
  The Club Continental                                       
May Sunday Brunch Menu                               

Soup  
Bowl of Soup Du Jour….............…………..………………..……………..6  

Brunch Selections  
*Eggs Your Way..……….…….……….……..….…………………….…...16 
TWO EGGS SERVED YOUR WAY WITH NORTHERN HOMEFRY POTATOES, TOAST AND YOUR CHOICE OF BACON 
OR SAUSAGE                                                                                                                                                     

Breakfast Roll……….………….……………….…..……………...……....17                
MADE WITH CHORIZO SAUSAGE, SCRAMBLED EGGS, CHEDDAR CHEESE, HOME FRIES, ROLLED IN A TORTILLA, 
SLICED AND TOPPED WITH CRISPY ONION                                                                                              

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

Crab Cake Benedict……………………………….…..………………….…..24         
BLUE CRAB CAKES TOPPED WITH TWO POACHED EGGS AND HOLLANDAISE SAUCE. SERVED WITH VEGETABLE 
DU JOUR AND HOME FRIES. TRADITIONAL EGGS BENEDICT ALSO AVAILABLE………………….…….……18 

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 
Coconut Chicken Curry…………………..…………..………..….…..….…..17   
SERVED OVER GRILLED PINEAPPLE RICE.                                                                                                        

BBQ Pulled Pork and  Smoked Sausage………….……….…...…..….…..….18         

WITH GREEN BEANS, FRIES AND GARLIC TOAST WITH BOURBON BBQ SAUCE ON THE SIDE                         

Beer Battered Shrimp………….……….………………………….………….19         
SERVED WITH MUSTARD HORSERADISH SAUCE                                                                                         

*Fresh Catch………....…………….................................................19                          
SAUTEED WITH PEAR TOMATOES, SWEET BASIL AND LEMON                                                                  

 

*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 


