
  The Club Continental                                       
June 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                                                                                                

*Shak Shuka………….……………..…...……………………..…………..17                                                                                                                                                                            
2 SUNNY SIDE UP EGGS BAKED OVER A RICH TOMATO SAUCE SEASONED WITH RED BELL PEPPERS, ONIONS, 
GARLIC AND SERVED WITH GRILLED BREAD.                                                                                                

Fried Green Tomatoes Benedict………………………………………………..18        
FRESHLY FRIED GREEN TOMATOES SERVED ON A TOASTED ENGLISH MUFFIN, TOPPED WITH TWO EGGS YOUR 
WAY AND HOLLADAISE SAUCE. TRADITIONAL EGGS BENEDICT ALSO AVAILABLE…………….…….….…18 

Entrées 
Steak Grilled Cheese………….......................................................…16                       
WITH RIBEYE STEAK, CHEDDAR CHEESE AND BALSAMIC ONIONS 
Coconut Chicken Curry…………………..…………..………..….…..….…..17   
SERVED OVER GRILLED PINEAPPLE RICE.                                                                                                        

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

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

Smoked Danish Ribs…………………………….……….…...…..….…..….24       

SLOW SMOKED AND SERVED WITH A GRAND MARNIER GLAZE                                                                    

 

*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 


