BRUNCH
Bloody Mary, Kir Royaleor Mimosa $5

APPETIZERS
SMOKED SALMON WITH CHOPPED ONIONS AND CAPERS $8
AVOCADO WITH DILLED BABY SHRIMP $7
New SLICED TOMATO SALAD, SERVED WITH MIXED OLIVES $5
BLUBERRY AND SPINACH SALAD WITH CRUMBLED BLUE CHEESE $6
New CHILLED MELON AND BERRY SALAD $5

MAIN COURSES

CRAB CAKESWITH ASPARAGUS $13
FISH OF THEDAY $14
FLANK STEAK WITH HOME-FRIED POTATOES AND VEGETABLE OF THE DAY $ 14
New CORNED BEFF HASH WITH POACHED EGGS $ 12
EGGSBENEDICT ON ENGLISH MUFFIN WITH HICKORY HAM AND HOLLANDAISE $11
OR WITH SMOKED SALMON $13 OR  New FLORENTINE STYLE (VEGETARIAN) $9
TWO SCRAMBLED EGGSWITH BACON AND POTATOES $8
SPANISH (VEGETARIAN) OMELET WITH PEPPERS, OLIVES, ONIONS AND POTATOES $8
A CREPE FILLED WITH JULIENNE OF VEGETABLES, PROVOLONE AND CHEDDAR $9
ADD SLIVERS OF GRILLED CHICKEN BREAST $12
DESSERTS
APPLEPIE $5
New RASPBERRY MOUSSE $6
CREME CARAMEL $6
New KEY LIME CHEESECAKE $5
CHERRY VANILLA SUNDAE $6

A SELECTION OF ICE CREAMSAND SORBETS $5
Sales tax and 15% gratuity will be added to each check
Consuming raw meats and seafood may increase the risk of food-borneillness



