The

Club Continental

on the St. Johns River

Sunday Brunch Menu ~ May 2016

WITH BANANAS FOSTER SYRUP AND WHIPPED CREAM. SERVED WITH BACON

3 TWO EGGS YOUT WY 11.95

SERVED WITH COUNTRY HAM, GRITS AND TOAST

FEGGS BENEAICE ... 12.50
TWO POACHED EGGS ON A TOASTED ENGLISH MUFFIN WITH CANADIAN BACON AND SAUCE HOLLANDAISE
»Beef Tenderloin OMelet ... 14.95

TENDER FILET MIGNON TIPS SAUTEED MEDIUM RARE AND FOLDED IN AN OMELET WITH TOMATO, THYME,
SHALLOTS AND A BRIE CHEESE SAUCE

FEntrées
All Vatural Grass Fed Beef BUIGET ... 10.95
ON A CHALLAH BREAD ROLL WITH LETTUCE, TOMATO AND CHEDDAR CHEESE. SERVED WITH HERBED FRIES
K CRICRET PUCALE ..o 13.95
SAUTEED CHICKEN SCALOPPINI WITH LEMON, BUTTER, WHITE WINE AND CAPERS
K SATTMP ANA GTIES ..o 14.95
WHITE CHEDDAR GRITS TOPPED WITH SAUTEED SHRIMP, MUSHROOMS, SCALLIONS AND ANDOUILLE SAUSAGE
* Blackened GrOUPET ..o 16.95
WITH PINEAPPLE SALSA AND MANGO PUREE
$ GUULEd STHOUN ... 16.95

SLICED AND SERVED WITH MUSHROOMS, ONIONS AND OUR HOUSE MADE STEAK BUTTER

Please ask your server about our Brunch
Menu Specials and Dessert Selection

PLEASE BRING ANY FOOD ALLERGIES TO THE ATTENTION OF OUR MANAGER
*These items can be prepared gluten-free

PRICES ARE SUBJECT TO 18% SERVICE CHARGE AND 7% SALES TAX. RESERVATIONS ARE RESPECTFULLY REQUESTED.CONSUMING RAW OR UNDERCOOKED
MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE THE CONSUMER’S RISK OF FOOD BOURNE ILLNESS.




