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IDANTANNA'S

BruncE Menu

Maine Lobster Cocktail~ $16

Fresh Maine lobster meat served chilled with citrus-
caper cocktail sauce, mango salsa and cucumber

sunomono

Shirred Eggs in Tulips ~ s
Two eggs baked in crepes with Maine lobster,
shrimP and crawfish in branclg-lobster cream sauce;

SCFVCd Wlth asParagus

TroPical Fruit and Berry Crcpes ~
$9

Thin crepes filled with Grand Marnier macerated
fruit toPPccl with Champagnc Sabayon

Chef's Fresh catch ~$16

Today’s freshest fish available served with choice of
two sides

St. Germain Cocktail
Kenwood Yu]uPa Cuvee Brut with

St. Germain liquer

Hairy Navel
Sto[ic!ﬁnaya \/oclka, Peach Scl’mapps,

and fresh squcczccl orangcjuicc

Available Sundag, open —~ +Pm

Three Little Pigs = $15
Fried Niman Ranch Pork sca][opinc, griclc”e l’loncy
ham and aPP!c wood smoked bacon on toasted

Kaiser bun with djorl aioli

Eggs Dantanna’s Style ~ $18
Two medallions of beef tenderloin gri”cc[ on
toast rounds and toPPccl with Poac]’\ccl eggs, with a

side of sauce Bercy and classic Hollandaise;

Omelet ~ $7
Three egg omelet filled with your choice of fresh

ingrcclier\ts, 50 ¢ each non-meat item, $1 cach meat

item

Huevos Rancheros ~ $10
CrisP corn tortilla toPPccl with house made chorizo,
SPfCH bcans, shredded chcese, salsa roja and fried

cggs

Brunch Beverages

Rosa Mimosa
Kenwood Yu[uPa Cuvee Brut, Red Bu”,

and fresh squcczccl orangcjuicc

Build Your Own Bloocly Mary

Concoct your own mastcrpiccc from our selection

of mixes, SPiccs and sauces

Crab Cakes and Eggs ~ $15

LumP crab meat seasoned with Old Bag, and
lemon, flash fried and toPPccl with Poacl’]cc{ eggs

and hollandaise

Oysters Rockefeller and Eggs -
$15

TWO POaCth cggs on )qaslﬂ ‘FFI’CCI ogstcrs ancl

Sambuca crcamcd SanaCh tOPPC& Wlth sauce

ho”andaise and Cl’]OPPCd aPPlC WOOd smokccl

acon

Corned Beef Hash and Eggs ~ $12
Thumann’s corned beef with onions, red peppers,
garlic and Potatocs toPPccl with Poachccl eggs and

grain mustard hollandaise

Pasta of the Day ~ $11

Today’s Pasta selection with Chef’ sPccial creation

Irish Mary
Bushmill’s Irish Whiskeﬁ, Whiskcy Wi”y’s B[oodg
Mary mix and a float of Left Hand Nitro Stout

Chocolate Espresso Martini
Van Gogh Espresso vodka, Bai]eg’s Irish Cream,
Godiva Chocolate Liquor and Cream



