
The Club Continental                                       
April Sunday Brunch Menu                               

Soup  
Bowl of 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                                                                                                                                                      

Breakfast Casserole……………………………………….…………………..…...…….....16                
MADE WITH SAUSAGE, SALSA, CHEDDAR CHEESE, AND GRITS 

*Corned Beef Hash and Eggs……………………………..…..….….……..……….…..17                                                                                                                                                                            
HOUSE MADE CORNED BEEF HASH WITH 2 EGGS SERVED YOUR WAY AND SERVED WITH VEGETABLE DU JOUR 
AND TOAST 

Eggs Benedict………..…..….………………………….………….…………………….…..18         
TWO POACHED EGGS AND CANADIAN BACON TOPPED WITH HOLLANDAISE SAUCE AND SERVED ON AN 
ENGLISH MUFFIN                                                                                                                                     

Entrées 
Open-Faced Roast Turkey Sandwich……………..........................................…15 
WITH SUNDRIED TOMATO JAM, ARUGULA AND WARM BRIE ON TOAST AND SERVED WITH FRESH HERB AND 
BLACK PEPPER FRIES 
Sauteed Chicken Scallopini …………………..…………..………….…………..………17   
WITH MUSHROOM, SWEET PEAS, PANCETTA, BASIL AND CREAM                                                        

Sauteed Shrimp and Fresh Catch………….……….……………………...………..….18            

WITH TASSO CREAM, TOMATO, BACON AND SCALLIONS                                                                           

Mexican Shrimp Cocktail…..….….…….….……….………………...………....…......19                                
SWEET SHRIMP WITH AVOCADO, ONION AND CUCUMBER, IN A MILDLY SPICED TOMATO SALSA        

*Fresh Catch……..….………………...…………….................................................19                          
TOPPED WITH SAUTEED SPINACH, BAKED AND FINISHED WITH SAUCE CHIRON                                  

Smoked BBQ Beef Ribs…..…….……………………….……………………..………….21   
LONG BONE WAYGU BEEF RIBS SMOKED AND SERVED WITH SWEET JALAPENO CORNBREAD                                                                                                                      

*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 


