Brunch Featured Cocktails

Bloody Mary ... 4 each
Tito’s Vodka, house Bloody Mary mix,
pickled vegetable garnish

Mimosa ... 3 each
Jean Louis Champagne,
fresh squeezed orange juice

STARTERS
Truffled Deviled Eggs ... 9

4 halves with black truffle egg yolk mousse,
topped with tomato - mustard seed jam

Maine Lobster Flatbread ... 17
heirloom tomato, Nueske’s bacon, vanilla pickled red onion,
gruyere, lemon - dill aioli, arugula salad, white balsamic vinaigrette

Smoked Salmon Flatbread ... 14
house smoked Faroe Island salmon, caper lemon cream cheese,
red onion, sieved egg, baby arugula salad, dill créme fraiche

Crispy Korean Broccoli ... 10
fried broccoli, roasted cauliflower, pickled Asian vegetables,
Korean BBQ vinaigrette, sesame seeds

Ahi Tuna Tartare* ... 15
mango salsa, citrus ponzu, soy caramel, ginger aioli, crispy wontons

Avocado Cheese Toast ... 11
avocado-cilantro lime spread, burrata-ricotta cheese, heirloom
tomatoes, marinated red onions, lemon zest on grilled bread

Truffle Parmesan Frites with black garlic aioli ... 6

Minorcan Seafood Chowder fine herbs garnish ... 7

KIDS ONLY MENU $8
Grilled Chicken
served with choice of French fries or fresh fruit

Fried Chicken Tenders
served with choice of French fries or fresh fruit

Classic Belgium Waffle
served with Vermont Maple syrup, whipped cream and fresh fruit

Cheeseburger Sliders
served with choice of French fries or fresh fruit

DESSERTS
Midnight Velvet Chocolate Mousse Cake ...8

Ghirardelli chocolate sauce, fresh berries

Warm Bourbon Pecan Tart ... s
vanilla ice cream

Key Lime Tart ... s
candied lime tuile, vanilla whipped cream, fresh raspberries

Chocolate or Vanilla Ice Cream...5
Raspberry Sorbet ...5
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BRUNCH PLATES

Crab Cake Benedict ... 17

2 poached eggs, lump crab cake, Nueske’s bacon, hollandaise,
peppadew relish, toasted baguette, asparagus spears, fresh fruit

Blackened Shrimp Hash ... 16

2 poached eggs with hollandaise, lightly blackened & grilled Mayport shrimp,
fingerling potatoes, sautéed peppers & onions, Creole tomato sauce

Steak and Eggs ... 22

8 oz grilled NY Strip steak, crispy fingerling potatoes,
2 poached eggs with hollandaise, crispy spiced onion strings

Vegetable Plate Benedict ... 16

2 poached eggs and hollandaise on a bed of sautéed spinach, asparagus,
blistered grape tomatoes, mushrooms, broccolini, carrots and tomato jam

Belgium Waffle ... 14

Nueske’s bacon, candied pecans,
Bananas Foster Compound butter, black pepper maple syrup

SALADS
Lobster Salad Salad ... 21

Maine lobster tossed in lemon dill aioli on artisan lettuce with heirloom
tomatoes, edamame, English cucumber & red onion, avocado ranch dressing

Chopped Kale Salad ... 12

Tuscan & green kales, Napa & red cabbages, shredded carrot,
dried blueberries, craisins, sunflower seeds, scallions, parmesan,
miso-herb vinaigrette, crushed peanuts, crispy wontons

Roasted Beet & Goat Cheese Salad ... 12

with red & gold beets, crumbled goat cheese, candied pistachios,
orange supremes, bibb lettuce, citrus poppy vinaigrette

Caesar ... 10

grape tomato, herbed garlic loaf croutons, shredded parmesan,
chopped romaine heart, Caesar dressing

add a protein to your Salad or Vegetable Plate:

Seared Local Mahi ... 8* Sautéed Mayport Shrimp ... 8
Pan Roasted Salmon ... 8* Grilled Chicken Breast ... 7
Gilled 8oz NY Strip ... 11*

SANDWICHES

sandwiches include choice of side: Caesar, Pommes Frites,
Truffle Frites (+$1) or house made Potato Chips

Open Face Fried Egg BLT ... 14

sunny side up egg, Nueske’s bacon, avocado, bibb lettuce, sliced roma,
hot sauce aioli, toasted sourdough

Steak Burger ... 16
house ground steak, cheddar, roasted local oyster mushroom,
caramelized onion, romaine, garlic aioli, butter toasted brioche bun

Mahi Sandwich ... 16

lightly blackened and sautéed local Mahi, melted cheddar,
lemon-caper aioli, roma tomato, romaine, butter toasted brioche
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