April Sunday Brunch Menu

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

SOUP DU JOUN ettt et et e e et e etseeaeeaaaeenns 6

FEQGOS YOUr WY oottt e e e e e e e e e e e e e e e e e e eaeeaaaeaans 13
TWO EGGS SERVED YOUR WAY WITH BREAKFAST POTATOES, TOAST AND YOUR CHOICE OF BACON OR
SAUSAGE

Baked Blueberry Crepes........ccoivvviuieiiiiiiieee et 15
SERVED WITH TWO EGGS YOUR WAY AND YOUR CHOICE OF BACON OR SAUSAGE

Broccoli, Ham and Cheddar Omelet........c.vuuviniiniieiieeeeeeeee e 15
WITH SERVED WITH YOUR CHOICE OF BACON OR SAUSAGE

Traditional Eggs Benedict...........ccovuuiiiiiiiiiiie e 16

TWO POACHED EGGS AND CANADIAN BACON TOPPED WITH HOLLANDAISE SAUCE AND SERVED ON AN
ENGLISH MUFFIN

Entrees
Pan Seared Tasso BUrger.........cceiiiuiiiieiiiiiiiie e eeeeiee e et e e e e erae e e e eenananes 13
WITH LETTUCE, TOMATO, ONION, TASSO AIOLI AND SERVED WITH GARLIC FRIES
FSMoked Chicken ........coooviiiiiiiiie e e 15
SMOKED CHICKEN SERVED WITH BAKED BEANS AND COLESLAW
FSeared SAIMON.... oo e e e e e e e e 15
WITH ROAST CORN AND BLACK BEAN SALSA
*Shrimp Louie Salad..........coooiiiiiiiiii e 17

POACHED SHRIMP WITH PEPPERS, HEART OF PALM, SCALLIONS AND TOMATOES IN A CREAMY LOUIE
DRESSING AND SERVED WITH FRESH FRUIT AND A HOUSE MADE MUFFIN

bl 3 [T ] 1Yo | ST RPN 18
MARINATED FLANK STEAK, BROILED, SLICED AND FINISHED WITH SAUTEED MUSHROOMS AND ONIONS
bl 3 oY (T o1 1 | TOT TR 23

BROILED WITH LEMON, BUTTER, AND WHITE WINE. ALSO AVAILABLE GRILLED OR BLACKENED

*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




