
 

~ $1 Mimosas ~ 
excluding holidays 

 
brunch 

 

 
 
 

 
 
 
 

 

 
 
 

 
 
 

 
 
 
 
 

 
   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

hot things 
 

green eggs & ham           11 
spinach, gruyere, & virginia ham quiche  
pop pop’s french toast           12 
orange & vanilla dipped challah with apple-raisin compote, maple syrup 
snake eyes             14 
2 soft-cooked eggs baked in a bread basket, country sausage, red eye gravy, potatoes  
eggs new orleans           16 
english muffins topped with crawfish royale, poached egg &, hollandaise sauce 
sun’s special            12 
mushroom & cheddar omelet with home fries & toast (multigrain, marble rye, white) 
egg B.L.T.             11 
white toast with fried egg, bacon, lettuce, tomato, and mayo 
maple cinnamon oatmeal          8 
with brown sugar,  apples, & raisins 
beef hamburger            12 
with vermont cheddar, sesame seed bun & fries (add bacon 2) 
french dip  12                   
roast beef, au jus, horseradish cream, fries, with or without cheese  
hog roll           13 
grilled Italian sausage with 3 fried oysters and sautéed peppers & onions on baguette 

  

cold things 
 

fruit “salad”      7 
smoked VA ham & melon balls   7 
housemade almond granola  9 
dry fruit & yogurt 

smoked whitefish salad     12 
served with a plain bagel & tomatoes 

grilled chicken cobb salad   14 
avocado, tomato, fried egg, bacon, blue cheese 

seared yellowfin tuna BLT   15 
with avocado on multigrainbread, with lollo rossa 

blue plate special 
petite banana, blueberry muffin 

scrambled eggs, home fries 
coffee or fruit juice 

13 

www.firefly-dc.com       1310 new hampshire avenue  nw, washington, dc 20036        202-861-1310 

we support local farmers and purveyors. 
endless summer harvest ~ new morning farm ~ baxters crabs ~ prime seafood (wild alaskan fish) ~ dolcezza gelateria 

 pipe dreams dairy ~ eco farm (greens & pottery) ~ cowgirl creamery ~ eberly organic chicken ~ elysian fields lamb 
eco friendly foods (pastured pork) ~ kreider dairy (BGH free milk) ~ la pasta ~ tuscarora organic growers coop ~ northern neck farm 

 
executive chef daniel bortnick 

 
20% gratuity may be added to parties of 5 or more. 

sides 
home fries     4 
apple wood bacon     5 
petite banana    3 
country sausage    5 
blueberry muffin     4 
bagel & cream cheese     5 
sliced tomato     4 
toast   2 
 (multigrain, marble rye, white, english muffin) 
fries     5 
truffle fries     9 

Hotel Madera vouchers are redeemable for a Continental breakfast 
(coffee, juice, fresh fruit, and blueberry muffin or croissant), tax and 

gratuity.  All other items will receive an additional charge 

french press coffee 
 caffe vita certified organic french roast  
 small 5                                
 large 8 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 


