July Sunday Brunch Menu

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

SOUP DU JOUN et ettt e et et e et e e te e et s eanaeeenaeeen 6

FEQGOS YOUr WY ottt e e e e e e e e e e e e e e eeeeeeeeeeeeeeeeeeas 14
TWO EGGS SERVED YOUR WAY WITH BREAKFAST POTATOES, TOAST AND YOUR CHOICE OF BACON OR
SAUSAGE

*Tesa Bacon and Mushroom Omelet........oonvnoiiiiiee e 14
TOMATO COULIS, ASIAGO CHEESE, SPINACH AND BASIL

AlIMoNd Scented PANCAKES .....ononieieieee et e e e e aaanaas 15
WITH TOASTED ALMONDS, FRESH BERRIES, SERVED WITH TWO EGGS YOUR WAY AND BACON OR SAUSAGE
Traditional Eggs Benedict...........coouuuiiiiiiiiiiee e 16

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

Entrée Selections

Pan Seared BUNQEr.......coeviiiieiiiiiieee ettt e e e e e e e e e e e ra e e e e eaan e 15
WITH LETTUCE, TOMATO, ONION, CHILI SAUCE, JACK CHEESE AND SERVED WITH SPICY FRIES
Cajun Chicken and Andouille Sausage ...........ccoooiiiiiiiiiiiiiiiiiic e, 15

CHICKEN BREAST SCALLOPINI SAUTEED WITH GREEN PEPPERS, ONION, ANDOUILLE SAUSAGE AND WHITE
WINE

*Hoisin Glazed Salmon..........oovuiiiiiiiee e 16
SALMON TOPPED WITH GINGER, SHALLOTS, CILANTRO AND GARLIC
Achilles Crispy Shrimp .......uiiiiiiiiee e 17

FAMILY RECIPE FRIED SHRIMP WITH ONION STRAWS, CAJUN REMOULADE, COCKTAIL SAUCE, AND
LEMONAISE

FFlank SEEAk ROANCREIO. ... e e e ettt anan 19
CHARRED FLANK STEAK WITH ONIONS, PEPPERS, RANCHERO SAUCE

*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




