
From the Griddle 
Served with pure Vermont Maple Syrup 

 

Pancakes -  Three, made from scratch  7.45 
With blueberries  8.45 
With banana and pecans  8.45 

Belgian Waffle -  Made to order 
Plain Waffle with fruit and whipped cream  7.45 
With banana and pecans  8.45 

411 French Toast -  House baked brioche, dipped in  
cinnamon- bourbon batter and griddle seared  7.45 
 

Eggs and Omelets 
Served with a biscuit and your choice of white cheddar  

grits, home fried potatoes or fruit 
 

Country Breakfast -  Two eggs your way  6.45 
Add link sausage or Applewood smoked bacon  8.45 

Eggs Benedict -  Two soft poached eggs on a toasted 
English muffin, prosciutto ham and hollandaise  8.95 

Eggs Gratinée -  Two eggs baked with fresh creamed 
spinach, tomatoes, butter, parmesan, breadcrumbs  8.25 

Steak and Eggs -  4 oz beef shoulder tenderloin with  
two eggs your way  10.95 

Southwestern Omelet -  Three egg omelet with chili 
rubbed chicken, salsa fresco and cheddar. Topped with 
cilantro crème fraiche  8.95 

Omelet Luigi -  Three egg omelet with fresh spinach, 
roma tomatoes, portabella mushrooms, mozzarella and  
parmesan cheese  8.25 

Smoked Salmon Omelet -  Three egg omelet, house 
smoked salmon, goat cheese, asparagus, scallions  8.95 

All Eggs by Orange CountyõsAll Eggs by Orange Countyõs  
Lattas Egg RanchLattas Egg Ranch  

  

Sandwiches 
 

BLT -  Apple smoked bacon on toasted whole wheat 
bread with lettuce, tomato and basil aioli. Served with 
house greens tossed in balsamic vinaigrette  8.45 
With a fried egg  8.95 

Sunday Chicken Sandwich -  Deep fried chicken 
breast with pickles on a toasted bun with fries  8.45 

Grilled Cheese Burger -  Vegetarian fed, antibiotic 
and hormone free beef on a roll with lettuce, tomato, 
pickle and garlic aioli. With house cut fries and choice 
of cheddar, mozzarella or gorgonzola  8.95  

Wood Grilled Chicken Panino -  In a baguette 
with mozzarella, tomatoes, basil and olive oil  8.75 

House Specialties 
 

Shrimp and Grits -  Grilled shirmp with prosciutto, 
creamy grits, green onions, red eye gravy  12.95 

Scottish Salmon -  Grilled organic salmon with russet 
potato- onion hash, sautéed spinach, hollandaise  11.95 

Beignets -  New Orleans doughnuts, hand rolled and 
deep fried. Topped with powdered sugar and served  
with chicory crème anglaise  4.25 

House Biscuits and Sausage Gravy  4.95 

Mark Tachmanõs Coffee Cake -  Changes weekly,  
ask your server for details  3.95 

 

Insalata 
Add to any salad    

Grilled chicken breast   2.75   Six grilled shrimp   4.50 
Organic Scottish Salmon   4.50 

 

House Salad -  Mixed greens with balsamic vinaigrette 
julienne carrots, tomatoes and crostini  4.25 / 6.75 

411 Caesar Salad -  Romaine lettuce, fresh croutons, 
kalamata olives, romano and your choice of Creamy or 
Classic Caesar dressing  4.95 / 7.95 

Stellaõs Insalate -  House greens with toasted walnuts, 
romas, cucumbers, grilled red onions, Stella gorgonzola 
|and Italian balsamic vinaigrette  5.45 / 8.95 

Wood Grilled Pear Salad -  Grilled Bosc Pears with 
field greens, walnuts, Gorgonzola and a honey- walnut 
vinaigrette  5.25 / 8.75 

 

Brunch Specials 



Beverages 
 
Lurisia Sparkling Water 500 ml  2.75    1000 ml  4.75 
Orangina -  Sparkling orange juice  2.25 
Iced Tea, Milk, Fountain Sodas  1.85 
Abita Root Beer -  New Orleans  2.50 

San Pellegrino Chinotto -  Citrus cola with bitters  2.25 

 
Mighty Leaf Teas -  Iced Tea  1.85    Hot Tea  2.45 

We hope you enjoy these carefully crafted teas. Iced tea 
is a blend of whole leaf, high grown Indian and Ceylon 
black teas.  

Our hot tea is offered as full leaf tea Pouches. Ask your 
server for our selection of Green, Black and Herbal teas, 
from full caffeine blends to caffeine free blends. 

 

Caffe 
All beans by LaVazza. All are available decaffeinated. 
Skimmed milk available upon request. 

Bevande Specialita 
 

Freshly Squeezed Orange Juice  2.75 
Citrus Ade -  Fresh lemon, lime and orange juices  2.95 
The òArnoldó -  Citrus Ade and iced tea  2.95 
Price includes one refill 

Tomato Juice  1.95 

Pineapple Juice  1.95 

Grapefruit Juice  1.95 
 

From the Bar (after noon) 
 

Mimosa -  Sparkling Wine, fresh orange juice and a dash 
of Grand Marnier  6.50 

Bellini -  Sparkling Wine, pureed peach and Peachtree 
schnapps  6.50 

Bloody Mary -  Made to order with tomato juice and a 
variety of spices  6.00 

Red Eye -  Budweiser mixed with tomato juice and a 
variety of spices  4.00 

Fahrenheit 411 -  Malibu coconut rum, Grand Marnier, 
cranberry, pineapple and Sprite  5.50 

Pimmõs Cup -  Pimmõs, Citrus Ade, lime and soda  5.75 

GIVE A GIFT IN GOOD TASTEñ411 WEST GIFT CARDS 
We accept Visa, MasterCard, American Express, Diners Club, Discover 

We do not accept personal checks. We are smoke free 
Childrenõs Menu also available, please inquire 

An 18% gratuity is added to parties of 8 or more 
Senior citizen discount honored 

411 West Franklin Street, Chapel Hill, NC  27516 
967- 2782 fax 932- 7119  

Web: www.411west.com Email: 411west@411west.com 

Coffee  1.95 
Espresso  2.50 
Cappuccino  3.75  

Iced Cappuccino  3.95 
Caffe Latte  4.25 
Caffe Cioccolata  4.50 

 

The Wine flows every  
Monday at 411 West!  

Please come in and enjoy 
any bottled wine on 
our list for 50% off. 

Looking for a place to host a private party? 
Let us help. Contact us at 919- 967- 2782 

Complimentary Valet Parking  
Monday -  Saturday Night 

NOW OPEN
 ! 

Regional Mexican Menu · Aged Tequilas 
Outdoor Patio and Private Dining for 20- 100 People 

I- 40 exit 282 (Page Road) 
5410 Page Road, Durham · 919- 941- 1630 

Lunch Monday- Friday · Dinner Monday- Sunday 
mezdurham.com 

MEZ  
CONTEMPORARY MEXICAN  

Spankyõs, Squidõs, 411 West and 518 West 
Invite you to try our newest restaurant 

Gift Cards available from your server or online 

Special Events 


