MASTRO’S
OCEAN CLUB

M

SATURDAY & SUNDAY BRUNCH

GREEK YOGURT & FrESH FruIT
STEEL Cur OATMEAL & FrRESH FrRuUIT
SMOKED SALMON PLATE

MAINE LOBSTER BENEDICT

BELGIAN WAFFLE

SEeasoNAL Frurt

ARTISAN PASTRY BASKET BY “FARMSHOP”

Ilam-3pm

21 THREE EGG BREAKFAST

14 MAINE LOBSTER OMELET

19 Ecc WHITE OMELET

32 MASTRO’S PRIME BURGER

18 MasTrO’S TUNA BURGER
SIDES

12 FresH PORK SAUSAGE PATTIES

15 Taick Cut NUESKE’S BACON

COCKTAILS

Peach Bellini

and Candoni Prosecco

14

Basil Mary

18

Mastro’s Mojito

15

Ciroc Peach Vodka, Monin Peach Purée, fresh lemon

Belvedere Bloody Mary Vodka, fresh basil, Cholula and
bloody mary mix, served with a salted rim, celery, olive and lime
with a U7 Black Tiger Shrimp add 8

BuBBLES For BrRunCH

Sparkling Sunrise

Aperol, Monin Mango Purée, Ruby Red pink grapefruit juice

and Candoni Prosecco

14

BroopY’s For BRUNCH

Bloody Maria

Patrén Silver Tequila, Cholula, lime juice and bloody mary mix,
served with a salted rim, celery, olive and lime, jalapefio
with a U7 Black Tiger Shrimp add 8

15

BRruncH CLASSICS

Bacardi Limon Rum, fresh mint, fresh lime and simple syrup,
served tall with a splash of Fever-Tree Club Soda

Mastro’s Sangria

Edda White Sangria, Fizz 56 Sparkling Brachetto,
served in a wine glass with fresh berries

14
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