
The Club Continental                             
October Sunday Brunch Menu                     

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

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

Brunch Selections  
*Eggs Your Way..……….…………..…………..…………………………..……….….….....15  
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……………….………..……..…………………………………………………...17         
TWO POACHED EGGS AND CANADIAN BACON TOPPED WITH HOLLANDAISE SAUCE AND SERVED ON AN 
ENGLISH MUFFIN                                                                                                                                   
Smoked Salmon, Bagel and Eggs………………………………..…………………………..18 
TWO EGGS YOUR WAY OVER A TOASTED BAGEL WITH CAPERS, RED ONION AND DUCK TRAP SMOKED 
SALMON                                                                                                                                     
*Shrimp and Tomato Frittata………………..………..…………………………………….....18 
WITH ROASTED TOMATO, BASIL AND GOAT CHEESE 

Entrée Selections  

Fried Chicken……………………………………..……………….…….………………………..14 
OUR SEASONED, SEMI BONELESS CHICKEN BREAST, SERVED WITH MASHED POTATOES, BLACK PEPPER GRAVY 
AND GREEN BEANS  
*Grilled Shrimp Salad……...........……………………………….……………………….….17 
BROILED CAULIFLOWER, RED ONION, FETA CHEESE, CAPERS, ARUGULA AND PISTACCIO TOSSED WITH A 
CITRUS VINIAGRETTE                                                                                                                
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  
Pork Tenderloin Schnitzel with Dijon Gravy …………..………..………….……………...17 
LIGHTLY BREADED PORK TENDERLOIN  SERVED CRISPY AND SERVED WITH GERMAN POTATO SALAD                      
Chicken Crepes………….……………………….…………….…………………………………17 
TENDER CHICKEN TOSSED IN IMPERIAL SAUCE WITH MUSHROOMS, SCALLION AND ASIAGO CHEESE  
*Fresh Catch .....................................................................................................19   
SAUTEED WITH CALIFORNIA SPINACH, ARTICHOKE AND TOPPED WITH HOLLANDAISE BAKED AND FINISHED   

*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  


