
The Club Continental 
September Sunday Brunch Menu                  

Available Sunday 11:00am to 2:00pm    
Soup  

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

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

Oladi Pancake……..……………………….….………………..…………….......................15 
EXTRA THICK AND TENDER RUSSIAN YEAST PANCAKE, TOPPED WITH CANDIED WALNUT BUTTER, AND MAPLE 
SYRUP. SERVED WITH BACON OR SAUSAGE                                                                                         
Eggs Benedict……………….………..……..……………………………………………….…...16             
TWO POACHED EGGS AND CANADIAN BACON TOPPED WITH HOLLANDAISE SAUCE AND SERVED ON AN 
ENGLISH MUFFIN                                                                                                                                

*Seafood Omelet.……………….………………………………………….………………......18 
SHRIMP, BAY SCALLOPS, BLUE CRAB, WITH ROASTED SCALLION, AND TOSSED IN A CREAMY SHRIMP SAUCE  

Entrée Selections  

Fried Chicken……………………………………..……………….…….………………………..13 
OUR SEASONED, SEMI BONELESS CHICKEN BREAST, SERVED WITH MASHED POTATOES, BLACK PEPPER GRAVY 
AND GREEN BEANS  
Asian Grilled Chicken and Broccoli..........…………………………….…….…..…………15 
TERIYAKI MARINATED CHICKEN BREAST TOSSED WITH BROCCOLI IN OUR ASIAN DRESSING OVER SPRING MIX 
LETTUCE AND SERVED WITH FRESH FRUIT AND MUFFIN                                                           
The Classic Burger or Vegetarian Portobello Mushroom Burger………………....……15 
WITH LETTUCE, TOMATO, MAYO, ONION, PICKLE, AND SERVED ON A TOASTED SESAME SEED BUN WITH FRIES 

Asian Crispy Pork Tenderloin ……………………………..………..………………………...17 
PANKO CRUSTED PORKLOIN, SLICED AND FINISHED WITH MILD SZECHUAN SAUCE                        
*Fresh Catch .....................................................................................................18  
SAUTEED WITH MUSHROOMS, SCALLION AND DRY VERMOUTH. ALSO AVAILABLE BROILED WITH LEMON AND 
BUTTER, GRILLED OR BLACKENED                                                                                                               

Achilles Crispy Shrimp ………….……………………….……………………….…….………18 
FAMILY RECIPE FRIED SHRIMP WITH ONION STRAWS, CAJUN REMOULADE, COCKTAIL SAUCE AND LEMONAISE  

*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  


