Breakfast

Eggs Benedict 9
Two toasted English muffins topped with Canadian bacon,
poached eggs and hollandaise sauce. Served with a side of
fresh fruit

Omelette 9
Fluffy three egg omelette with choice of 3 fillings - ham,
sausage, turkey, smoked salmon, onion, mushrooms, bell
peppers, tomato and cheese. Served with toast

Soups
Chicken and Sausage Gumbo - Cream of Mushroom -

French Onion Cup 5/ Bowl 7

Salads

Add to any salad: Chicken, Shrimp or Tuna 3

Dressing choices are Blue Cheese, Ranch, Raspberry
Vinaigrette, Cucumber, Honey Mustard, Thousand Island,
Caesar, Italian, Balsamic Vinegar, and Oriental Vinaigrette

CaesarSalad 8
Romaine lettuce tossed in Caesar dressing, with Kalamata
olives, Parmesan cheese and croutons

Greek Salad 8
Romaine lettuce tossed in original Greek vinaigrette,
garnished with Feta cheese, red onion, sun-dried tomatoes,
Kalamata olives, cucumber and tomato

Mango and Avocado Salad 8
Baby field greens with avocado, mango, tomato and Feta
cheese, served with oriental sweet chili vinaigrette.

Sandwiches
Sandwiches are served with your choice of French fries,
spicy waffle fries or fresh fruit

Chicken Salad Sandwich 8
Chicken salad with Swiss cheese, lettuce, tomato and onion
on a croissant

Every Sunday
11am - 3pm

Club Sandwich 9
Grilled chicken, turkey, ham, Swiss and American cheese,
bacon, lettuce, tomato and mayonnaise on a multi-grain
bread

Ladies Delight Sandwich 8
Roasted turkey, Swiss cheese, avocado, bacon and
Thousand Island dressing on toasted marble rye bread

Quiche 9
A selection from our gourmet cheese, finely grated and
folded into French custard and baked in a flaky crust.
Served with fruit. Choose Lorraine or Florentine.

Entrees

Beef Tips Diane 12
Beef tenderloin tips sautéed with mushrooms and tomato
in red wine sauce.

Chicken Chardonnay 12
Sautéed chicken breast in white wine sauce.

Chicken Fingers 9
Homemade chicken fingers served with French fries or
waffle fries.

Fish and Chips 12
Beer battered cod and fries served with green peas, lemon
slice, tartar sauce and malt vinegar.

Gulf Red Snapper en Papilotte 12
Gulf red snapper cooked in parchment paper with Kalamata
olives, tomato, scallions, lemon slices and fresh herbs.
Served with rice and vegetables.

Poached Salmon 12
Poached salmon fillet on a bed of fresh lettuce, bell
peppers, cherry tomatoes and radishes, topped with
balsamic vinaigrette.

Pork Tenderloin 12
Five ounce pork tenderloin wrapped in apple wood smoked
bacon and grilled. Served with a blueberry pear demi glaze.

Twenty percent gratuity will be added to parties of five or more.
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