Tropical Challah
Challab bread soaked in onr custard and topped with mangoes, kiwi, pineapple and raspberries in a toasted coconut créme
Anglaise
$11.95

“Old Fashion” Cinnamon Sugar Donut French Toast
Portugnese Biscuit dipped in onr Vanilla egg batter tossed hot in Cinnamon Sugar with oven Roasted Apples, Brie cheese
in a Rum toffee sance

$11.95

Pecan Crusted Catfish
Pecan crusted Catfish Sauce over Grits topped with an Andonille Creole sance, two poached eggs and sweet corn
Hushpuppies
$14.95
Corn and Queso Arepas
Pernil Pork, with tomato, red onions, jalapeno and cilantro topped with two scrambled eggs, melted Monterey jack cheese

$13.95

South Western Risotto
Black salmon over a risotto with corn, jalapeno, pep, onions and cilantro with two poached eggs

$15.95

Kentucky Hot Brown
Egg battered Challab stuffed with Country ham & Gruyere topped with apple smoked bacon and oven dried tomatoes in
a Cheesy Cheddar & Shaved Pecorino Sauce with scrambled eggs
$13.95

Seafood Omelet
Lobster, asparagus, shiitake mushroom and gruyere cheese omelet
$15.95

SANGRIA’S: White Sangria and Red Sangria with peaches ~§7.00

~Featured Cava Champagne flavors~
Blood Orange Bellini~$7.00/ Passion Mango Bellini~8$7.00/ Pomegranate Bellini ~ §7.00 ~ Black Raspberry
Bellini’s~ Raspberry Bellini’s ~ §7.00 | Mimosa ~ §7.00

Hot Drinks: ~Peppermint Mocha latte~ Creme Brule Latte ~ Spiced & 1 anilla Chai ~Pumpkin spiced latté ~
Traditional Hot Cocoa, Mexican Hot Cocoa, Peppermint Hot Cocoa, Assorted Flavored Cappuccino & Latte’s

Sansages: Habanero & Chicken~Chicken w/ Tomato, Mozzarella and basil~Chicken w/ mango & jalapeno ~
Roasted Red pepper and Spinach ~ Spinach & Asiago Cheese ~ Chicken & Apple Sausage ~ Sweet or Spicy Italian
Pork Sausage ~Andounille sansage
Chorizo~



