - 10:00 p.m., Dinner: Friday - Saturday 5:30 p.m. - 11:00 p.m., Sunday Dinner: 5:30 p.m. - 9:00 p.m.
Breakfast 7:00 a.m. - 10:00 a.m., Brunch: 10:00 a.m. - 2:30 p.m. BRABO Tasting Room is open daily for lunch and dinner 11 am – 1 am. 

###

Brunch Menu

Morning Starters

Yogurt Parfait 10

Seasonal Fruit, House made Granola

Old Town Continental 12

Seasonal Fruit, Danish, Croissant or Muffin, Coffee or Tea

Steel-Cut Oatmeal 8

Seasonal Fruit, Brown Sugar

Breakfast

All Egg dishes are made with Nature’s Yolk Organic Eggs

Spinach Omelet  14

Gruyere Cheese, Spinach
Belgian Waffle  14

Crème Fraiche, Lemon Zest, Apple Butter,

Pennsylvania Maple Syrup

Robert’s Choice  16

Pork Belly, Poached Eggs, Cheddar Potato Cakes, Sabayon Sauce

Scottish Smoked Salmon  14

Toasted Bagel, Cream Cheese, Red Onion, Tomato, Capers

Brabo American Breakfast 15

Two Eggs, Any Style, Sausage or Bacon, Hash Browns, Toast or English Muffin

Sides

Two Eggs any style 6

Yukon Gold Potatoes 5

Applewood Smoked Bacon 6

Country Sausage on Tomato Compote 6

Toast, Muffin, Danish, Croissant 5

Eye Openers

Bloody Mary Bar
Sparkling Wine with Fresh Fruit Purées
Soup

English Pea  8

Lardons of Bacon, Crème Fraîche

Salads

Endive & Apple Salad  9

Candied Walnuts, Gorgonzola

Baby Arugula  9

Caramelized Shallots, Rocca Cheese

Entrees

Randall Lineback Burger  14

Bacon, Cheddar, Brioche

Served with Belgian frites or green salad

Roasted Farmhouse Chicken  22

Gruyère Cheese Potato Cake

Mussels  16

White Wine, Garlic, Shallots, Parsley

Served with Belgian frites

Roasted Scottish Salmon  20

Potato Puree, Garlic Spinach, Lemon Thyme Butter

