Brunch Menu

Served from 6:30am till 3:00pm

The All American Brcalclcast 1% The Continental 10

E_ggs any stgle, choice of bacon or f:resHQ baked breakfast breads,

sausage, coffee and choice of toast muffins and seasonal fresh fruits,
choice of coffee ortea and Freslﬂlg
squeezedjuice

Thrcc E_ggs Omclct 12

(Choose three of the Fo”owing, onions, bell peppers, mushrooms, spinach, and bacon,

sausage Swiss or American cheese

CrabHash 15 T rina Benedict 13

Foached eggs atoP LumP crabmeat, Foached eggs, cut fennel thgme
Fingerling potatoes, red peppers, sausage atop an E_nglish muffin and
cclerg, red onions and [lorida Orange Maltaise sauce

Ho”andaise sauce

Buttcrmilk Pancakes 10 French toast 10
TOPPCCI with Hueberry compote and a Walnut raisin bread stuffed with fresh
side of maPle syrup Pananas

Market lnsPirccl Soup 6
Toclag’s asPiration

Prawn Cocktail 14

Foachedjumbo prawns with lemon~caPer aioli and chermoula cocktail sauce

Cobb Salacl 12

TOPPCCI with egegs, bacon, roasted tur‘(eg, avocado, , tomatoes and blue cheese

vinaigrette

Cacsar Salacl i1

[earts of romaine tossed in a light Caesar dressing
Served with chicken 4 or s/m’m/o é

Burgcr 14
(Grilled sifloin beef, served with lettuce, tomato, Bermuda onions and a side of hand

cut herb fries

Trina Panini 14
Grilled chicken breast and Prie cheese on Pressed Artisan Pread

Mediterranean T una 19
Mediterranean spicc blend rubbed Ahi tuna, sautéed babg watercress,

Braised cherry tomatoes, Fingerling potatoes, raisins, capers and K alamata olives

C onsuming raw or undercooked meats, pou/trﬂ, seatood, 5/7c//ﬁ5/7, oreggs may increase

your risk of foodborne ////7655, cspcc/a//y /fyou have certain medical conditions.



