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BRUNCH

~Soups & Salads~

Soup D’ Jour Signature Salad

10 Mesclun Mix, Strawberry,
Spiced Walnut Goat Cheese
10

Tuna Nicoise Shrimp Salad
Seared Ahi, Haricot Vert, Shaved Red Onion,

Brunoise Red Pepper, Citrus Vinaigrette

16

Avocado Mousse, Tri- Color Tomatoes. Arugula,
Citrus Vinaigrette

13
~Sweet~

French Toast
Ginger Lemon Mascarpone

16

Crepes

Organic Strawberry Compote or Bananas and Nutella
17

~Savory~

Eggs Sardou
Sautéed Spinach, Artichoke Hearts, Poached Egg, Creole Hollandaise
21

Cite’ Egg White Frittata
Asparagus, Mushroom Gruyere

23

Two Eggs
Prepared to Order, Choice of Apple Wood Bacon, Honey Ham, or Link Sausage

19

Lox Tart
Nova Lox, Potato Gallette, Capers, Red Onion, Citrus Mascarpone

25

Three Egg Omelet
Choice of two items: Peppers, Onions, Mushrooms, Cheese, Ham, Bacon, or Sausage
22



~Entrees~

Poisson Du Jour
Fish of the Day

MP
Chicken Paillard
Grilled Amish Chicken Breast Marinated in Herbs and Provencal
20
Lamb Chops
Pomme Gratin, Seasonal Vegetables
28
Seafood Trio
Crab Soufflé, Poached Jumbo Shrimp, Seared Scallop
24
Crab Cake Benedict
Creole Hollandaise
23
Steak and Eggs
Grilled Beef Fillet, Two Eggs Any Style, Roasted Red Potatoes
35
~Sides~
Apple wood Smoked Bacon Roasted Red Potatoes
5 5
Berry Yogurt Parfait Mixed Fruit
S5 S
Sausage Steel Cut Oatmeal
S S
English Muffin, White Toast, or Whole Wheat Toast
5
~Café~
ILLY Gourmet Coffee 4 ILLY Gourmet Latte 4
ILLY Gourmet Espresso 4 ILLY Gourmet Mocha Latte  4.50

ILLY Gourmet Cappuccino 4.50 Gourmet Argo Tea Varieties 5
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