Thoo Club Continental s
September Sunday Brunch Menu

Available Sunday 11:00am to 2:00pm
For Reservations Call (904) 264-6070

SOUP DU JOUN ettt e et e e ebe e et s eaan s eaaaeeaans 4

HEGGS YOUIr WY ..ottt et 12
2 EGGS YOUR WAY SERVED WITH BACON OR SAUSAGE, BREAKFAST POTATOES AND TOAST

Blueberry PAnCaKes...........ccuecueeiniiiieiiiieiecieeieeee ettt e st e e e e e eeeaes 12
LIGHT AND FLUFFY TOPPED WITH WHIPPED CREAM. SERVED WITH BACON OR SAUSAGE

French TOASt. ...ccoiiiuiiieieeteee ettt ettt sttt st e bt et bttt eeeeeeees 13
TOPPED WITH FRESH BERRIES AND WHIPPED CREAM, SERVED WITH BACON OR SAUSAGE

Traditional EGQs BenediCh...........ccueueeiieieeieeieeiiiecieete et eeeste e aesaessae s enreeas 13
TWO POACHED EGGS AND CANADIAN BACON TOPPED WITH HOLLONDAISE SAUCE AND SERVED ON A
TRADITIONAL ENGLISH MUFFIN. SUBSTITUTE BEEF TENDERLOIN FOR CANADIAN BACON........... 16

#* Spinach and Ham Omelet...............ooovieoiiiiiiiiiieiicieeeceeeeee e e 14
SAUTEED CALIFORNIA SPINACH, SMOKED HAM, FINISHED WITH SAUCE MORNAY

HThree Baked EGgs.......cccoeieiiriirieniiienieeite ettt st sttt 14

WITH RANCHERO SAUCE AND CHORIZO SAUSAGE

Entrée Selections

ChiCken CrePes......cccvvvuieiiiiiiiee et e et e e et e e e e e et e e e eeeaaeeeeeeeeranneeeaenes 13
CHICKEN BREAST, CARROT, CELERY, BROCCOLI AND FINISHED WITH A CREAMY SHERRY SAUCE
SRFIMP TACOS. c.eitteiieiiiiiiee et e et e et e e e e e e e e e e e eetaeeeeeaaneeeeaasnneaeaens 15

CRISPY SHRIMP WITH AVOCADO, SPICY SALSA, LETTUCE AND CILANTRO. SERVED WITH BLACK BEANS AND
RICE

*Cajun Fresh Catch......... . oo 16
SAUTEED WITH CAJUN SEASONINGS, LEMON, BUTTER, GARLIC AND WHITE WINE
U111 =Y Lo | o [ DU 16

SPINACH AND ARUGULA SALAD WITH GRILLED SHRIMP, BLUEBERRIES, FETA CHEESE, RED ONION AND
ALMONDS. FINISHED WITH BALSAMIC VINIAGRETTE

Beef Tenderloin Scaloppini Au Poivre..........ccceeiiiiiiiiiiiiieeieeeececcee e 21
SAUTEED WITH BLACK PEPPERCORNS, MUSHROOMS, SCALLIONS, BRANDY SAUCE AND BUTTER

* These items can be prepared gluten-free
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY
INCREASE THE CONSUMER’S RISK OF FOODBOURNE ILLNESS




