Breakfast Specials

Breahfast ClubSIL00
Twa eqgs over-hard, bacon, lettuce, tamato. and mayo on three slices
of toast

Crab Benedict $12.00
Tikn tasty homemade crab cakes, two poached eggs, & hollandaise
sauee on  grilled english muffin

Chicken Artichoke Scramble S0

Eags Scrambled / Chicken breast, Artichoke Heart, Tomataes, and
Goat Cheese. Served w/ Rosemary Patatoes and Your Choice of Toast
o Biscuit.

Capellini Omelette $i0.00

Angel Hair Pasta, Sauteed w/ Butter. Garlic, Herbs, and Egge. Topped
w/ Marinara Sauce, Basil. and Parmesan, Served w/Rosemary
Patatoes and Your Choice of Toast or Biscuit

Huevos A La Mexicana SIi00 =

Twa Scranbled Eggs w/ Tomato, Onion, and Bell Pepper. Topped w/
Ranchera Sauce and Served with Beans or Potatoes and Corn or Flour
Tortillas

New Beverage:

Coconut Water  Small - $225
large - 5300

Lunch Specials

Shrimp Chipotle Quesadilla $i2.00
Ouesadilla Filled with Shrimp. Red Onion, White Cheddar, Chipotle Sauce.
Cilantra and dvocada. Served with Sour Gream

$hrimp Seramble $12.00

Scramble with Shrimp, Bell Peppers, Hearts af Palm, and Goat Cheese.
Served with Potatoes  Toast or Biscuit. Drizzled with Chipotle
Sour Cream

Terlyals Stir-Fry §10.50
Chicken ar Tafu Stir-Fried w/ Broccoli. Green and Red Peppers. Yellow
Squash, Red Orians, and Teriyaki Sauce on Top of a Bed of Hoodles

Chinese Chicken $alad $8.50

Romaine Lettuce, Cabhage, Carrots. Peanuts. rispy Chaw Nein Haodis.
and Viontons Tassed in o Sesame Ginger Oressing, Topped with Griled
Chicken Breast

Tropical $pinach Salad $9.50
Spinach Tossed in a Sweet Secame Dressing, Tapped vith Nango, Hearts
of Palm, Avacado, Red Onion, Sunflower Seeds, and Grilled Chicken or Tofu

Mahl-Mahl Taces SILI0
Blackened Mahi-Mahi. Green and Red Cabbage. Corn Salsa. Sour Cream.
and Lime on Corn or Flour Tortillas

WVegetarian Ruben §10.00
Vegyie Corned Beef, Chease, Sauerkraut, and Special Sauce, Grilled
o fye



