Brunch Selections

All brunch selections served with homemade bread plus fresh fruit, and coffee, espresso, caffe latte, cappuccino or tea.
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Atlantic lobster cakes and poached eggs benedict style on toasted brioche with lemon cream sauce 3300
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Eggs Florentine on English muffin with crisp prosciutto and creamy spinach 2800
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Today's omelet made with three eggs, fillings change weekly, no substitutions please 2800
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Dutch baby souffle pancake with seasonal fruit compote and whipped cream 2900
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Vanilla custard crunchy almond brioche French toast with seasonal fruit compote 2900
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Served with a choice of bacon or sausage in the above menu.
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Crisp Belgian waffles and fried chicken, southern style with whipped butter and maple syrup 2900
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Huevos rancheros on corn tortillas with cheese, black beans, green rice and hot link sausage 2800
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Grilled steak and eggs with grilled tomato and mushrooms Sirloin 200g 4000
KEES AT —FLTF4FTv7 POV ETY T2V —A Filet 150¢ 5000

We serve hormone and antibiotic free, cage free eggs

A la carte

Brunch Set : Brunch bread and coffee, espresso, caffe latte, cappuccino or tea. 800
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Appetizers Cup  Bow

Creamy clam and bacon chowder NI TNVEXR—=AVDF v ¥ — 750 /1000
Today's soup AKHDOA—T 750 / 1000
Tuna & avocado tartar with kochi jan dressing <TZAETRARDINVIN 3F 2TV vV — R 1600
Smoked salmon tartar with jumbo shrimp, ikura, quail egg and dill AE— I —FVDININEI Y YR 2) T 2900
New Orleans style spicy BBQ jumbo shrimp N—=RFa—va)rsS Za—F—YIAXAFLNV 1800
Atlantic lobster cake with lemon aioli sauce TrIYTAVIUT A= —F LEYTAFIV—R 1400

Salads & Sandwiches i
Kale salad with apples, spiced pecans, dried cherries VoI R4 F )= K= AV FoyvDr—n4%5%5 1400/ 1800
with honey mustard dressing NZ—=RY—FFLy¥ 7
Caesar salad V=I5 1200/ 1600
Thai grilled beef and mango salad with chili lime dressing USTIFGALE—=TDITINER Yy T—DHF5 FUIFALLRLY T YT 1600/2000
Grilled eggplant, zucchini, red pepper and Jack cheese on focaccia TYNNRIETNET X7 F—=ADTAhyFxHFUF 1700
with romesco mayo and selvatica TQAZAIRIR— AV — R
New York style smoked Norwegian salmon and cream cheese bagel NYAZAN INI2—AE—=IH—F eI —AF —ZXDX=7NVHF 2000
with tomato, red onions and capers
Grilled herb chicken with chipotle mayo on campagne N=TTINVFRLI2FF DTV EF RN —ADA Y IN—= 2% U 1600
beacon Burger 170g (*add cheddar, avocado, bacon + ¥ 200 each) E— N =4 —170g (*BM: F=¥—.7TEAF. X—23> £¥200) 1700
BIG beacon Burger 250g (*add cheddar, avocado, bacon + ¥ 200 each) BIGE —a )N —#"—250g (*ilihll: F=4—.TEHIF. R—a>¥ £¥200) 2000

Grilled seafood & meats
Grilled swordfish steak with lemon risotto AW FDTIYNVELEYY Y Y] 2900
Almond crusted pan fried salmon filet with sauteed kale and white grits Y—FEVDIIJAE =T —EVRYT— F—NVERTAL T 2900
U.S. sirloin, Certified Black Angus, choice KEEE —uf A F—F 200g/ 300g 4200 / 6000
U.S. filet, Certified Black Angus, choice KEES 74VATF—F 150¢/250g 5900 / 9000
Australian lamb chops, big and juicy SN B B A AT 2ea 2900
Sides

Sautéed broccoli with garlic TuyaYy—nV i — 900
Sautéed fresh spinach VF—A¥FvF 900
Creamed spinach ) — LA F T 900
House special "garlic toast steak fries" NWVAFYF =X A=Yy 7 TIF4RTh 900
Garlic mashed potatoes =7y aRT b 900

Consuming raw or under cooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.



