
sunday
brunch

H O T
CONCH CHOWDER &  
SOUP OF THE DAY

FRIED EGG & POTATO HASH 
brisket potato hash, herbs 

TEST BENEDICT  
applewood smoked bacon, poached  
egg, hollandaise, english muffin 

FRIED CHICKEN & WAFFLES 
berries, maple syrup 

WAGYU BEEF SLIDERS  
pickled onions, cheddar, garlic aioli 

FILET TIP TACO 
chimichurri aioli, flour tortilla 

CRISPY CHICKEN  
fresno aioli, pickle, french roll 

BRUSSEL SPROUTS  
slab bacon, baby frisee, soft egg 

CAULIFLOWER  
sweet potato hummus, chermoula,  
pomegranate, mint riata 

C O L D
CONCH SALAD 
peppers, onions, cucumber, cilantro, 
fresh citrus juices 

PEEL & EAT SHRIMP 
key west pink shrimp, cocktail sauce

CAESAR SALAD 
herb croutons, parmesan cheese

ROASTED BEET SALAD 
frisee, beets, goat’s cheese, pepitas, 
orange, radish, carrot puree 

WATERMELON TOAST 
compressed watermelon, mint, 
whipped feta cheese, radishes,  
sea salt, pumpernickel 

COCONUT PASSION  
FRUIT PARFAIT  
berries, almonds, coconut, granola, 
greek yogurt, mint 

ASSORTED FRUIT CUP

DESSERTS 
seasonal cheesecake,  
vanilla ice cream,  
crème burlee,  
berry cobbler

$35
members

$45
non-members

$12
children

U N L I M I T E D    A la Carte Menu  /  Mimosas  /  Bloody Mary Bar


