
 

       BRUNCH MENU  
Global Cuisine 

STRAWBERRY-RHUBARB PANCAKES     
       Devonshire Cream, Toasted Almond Streuse l ,  Vermont Maple Syrup        

 
A STUDY OF EGGS BENEDICT 

Tradit iona l  on Toasted Engl ish Muff in ,  Canadian Bacon, Hol landaise 
Scott ish Sa lmon Croquette ,  Poached Egg ,  Horseradish Hol landaise         

 
“HUEVOS RANCHERO CON CHILAQUILES” 

Home-Made Chorizo , Fr ied Egg ,  Avocado, Sour Cream 
Car los ’s  Refr ied Beans ,  Oaxaca Cheese , P ico de Gal lo     

   
CORNED BEEF HASH 

 Poached Egg ,  Sa lsa Fresca ,  Potato Straws     

 
TURKEY CHILI SCRAMBLE 

Pico de Gal lo ,  Ja lapeño Cornbread, Honey Butter         

 
PRIME SIRLOIN BISTECCA & PESTO GENOVESE    

Wild Arugula ,  Sweet Onion, Heir loom Tomato         

 
VEGETARIAN EGG WHITE TOWER 

 Portobel lo ,  Goat Cheese , Ratatoui l le ,  P imento de P iqui l lo Coul is          

 
“FISH AND CHIPS” 

 Fresh Local Catch ,  Homemade Tartar Sauce         

 
CARLOS’S BLACKENED FISH TACOS 

Cabbage S law, P ick led Vegetables ,  Sp icy Remoulade     

 
CRAZY COBB SALAD     

 Lobster ,  Chicken, Sca l lops ,  Shr imp, Smoked Pork ,  Baby Vegetables 
Creamy Tarragon Dress ing         

 
SOUTHERN-FRIED CHICKEN SALAD   

Baby F ie ld Greens ,  Pecans ,  Roast Corn, Dried Cranberr ies 
Buttermi lk-Ranch Dress ing         

 
KOBE BEEF HAVARTI CHEESEBURGER    

 Caramel ized Onion, Arugula ,  Tomato, Di jonnaise ,  Gar l ic  Fr ies         

 
BAKED INDIAN SPICED SALMON     

 Tomato-Cucumber Cous Cous Sa lad ,  Madras Yoghurt         

 
PAN-SEARED BARRAMUNDI     

Celer iac & Yukon Potato Sa lad ,  Sauce Vierge     

 
SAUTÉED JUMBO SHRIMP     

 Hand-Made Spinach-Ricotta Torte l lon i ,  Gr i l led Art ichoke 
Rosemary-Gar l ic  Mi lk         

 
KALUA PULLED PORK QUESADILLA 

Oaxaca Cheese , Roasted Poblano 
Mango Black Bean Rel ish ,  Sa lsa Roja ,  Avocado-Tomati l lo        

 
 


