
 

The Club Continental’s 

February Sunday Brunch Menu 
Available Sunday 11:00am to 2:00pm 

For Reservations Call (904) 264-6070 

 

Soup 
Soup Du Jour.……….............................................…………..……..……..……..6 

Brunch Selections 
*Eggs Your Way..………………….……………………….……….……………….………..…12 
2 EGGS SERVED YOUR WAY WITH YOUR CHOICE OF BACON OR SAUSAGE, BREAKFAST POTATOES 

AND TOAST 

Banana Fritters and Eggs…………………….…………………………………………………12 
FRESH BANANA FRITTERS TOPPED WITH WHIPPED CREAM AND MAPLE SYRUP. SERVED WITH 2 EGGS 

YOUR WAY WITH BACON OR SAUSAGE 

Crème Brulee French Toast and Eggs …………………...…..………………….….......13 
TOPPED WITH FRESH BERRIES, WHIPPED CREAM GARNI AND SERVED WITH TWO EGGS YOUR WAY 

*Veggie Omelet……….………….….……………………..……….......................……..13 
A THREE EGG OMELET FILLED WITH SAUTEED PEPPERS, ONIONS, TOMATOES, SPINACH, MUSHROOMS 

AND CREAMY HAVARTI CHEESE   

Traditional Eggs Benedict…………..….…………………………….…….…….….….….…14 
TWO POACHED EGGS AND CANADIAN BACON TOPPED WITH HOLLANDAISE SAUCE AND SERVED ON 

AN ENGLISH MUFFIN 

Entrée Selections 
Crispy Chicken Breast …….…………..………...........……………….….………….16 
SOUTHERN FRIED CHICKEN BREAST SERVED WITH MASHED POTATOES AND VEGETABLE DU JOUR 

Shrimp Jambalaya …..………………….……………..………………...….…………18 
WITH LARGE SHRIMP, ANDOULLIE SAUSAGE, PEPPERS, ONION, TOMATO AND CAJUN SPICE. SERVED  

OVER CAJUN RICE 

*Marinated Flank Steak…………………………………………………..……………18 
GRILLED WITH CILANTRO BUTTER AND A WARM ROASTED CORN SALSA 

Tempura Salmon…………………………………………...…..………………………..21  
LIGHT AND CRISPY SERVED WITH STIR FRIED VEGETABLES AND HUNAN CHILI SAUCE 

*Catch of The Day ….……….……………….………………………….………..…...22 
TOPPED WITH TOMATOES, ARTICHOKES AND BASIL 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 


