
 

The Club Continental’s 

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

For Reservations Call (904) 264-6070 

 

Soup 
Soup Du Jour.………......................................................…………...….…..….……...5 

 
Brunch Selections 

 
*Eggs Your Way..………………….…………..…………………………..……….……....…13 
TWO EGGS SERVED YOUR WAY WITH YOUR CHOICE OF BACON OR SAUSAGE, BREAKFAST POTATOES AND 

TOAST 

Baked Blueberry French Toast …..…..……………...….…...………..…………….…......15 
TOPPED WITH WHIPPED CREAM, SERVED WITH TWO EGGS YOUR WAY AND BACON OR SAUSAGE                                     

Traditional Eggs Benedict……………………………..…….………………………………...16 
TWO POACHED EGGS AND CANADIAN BACON TOPPED WITH HOLLANDAISE SAUCE AND SERVED ON AN 

ENGLISH MUFFIN 

* Shrimp, Tomato, Onion, and Basil Frittata………………………….…….……………..16 
A LITE FRITTATA WITH SHRIMP, OVEN DRIED TOMATO, SWEET ONION, BASIL, AND ASIAGO CHEESE 

*T-Bone Steak and Eggs…………………...………..…………………………………….…..21 
PERFECT BREAKFAST SIZE T-BONE STEAK WITH TWO EGGS YOUR WAY, HERB SCENTED POTATOES AND TOAST 

                                                     

Entrees 

 
Angus Beef Burger…….………...…………..….………........................................…..14 
ANGUS BEEF TOPPED WITH LETTUCE, TOMATO, BOURSIN CHEESE AND SERVED ON A BRIOCHE BUN 

*Bangers and Mash………………………………………………………….…………………16 
TWO HOUSE MADE SAUSAGE WITH STEWED ONION GRAVY WITH MASHED POTATOES 

Chicken Parmesan…..........................................................................................17 

CHICKEN BREAST SERVED CRISPY AND TOPPED WITH MOZZARELLA CHEESE AND FRESH MARINARA  

*Fresh Catch.................................................................................…...Priced Daily 
BROILED WITH LEMON, BUTTER, AND WHITE WINE. ALSO AVAILABLE GRILLED OR BLACKENED 

*Baked Salmon……………………………….…………………………………………….…...24 
TOPPED WITH OUR GINGER SCALLION 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 


