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BRUNCH SELECTIONS

Served with fresh seasonal fruit, homemade muffin or scone, and choice of coffee drinks or tea.
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Bacon, maple and cheddar cheese waffle with buttermilk fried chicken and gravy sauce 2900
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Today's three egg omelet, fillings change weekly 2900
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Crunchy vanilla-almond french toast with whipped cream and seasonal fruit compote 2900
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Smoked Tasmanian salmon and poached egg on NY rye toast with horseradish sour cream 3000
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Creole poached eggs Benedict with spicy shrimp and sausage on buttermilk biscuit 3200
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Above served with choice of bacon, sausage or Portuguese sausage. LEDTATLICIER—3 2 V==Y RIFFL ALY —t—I N FEET,
Quinoa, sweet potato, avocado and tofu hash with fried egg and duka spice 2200
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Mexican huevos rancheros, two fried eggs over corn tortillas with cheese,
black beans, green rice, avocado and chorizo 3000
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Grilled sirloin steak and two fried eggs with sauteed kale, mushrooms and garlic 3900
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Kim chee fried rice with two fried eggs and Portuguese sausage 2500
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We serve cage free, hormone and antibiotic free eggs. FfWWah7-EBGMEESBOL YT ZEALTWET
A LA CARTE
SEAFOOD COCKTAILS SANDWICHES
Jumbo shrimp with cocktail sauce 2ea 1600 BLT & A with arugula on whole wheat toast and garlic aioli.....cc.coeecueune: 1800
a7 T4—+T Ly RO BLT & AV R H=UyILEXTAFY
Atlantic lobster tail with cocktail sauce 17700  Crispy buttermilk fried chicken with coleslaw, pepper Jack cheese
O7Z&—F—)L and Gochujang mayonnaise on a potato bun 1900
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Fresh oyster selections with apple ginger mignonette ......coccccconueee. lea 600~
Ty adARR— Ty TSy Dy—" 125 Ly b CRISTA burger, super deluxe fresh ground 170g prime
chuck patty, on a potato bun with waffle fries each 2200
Bloody Mary oyster shooters lea QOO~ *add avocado,bacon or premium cheese +300
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APPETIZERS GRILLED SEAFOODS & MEATS
Creamy New England clam chowder topped with Grilled local swordfish steak with lemon risotto 2700

crispy bacon and croutons 980
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Tuna and avocado tartar with gochujang dressing and papadam crisps ...1680
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Scallops sashimi with ikura and tamari shoyu lemon dressing... ...17780
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Jumbo lump blue crab cake with herb aioli and baby greens................... 1800
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New Orleans style BBQ shrimp in spicy butter and lemon sauce.......... 1880
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SALADS
Kale and spinach salad, with blue cheese, apples,
pomegranate seeds and honey dressing 1400 /1800
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Romaine Caesar salad with Parmesan and croutons.................. 1400 / 1800
AXAY =Y —HYIFK avocado+200

BLT & A salad with little gem lettuce, crispy bacon,
midi tomato, avocado and buttermilk dressing ......c.ccooeeceernercceennnn. 1580 / 1980
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All menu prices include sales tax
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Sirloin, CAB, U.S.A.
Y—o4> CAB 7XVUAH

Filet mignon, CAB, U.S.A.
74 CAB 7XU#

2009 3200 / 300g 4500

150g 4200 / 250g 6700

Lamb chops, grain fed, Australia 3ea 4200
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SIDES
Garlic mashed potatoes 880
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Parmesan waffle fries with garlic and paprika dolce ...ccccceuccnnccrcccernnnnns 880
T TINTTZA 7 AP ENRTYHRLTF
Fried cauliflower with white miso aioli and nori furikake.....coeeeoeeevoeenn. 980
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Fresh spinach sauteed with ginger. 980
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Baked mac-n-cheese with smoked goda cheese and mushrooms sauce...1200
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