
All brunch items served with hashbrown potatoes

Traditional Eggs Benedict                                                                                 
Two poached eggs nestled on toasted English muffins with Black Forest ham  and a light hollandaise sauce.

Smoked Salmon Benedict                                                                                 
House cold smoked salmon with fresh arugula, poached eggs with a light hollandaise sauce,
served on a toasted English muffin.

Seafood Benedict                                                                                             
Sautéed Calico scallops, shrimp, fresh spinach and poached eggs, served with a light hollandaise sauce.

Two Eggs, Any Style                                                                                          
Two eggs cooked to your liking, served with hashbrowns, toast and your choice of sausage or bacon.

Steak and Eggs                                                                                                
A grilled 5 oz. sirloin steak served with two eggs any style, hashbrowns and a seasonal baked tomato.

Three Egg Omelettes
All omelettes are served with hashbrown potatoes and a seasoned baked tomato.

Create Your Own                                                                                   
A plain omelette with Fontina and Asiago cheeses. Choose any of the following additional
toppings to enhance your omelette.

Roasted Red Peppers . . .
Cherry Tomatoes . . .
Wild Mushrooms . . .
Shaved Red Onion . . .

Extra Cheese . . .
Chilean Shrimp . . .
Bacon . . .
Chorizo . . .

Sunday Brunch
served until 3pm

Add an Extra Topping to Your Three Egg Omelette and Create Your Own:

Lunch Features   
Top Sirloin Steak
Grilled 5oz. “AAA” grade sirloin steak glazed with a balsamic vinegar
syrup, served with our seasoned wedge fries and vegetables.

Baby Back Ribs
A half rack of our in-house dry-smoked ribs with BBQ sauce, 
served with creamy coleslaw and fries.

Marinated Chicken Skewers
Garlic and lime marinated chicken breast skewers covered with an
orange pepper sauce, accompanied with rice and vegetables.

Shrimp, Chorizo and Goat’s Cheese Calzone
Wood -oven baked pastry filled with Chilean shrimp, spiced chorizo,
goat’s cheese and spinach  sundried tomato, drizzled with a light
smokey tomato aioli.

Low Carb “Atkins Friendly”
Creole Style Steamed Clams with Whole Wheat Linguine                                      

Per Serving - 123 Calories, 11 gr. Protein, 10 gr. Carbohydrates, 4 gr. Fat, 2 gr. Saturated fat, 32 mg. Cholesterol.

Grilled Salmon Filet with Chili Lime Butter, ser ved with Mixed G reens                            
Per Serving - 333 Calories, 41 gr. Protein, 2 gr. Carbohydrates, 17 gr. Fat, 3 gr. Saturated fat, 114 mg. Cholesterol.


