
 
 
 

 
Brunch Menu 

Available Sunday, open – 4pm 

 

 

Maine Lobster Cocktai l~ $16 
Fresh Maine lobster meat served chilled with citrus-

caper cocktail sauce, mango salsa and cucumber 
sunomono 

 

Shirred Eggs in Tul ips ~ $11  
Two eggs baked in crepes with Maine lobster, 

shrimp and crawfish in brandy-lobster cream sauce; 
 served with asparagus 

 
 
 

Tropical  Fruit  and Berry Crepes ~ 
$9 

Thin crepes filled with Grand Marnier macerated 
fruit topped with Champagne Sabayon  

 

 
Chef’s Fresh Catch ~$16 

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

 
 

 
St.  Germain Cocktai l  

Kenwood Yulupa Cuvee Brut with  
St. Germain liquer 

 

Hairy Navel  
Stolichnaya Vodka, Peach Schnapps, 

and fresh squeezed orange juice 
 
 
 

 
 
 
 

 
 
 

Three Litt le Pigs ~ $13 
Fried Niman Ranch pork scallopine, griddle honey 

ham and apple wood smoked bacon on toasted 
Kaiser bun with dijon aioli 

 
Eggs Dantanna’s Style ~ $18 

Two medallions of beef tenderloin grilled on  
toast rounds and topped with poached eggs, with a  

side of sauce Bercy and classic Hollandaise;  
 
 

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

ingredients, 50 ¢ each non-meat item, $1 each meat 
item 

 
 

Huevos Rancheros ~ $10 
Crisp corn tortilla topped with house made chorizo, 
spicy beans, shredded cheese, salsa roja and fried 

eggs 
 
 

Brunch Beverages 

Rosa Mimosa 
Kenwood Yulupa Cuvee Brut, Red Bull, 

and fresh squeezed orange juice 
 
 

Bui ld Your Own Bloody Mary 
Concoct your own masterpiece from our selection 

of mixes, spices and sauces  
 
 

 
 

 
 
 
 
 

Crab Cakes and Eggs ~ $15                     
Lump crab meat seasoned with Old Bay, and 

lemon, flash fried and topped with poached eggs 
and hollandaise 

 
Oysters Rockefel ler and Eggs ~ 

$15 
Two poached eggs on flash fried oysters and 
Sambuca creamed spinach topped with sauce 
hollandaise and chopped apple wood smoked 

bacon 
 
 

Corned Beef Hash and Eggs ~ $12 
Thumann’s corned beef with onions, red peppers, 

garlic and potatoes topped with poached eggs and 
grain mustard hollandaise 

 
Pasta of the Day - $11  

Today’s pasta selection with Chef’ special creation 
 
 
 
 

 
Ir ish Mary 

Bushmill’s Irish Whiskey, Whiskey Willy’s Bloody 
Mary mix and a float of Left Hand Nitro Stout 

 

Chocolate Espresso Martini  
Van Gogh Espresso vodka, Bailey’s Irish Cream, 

Godiva Chocolate Liquor and Cream 
 
 


