For Immediate Release
Dancing Marlin Restaurant Announces New Sunday Brunch
Beginning January, 4
Frankfort, IL (December 2014)- Dancing Marlin (20590 S. Lagrange Rd. in
Frankfort, IL), specializing in American shared plates, announces a new weekly
Sunday brunch beginning January, 4 from 10 a.m. –2 p.m., and features brunch
classics with a Dancing Marlin twist. Foodies and families will enjoy signature
sharable items including:
Donuts: brioche doughnuts, maple syrup, cinnamon, $6; Biscuits: buttermilk
biscuits, house made breakfast sausage, gravy, $7; Monkey Bread: fresh baked
bread, house honey butter, $6; Fries: triple cooked, pickled shallots, fried herbs,
garlic aioli, $4; Fries & Eggs: triple cooked fries, gravy & with a nice big fried egg
on top, $6; Whitefish & Bagels: house smoked white fish spread, toasted bagel,
red onions, $8; Fried Kale: crispy Tuscan kale, truffle salt, Wisconsin parmesan,
$5; Burger Sliders: CDK Ranch, 21 day dry aged beef burger, cheddar,
caramelized onions, house cured pickles, 2 for $9.
You can also share Bacon & Egg Sliders: house cured bacon, cheddar, sunny
side up egg, 2 for $9; Sausage Sliders: breakfast sausage, montemore cheese,
sunny side up egg, 2 for $9; Morning Tacos: scrambled eggs, chorizo, avocado,
cheddar, spicy mayo, 2 for $9; Early Flatbread: scrambled eggs, breakfast
sausage, cheddar, mozzarella, tomatoes, $9; and Poached Egg: crusty sour
dough bread, Calabrian nduja, poached egg, $9.
Larger plates for a large appetite include:
Egg White Enchilada: egg white omelette of spinach, tomatoes, peppers,
avocado, green chiles, queso, cilantro, $9; French Toast: brandied cherry jam,
candied pecans, Blis maple syrup, $8; Pancakes: gluten free pancakes made
from buckwheat & hazelnut flour, Blis maple syrup, whipped butter, $8; Pork
Roast Hash & Egg: braised berkshire pork, wild mushrooms, cheddar, hash
browns, caramelized onions, fried egg, $11; Salmon Scramble: house smoked
salmon, scrambled eggs, creme fraiche, hash browns, grilled sourdough, $13;
Stuffed Pepper Benedict: lump crabmeat stuffed piquillo pepper, english muffin,
poached egg, ndujadaise sauce, $12; and Chicken & Waffles: crispy fried
chicken, belgian waffle, Blis maple syrup, $14.
Plus, devour Breakfast with Family & Friends: french toast, scrambled eggs,
breakfast patty, berkshire bacon, hash browns, fruit, $18 each for everyone at the
table, until your full (kids under 12, $12).
Brunch staples on the side include: Pork Breakfast Sausage Patty, $5; House
Maple Bacon Thick Slab or Strip: Blis gourmet bourbon barrel syrup $7;

Crispy Hash Browns: a plate of crispy, buttery hash browns, $5; Today’s Fresh
Fruit: served with strawberry yogurt, $6.
Mini Marlins will delight in “Just for Kids” menu featuring french toast, waffles,
pancakes, scrambled egg slider, fresh fruit, burger & fries, cheese flatbread
pizza, and buttered noodles, available for $5 each.
Belly up to the Marlin Mary bar and craft a Bloody Mary with all of the fixin’s for
$6. Sip on a refreshing Mimosa with prosecco and orange juice, $6, or a
Screwdriver, $7, made with Tito’s vodka and fresh orange juice. Also available:
Fresh squeezed orange or grapefruit juice, $3, espresso and cappuccino.
Eat. Drink. Share. Brunch.
About Dancing Marlin
Eat. Drink. Share. Dancing Marlin, an innovative shared plates restaurant in
Chicago's south suburb Frankfort, IL, is all about sharing. The rules for sharing?
There are no rules! Dancing Marlin encourages guests to begin by trying a few
dishes and share. If someone at the table is not the sharing type, (and there's
nothing wrong with that), he or she may enjoy a larger plate. Dancing Marlin has
the area's first wine-on-tap selection, innovative cocktails and a "farm-to-table"
menu crafted by our culinary team that offers innovative, responsible, sustainable
seafood and American cuisine with a purpose.
Let Dancing Marlin host your next event! Dancing Marlin’s two-level restaurant
provides the perfect setting for private dining and group events ranging from cozy
family affairs for birthdays, anniversaries or showers, to large corporate dinners
and client cocktail parties. Customers may create their own custom menu from
regular selections, and tailor a menu as unique as the party you’re planning!
Dancing Marlin staffs each private party with dedicated servers to ensure you
have the best dining experience.
www.DancingMarlinRestaurant.com
www.Facebook.com/DancingMarlin
www.Twitter.com/Dancing_Marlin
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