SATURDAY BRUNCH

SANDWICHES

PIZZAS

$6 suggested price
Ask about our brunch specials.

$6 suggested price
Served with pickle and chips or garden salad.
Add cup of soup for $1.50 or bowl of soup for $3.

$6 suggested price

Peanut Butter & Banana French Toast
Challah bread stuffed with banana peanut butter cream,
dipped in batter and grilled. Drizzled with salted caramel
and chocolate sauces, and served with Applewood
smoked bacon or housemade sausage.*
Pancake Du Jour
Chef’s specialty pancakes with Applewood smoked bacon
or housemade sausage.*
Blue Plate
Two cooked to order eggs with home-fried potatoes and
multi-grain toast. Served with Applewood smoked bacon
or housemade sausage.*
Eggs Benedict Du Jour
Our version of this classic dish with English muffin and
chef’s side selection.*
Omelet Du Jour
Open-faced omelet with chef’s selection of ingredients
and multi-grain toast.*

The Miamisburger
Choice of ground beef, chicken or black bean with
sautéed onions and jalapenos, pepper jack cheese, honey
chipotle aioli, and spring mix on a bakery bun.*
The Buccaneer
Choice of ground beef, chicken or black bean with
sautéed onions and mushrooms, pepper jack cheese,
shaved iceberg lettuce, and scallion mayonnaise on a
bakery bun.*
The All-American
Choice of ground beef, chicken or black bean with
American cheese, spring mix, tomato, red onion,
housemade pickles, and our all-American sauce on a
bakery bun.*
Reuben
Shaved top round of corned beef or turkey, swiss cheese,
sauerkraut, and thousand island dressing on thick cut
grilled marble rye.

Biscuit and Gravy A La Carte
Sausage gravy served over a bakery split biscuit for $3.

Double BLT
Bacon, lettuce, and tomato with brown sugar bacon aioli
on grilled challah.

SPECIALTY SALADS

Chicken Parmesan
Seasoned panko-breaded and fried chicken breast, with
marinara and specialty cheese blend on a bakery bun.*

$6 suggested price
Add cup of soup for $1.50 or bowl of soup for $3.
Add chicken or crusted goat cheese for $3.*
Apple Quinoa
Spiced seasonal apples and quinoa served over spinach
and finished with a balsamic maple vinaigrette, spiced
pecans, cranberries, red onions, and feta cheese.
Greek
Chef’s award-winning salad with feta cheese and red wine
vinaigrette blended to a creamy dressing and tossed with
tomatoes, Kalamata olives, red onions, and crisp romaine.
Toasted Goat Cheese
Mixed greens, seasonal blend roasted vegetables, and
crumb-crusted goat cheese with lemon honey vinaigrette.

Mediterranean
Tomatoes, onions, Kalamata olives, and banana peppers
with olive oil and garlic sauce. Topped with specialty
cheese blend and feta cheese, then finished with light
Tzatziki sauce and shredded lettuce.
Spinach, Goat Cheese & Bacon
Spinach, goat cheese sauce, Applewood smoked bacon,
sun-dried tomatoes, garlic, and specialty cheese blend.
Buffalo Chicken
Buffalo pulled chicken, bleu cheese crumbles, buffalo sauce,
specialty cheese blend, and ranch dressing.
Sausage Onion Mushroom
Housemade sausage, caramelized onions, mushrooms,
marinara, and specialty cheese blend.

PICK TWO
$6 suggested price
Cup of Soup
Half Specialty Salad
Half Reuben or Double BLT Sandwich

KIDS MEALS

$3 suggested price
Peanut Butter & Jelly
Pizza Bread
Grilled Cheese
Pancake | French Toast (Saturday)

BEVERAGES
$1.75 suggested price

We proudly serve breads and pizza crust from
Phileo Artisan Bakery.
*The consumption of raw or undercooked eggs, meat, or
poultry may increase your risk of food borne illness.

Assorted Snapple
Pink Lemonade
Orange Juice

Coffee
Tea
Milk

