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SOUP DU JOUR 8

Shaved Parmesan dijon aioli crostini

LOBSTER BISQUE 12

Shaved Parmesan dijon aioli crostini, sherry

EGGS BENEDICT 18
Poached egg, toasted muffin, shaved ham,
hollandaise, crispy confit potatoes, fresh fruit

RASPBERRY FRENCH TOAST (vG) 16
Fresh raspberry coulis, powdered sugar,
raspberry infused syrup

BREAKFAST SANDWICH (GFA) 15
Your choice of baguette or brioche, aged cheddar,
egg, crispy confit potatoes and either bacon,

ham or sausage.

FILET MIGNON AND EGGS (GFA) 24/38
Your choice of either a 4 oz or 8 oz filet mignon, two
eggs, blistered tomato, crispy confit potatoes, fresh fruit

COBB SALAD (GF) 19
Chicken breast, bacon, egg, tomato, crumbled
Bleu cheese, avocado, romaine, house vinaigrette

AHI TUNA SALAD NICOISE 20

Seared Ahi Tuna, frisée leaves, egg, tomatoes, olives,
green beans, sliced potatoes, house vinaigrette,
Chili Ponzu

HALF POUND ANGUS BURGER (GFA) 18
Aged cheddar, thick cut bacon, caramelized onion,
lettuce, tomato, bbq sauce, brioche bun, fries

FRIED GREEN TOMATO BLT 16
Cajun remoulade, romaine, bacon, avocado,
Texas toast, fries

Vegetarian Option Available

BOURBON RAISIN BREAD PUDDING 10

Caramel sauce, vanilla ice cream

NEXT DOOop

—BEACH BISTRO ———

SUNDAY BRUNCH

STARTERS

FRESH FRUIT SELECTION (vG) 13

An assortment of chilled seasonal fruit and mint.

TEMPURA COLOSSAL SHRIMP 19

Chili ponzu, cilantro, sriracha mayo, charred lemon,
pickled vegetables

BENEDICTS

LOBSTER EGGS BENEDICT 32
Poached egg, toasted muffin, 2 fresh Maine lobster
claws, hollandaise, crispy confit potatoes, fresh fruit

BRUNCH

BREAKFAST PLATTER 18
Your choice of sausage or bacon with two eggs,
blistered tomato, crispy confit potatoes, fresh fruit

GARDEN VEGETABLE QUICHE (vG) 17

Sun-dried tomato, broccolini, aged cheddar, chive, white
balsamic marinated cherry tomato relish, petite salad

BANANA PANCAKES (VG) 18

Sheet pan banana pancakes, banana foster syrup,
fresh berries, fresh whipped cream, crispy banana chip,
granola

SALADS

CAESAR OR HOUSE SALAD 12
With Chicken 17, Fresh catch or salmon MKT
Filet mignon or Colossal shrimp 25

SANDWICHES

SHAVED FILET MIGNON 23
Melted Mozzarella, caramelized onions, mushrooms,
peppers, truffle oil, horseradish aioli, Texas toast,

fries
FRESH CATCH SANDWICH MP

Fresh catch, brioche bun, lettuce, tomato, onion,
pickle, key lime tartar, fries

DESSERTS

CHOCOLATE MOUSSE (GF) 10

Freshly whipped cream, berries, mint

CREME BRULEE (GF) 10

Caramelized top, fresh berries, freshly whipped cream

If you have an allergy or a dietary restriction please inform your server and we will happily accommodate you.
(VG) = Vegetarian (GF) = Gluten Free (GFA) = Gluten Free Available

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially those with certain medical conditions.
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BREADS AND SPREADS (vG) 13
Warm croissant, grilled baguette, pain au chocolat,
whipped butter, jam, marmalade

MARGHERITA FLATBREAD (vG) 15
Mozzarella, tomato, pesto, balsamic drizzle
With Chicken 17

GARDEN BENEDICT (vG) 16
Poached egg, toasted muffin, fried green tomato,
hollandaise, crispy confit potatoes, fresh fruit,
cajun remoulade

SMOKED SALMON (GFA) 22

Scottish smoked salmon, capers, onions, tomatoes,
chopped hard boiled egg, cucumbers, scallion cream
cheese, charred lemon, dill, baguette

DUCKAND WAFFLES 22
Slow cooked duck confit, Belgian waffle,
Blueberry infused syrup, blueberries

LOBSTER OMELETTE (GFA) 30
Chunks of fresh Maine lobster, baby spinach,
Gruyere cheese, lobster bisque, fresh herbs,
crispy confit potatoes

ATLANTIC SALMON (GF) 23
Mixed greens, roasted butternut squash,
red onion, house vinaigrette

ROASTED BEET & GOAT CHEESE (VvG) 18
Panko crusted warm goat cheese with honey, frisée
salad, roasted beets, red onion, candied pecans,

house vinaigrette

CROQUE MADAME 15
Gruyere and Parmesan cheese, shaved ham, sunny
egg, béchamel sauce, Texas toast, fries

LOBSTER CLUB 36
Fresh Maine lobster salad, buttered croissant, bacon,
lettuce, tomato, key lime tartar, fries

STICKY TOFFEE PUDDING 10

Hot toffee sauce, vanilla ice cream

FRESH FRUIT SORBET (GF) 10

Two scoops of seasonal sorbet and fresh fruit




