
The Club Continental                                       
November Sunday Brunch Menu                               

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                                                                                                                                                      

Avocado and Boursin Toast……………..……………………….…….………………….…..15                 
TOASTED CIABATTA WITH OUR BOURSIN, AVOCADO, ARUGULA, EGG SALAD, BACON AND CRISPY POTATOES                                                                                                                                       
Oladi Pancake……..……….….….………………...…………………..............................15 
EXTRA THICK AND TENDER RUSSIAN YEAST PANCAKE, TOPPED WITH CANDIED WALNUT BUTTER, AND MAPLE 
SYRUP. SERVED WITH BACON OR SAUSAGE                                                                                                   
*Spinach Bacon and Mushroom Frittata………………..…………………..….……….....16                     
OUR TWIST ON AN ITALIAN FRITATTA, MADE EXTRA TALL AND SERVED WITH FRESH FRUIT AND MUFFIN     

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

Entrée Selections  

The Classic Burger …………………....................................................................…15         
WITH LETTUCE, TOMATO, MAYO, ONION, PICKLE, AND SERVED ON A TOASTED KAISER ROLL WITH FRIES           

Chicken and Rice……………………………………….……….…………….…………………15  
TENDER CHICKEN, CARROTS, PEAS, CELERY AND MUSHROOMS IN RICH CHICKEN VELOUTE SAUCE AND 
SERVED OVER JASMINE RICE   
Mediterranean Pasta….……………………….………………..………………………………17    
WITH TOMATOES, OLIVES, GARLIC, ROASTED RED PEPPERS, SPINACH AND MUSHROOMS TOSSED WITH 
FETTUCCINE PASTA.                                                                                                                                   

*Tuscan Shrimp...………………….….…………..…….……………………………………….18            
WITH SUN-DRIED TOMATOES, BASIL, SPINACH IN A CREAMY GARLIC AND LEMON SAUCE TOSSED WITH 
FETTUCCINE PASTA                                                                                                                          
*Pork Tenderloin Medallions …..….…………….…….….……..…………………....…....18                                
PAN SEARED AND SERVED WITH MAPLE DIJON JUS AND CRISPY ONION                                    

 

*These items Can Be Prepared Gluten-Free                                                                                                  

 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGGS                                                                                                              
MAY INCREASE THE CONSUMER’S RISK OF FOODBOURNE ILLNESS                                                                                                                     

PLEASE BRING ANY ALLERGIES TO THE ATTENTION OF THE MANAGER 


