
BRUNCH
Eggs Benedict  11

Seared Canadian bacon on a split buttermilk biscuit, topped with poached eggs, 
hollandaise sauce and served with breakfast potatoes  

Crab Cake Benedict  15
Twin pan-seared crab cakes on a split buttermilk biscuit, topped with poached 

eggs, hollandaise sauce and served with breakfast potatoes  

Steak & Eggs  17
Grilled four-ounce filet mignon served with two eggs any style,  

breakfast potatoes and choice of toast

 Omelettes
3 farm fresh eggs, egg whites or egg beaters with the filling of your choice 

Served with breakfast potatoes and choice of toast

American | Ham, Cheddar and Jack Cheese  10
Veggie | Bell Peppers, Onions and Tomatoes  10

Florentine | Spinach, Tomato and Feta  11

Harbour Town Pork Medallions  15
Grilled soy-maple glazed pork tenderloin medallions topped with white cheddar 

on house-made pecan English muffins, served with two eggs any style and 
breakfast potatoes

Quiche  10
Ham and Swiss quiche baked in a pastry shell, served with fresh fruit salad   

Belgian Waffle  11
House-made Belgian waffle topped with summer berry compote,  

whipped cream, and dusted with powdered sugar

Soup, Salad, Sandwich  12
Small garden salad with your choice of dressing, half of our sandwich of the day 

and a cup of the soup of the day

Beverages
Signature Brunch Cocktails  7 each

Mimosa – The classic, with Champagne and Orange Juice
Bellini – From Harry’s bar in Venice, Champagne and Peach Schnapps

Bloody Mary – Smirnoff Vodka and “The Works” Bloody Mary Mix 
Grey Hound – Smirnoff Vodka and Grapefruit Juice

Screwdriver – Smirnoff Vodka and Orange Juice

We also have Espresso, Cappuccino, Latte, and a selection of  
Herbal Teas and Juices

BRUNCH MENU


