
 
  

 
 

 Sunday Brunch Menu  
 

Soup 
Soup du Jour ........................................................................... 4 

 
Eggs and More 

Your Choice  of   
SMOKED BACON, LINK SAUSAGE, HAM OR BREAKFAST POTATOES 

ADDITIONAL SIDES AVAILABLE FOR 3.50 
FRENCH FRIES AND GRAVY, MACARONI AND CHEESE, CORNED BEEF HASH,  

HOMESTYLE GRITS, CRISPY CHEESE GRITS OR VEGETABLE DU JOUR 
 

Blueberry Buttermilk Pancakes………………………..…..….…....11 
Breakfast Strata…….…………………………………..………………..11 
WITH EGGS, SPINACH, SAUSAGE, POTATO, MUSHROOMS, TOMATO, ONION AND WHITE 
CHEDDAR 

Quiche of The Day…….…………… .......................................... 12 
SERVED WITH A MIXED GREEN SALAD TOPPED WITH STRAWBERRIES, CANDIED PECANS, 
TOMATO, CUCUMBER AND POPPY SEED DRESSING 

Fresh Berry Blintz…….…………… .......................................... 12 
WITH CINNAMON SCENTED CREAM CHEESE TOP WITH FRESH BERRIES AND WHIPPE CREAM. 
SERVED WITH 2 EGGS YOUR WAY AND CHOICE OF SIDE 

✫Eggs Benedict ..................................................................... 13 
YOUR CHOICE OF TRADITIONAL, SMOKED SALMON OR LUMP CRAB MEAT 

✫The French Omelet With Lobster Crème ............................. 14 
A SOFT BUTTERY OMELET WITH CHIVES, TOPPED WITH MAINE LOBSTER AND SERVED WITH 
GRILLED TOAST 

Entrées 
✫Mediterranean Pasta .......................................................... 12 
WITH ROASTED PEPPERS, TOMATO, GARLIC, EGGPLANT, ONION, BROCCOLI TOSSED WITH 
RIGATONI PASTA AND GOAT CHEESE 

Chicken Creole  ...................................................................... 13 
TENDER CHICKEN WITH PEPPERS, CELERY AND ONION STEWED IN A TOMATO AND WINE 
SAUCE SEASONED WITH HOUSE MADE TASSO HAM AND SERVED OVER RICE 

✫ Sautéed Shrimp  ................................................................. 15 
WITH ROMA TOMATOES, ASIAGO CHEESE, SPINACH. SERVED WITH A GRILLED CROSTINI 

✫ Fresh Catch  ....................................................................... 16 
BAKED, BROILED, SAUTEED OR BLACKENED 

✫The Kennedy Brunch Steak ................................................. 19 
12 OZ. PAN SEARED RIBEYE WITH FRESH HERBS, GARLIC AND ONION IN A FRESH TOMATO 
SAUCE. SERVED WITH MASHED POTATOES AND VEGETABLE DU JOUR 

 
Dinner Steaks Also Available Upon Request 

See Server For Specials and Dessert Selections 
PLEASE BRING ANY FOOD ALLERGIES TO THE ATTENTION OF OUR MANAGER 

 
✫These items can be prepared gluten-free 

 
PRICES ARE SUBJECT TO 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. 

      The 

C lub  C on t in en ta l  
          on the St. Johns River 


