
 

The Club Continental’s 

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

For Reservations Call (904) 264-6070 

 

Soup 
Soup Du Jour.………........................................…………...…………...…..….…….5.50 

 
Brunch Selections 

*Eggs Your Way..………………….…………..…………………………..……….……....…14 
TWO EGGS SERVED YOUR WAY SERVED WITH BREAKFAST POTATOES, TOAST AND YOUR CHOICE OF BACON 

OR SAUSAGE 

Fresh Berry Blintz and Eggs…………….……………………..………..…………….....…..15 
TWO EGGS YOUR WAY WITH CHOICE OF SAUSAGE OR BACON 

Fresh Hashbrowns and Eggs …………………..…………………………………….……....15 
TWO EGGS OVER HASHBROWNS SERVED WITH FRESH FRUIT  

Traditional Eggs Benedict…………………..….….………….…………………………..…...17 
TWO POACHED EGGS AND CANADIAN BACON TOPPED WITH HOLLANDAISE SAUCE AND SERVED ON AN 

ENGLISH MUFFIN 

*T-Bone Steak and Eggs………………….………..……………………………………...…..23 
PERFECT BREAKFAST SIZE T-BONE STEAK WITH PEPPERS AND ONIONS. SERVED WITH TWO EGGS YOUR WAY, 

HERB SCENTED POTATOES AND TOAST 

                                                     

Entrees 

*Spicy Shrimp and Ambrosia Salad ……………………………..…………………………15 
FRESH FRUIT OVER GREENS WITH OUR AMBROSIA DRESSING, TOASTED COCONUT AND SPICY SHRIMP 
Blackened Angus Beef Burger…….….……..….………............................................15 

WITH LETTUCE, TOMATO, CAJUN REMOULADE, CRISPY ONIONS AND SERVED ON A BRIOCHE BUN 
Crispy Chicken Tenders......................................................................................17 

SERVED WITH ASIAN TARTAR SAUCE, MUSTARD HORSRADISH AND GARLIC FRIES 

Shrimp Fettuccine Alfredo…………….………………………………………………………..21 
SAUTEED SHRIMP TOSSED WITH FETTUCCINE PASTA IN A CREAMY ALFREDO SAUCE  

*Fresh Catch..............................................................................................…....24 
BROILED WITH LEMON, BUTTER, AND WHITE WINE. ALSO AVAILABLE GRILLED OR BLACKENED 

*Filet Mignon Tips…………………………………………………………….…….……..…….23 

PAN SEARED WITH MUSHROOM, SPINACH, RED WINE AND DEMI GLACE 

 

*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 

PLEASE BRING ANY ALLERGIES TO THE ATTENTION OF THE MANAGER 


