BRUNCH

]

STARTERS

AVOCADO TOAST 11

Ciabatta, Guacamole, Arugula,

Cherry Tomatoes, Avocado,
Red Onion, Capers

RALPH’S SIGNATURE SCONES 9

Assorted House Baked Scones,
Butter, Jam

SHRIMP GRITS 18
Hominy Grits, Jumbo Tiger Shrimp,

J

FEATURED

FLAMING TOMAHAWK MKT

47707 PRIME AGED BONE-IN RIBEYE
EGGS, PANCAKES,
BREAKFAST POTATOES, BISTRO ZIP

FLAMING RIBEYE 85
220Z PRIME AGED BONE-IN RIBEYE
EGGS, PANCAKES,
BREAKFAST POTATOES, BISTRO ZIP
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Garlic White Wine Butter

FRESH FRUIT BOWL 12

= Seasonal Fruit Assortment s
LE BENEDICT

OH BEHAVE “BENNY” 14
Poached Eggs*, Shaved Ham,
Homemade Tomato Chutney, Hollandaise,
Toasted Ciabatta, Breakfast Potatoes

“KRABBY PATTY” 18

Poached Eggs™, Lump Crab, Tomato,
Avocado, Bacon, Jalapeno,
Hollandaise, Toasted Ciabatta,
Breakfast Potatoes

SHORT RIB “BENNY” 17
Poached Eggs*, Braised Beef Short Rib,
Crispy Fried Onions, Hollandaise,
Toasted Ciabatta, Breakfast Potatoes

VEGGIE “BENNY” 15
Poached Eggs*, Sautéed Mushrooms,
Garlic Spinach, Roasted Tomatoes,
Asparagus, Hollandaise, Toasted
Ciabatta, Breakfast Potatoes

SMOKED SALMON “BENNY 19
Poached Eggs*, Atlantic Smoked Salmon,
Grilled Asparagus, Dill Hollandaise,
Toasted Ciabatta, Breakfast Potatoes
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ULTIMATE FRENCH TOAST 15
Berries, Apple Compote,
Maple Syrup, Vanilla Ice Cream,
Rumchada

PEANUT BUTTER AND
BANANA FRENCH TOAST 18

Fresh ground Peanut Butter,
Maple syrup, vanilla ice cream, Rumchada

WAFFLE TOWER 17
3 Mini Belgian Waffles,
Berries, Whipped Cream

BUTTERMILK PANCAKES 13
Maple Syrup
BERRY BLISS PANCAKES 17
Berry Marscapone, Vanilla Cream Anglaise,
Berry Coulit, Fresh Berries

BLUEBERRY LEMON RICOTTA PANCAKES 17
Fresh Blueberries, Creamy Lemon Ricotta
Topped with Strawberries, Bananas,
Lemon Zest, Maple Syrup

LE GRIDDLE

ALA CARTE

Two Eggs Any Style 6
Three Egg Whites 9
Applewood Smoked Bacon 6
Sausage Links 6
Breakfast Potatoes 5
Toast - Multigrain, White, Italian 4
FruitJar 8

%-1 MARKET FARE H:u

ADD PRIME FILET* 15, GRILLED SHRIMP 12,
SALMON 9, GRILLED CHICKEN 9

NICOISE* 18
Ahi Tuna, Fingerlings, Olives, Cherry Tomato,
Haricot Vert, Mixed Greens, Caper Berries,
Soft-boil Egg*, Champagne Dijon Vinaigrette
BISTRO 16
Spring Mix, Tomato, Cucumber,
Avocado, Truffle Emulsion,
Bucheron Goat Cheese Crostini
BACON BISTRO WAGYU BURGER* 22
Crispy Bacon, LT, Caramelized Onions,
White Cheddar, Tomato Jam,
Fried Egg, Brioche Bun, Pomme Frites
LAMB SANDWICH* 20
Garlic Yogurt, Onions, Sumac,
Cucumber-Mint Salad, Pickled Turnips,
Parmesan, Grilled Pita, Pomme Frites

FRESH MAHI-MAHI FISH TACOS 22
Lightly Blackened, Chipotle Slaw,
House Guacamole, Fresh Salsa,
Pico De Gallo, Crispy Corn Tortilla

= LE “STUFF” |-
CROQUE MADAME 16
Ciabatta, Dearborn Ham, White Cheddar,
Bechamel, Egg*, Breakfast Potatoes

SCOTTISH SMOKED SALMON 20
Toasted Whole Grain Bagel, Shaved Red Onions,
Tomatoes, Capers, Chive Cream Cheese

AVOCADO TOAST 19
Ciabatta, Guacamole, Arugula, Cherry Tomatoes,
Avocado, Red Onion, Capers, Sesame, Egg*

BREAKFAST FLATBREAD 17
Sausage, Bacon, Caramelized Onion, Peppers,
Mozzarella, Parmesan, Sunny Side Up Eggs*

CLASSIC BREAKFAST 15
2 Eggs Any Style, Bacon, Sausage, Ham,
Breakfast Potatoes, Toast
B.LTE&A 18
Bacon, Lettuce, Tomato, Egg* and Avocado Aioli
on White Toast with Pomme Frites

“FRUITS”
OF THE OCEAN

OYSTERS:
WEST & EAST COAST

1/2D0Z -18
1 DOZ - 32

JUMBO TIGER SHRIMP
1/2D0z-18

CLASSIC BLOODY MARY 15
Titos, house bloody mary, lemon,
hot sauce, cherry tomato, celery stick,
lemon, bacon strip
TITO’S BLOODY MARY 16
Titos, House Bloody Mary Mix,
Worcestershire, hot sauce, horseradish,
pepper, celery stalk, dill pickle spear,
Blue cheese olives, cherry tomatoes,
Beef stick

JOE’S SPICY BLOODY MARY 17

Titos, House Bloody Mary Mix,
tabasco, lime, Tajin, Pickle spear,
Celery stalk, Pepperoncini, Shrimp

RASPBERRY MIMOSA 9

WITH MERCAT CAVA 14
Brut, raspberry and orange juice puree,
fresh orange slice and raspberry

CLASSIC MIMOSA 16
Veuve, House squeezed Orange Juice

SICILIAN SUNSET MIMOSA 18
LaMarca, Fresh orange juice,
cranberry juice, lemon zest,

orange zest

FARMER’S GRUB 17
Applewood Smoked Bacon, Sausage or Ham,
Cheddar Cheese, Breakfast Potatoes

HEALTHY EGG 18
Egg Whites, Spinach, Mushrooms,
Caramelized Onions, Asparagus, Artichokes,
Roasted Tomato, Peppers,
Basil Pesto, Fruit
WILD MUSHROOM 17
Caramelized Onions, White Cheddar,
Breakfast Potatoes
SAVORY SHORTRIB 19
Mushrooms, Caramelized Onions,
Peppers, White Cheddar,
Horseradish Cream Sauce,
Breakfast Potatoes
THE FRESH CATCH 23
Jumbo Lump Crab, Jumbo Shrimp,
Roasted Tomato,Asparagus, Dill Havarti,
Hollandaise, Breakfast Potatoes

LE OMELETTE

LE SKILLET

PRAISE THE LARD 18
Short Ribs, Cheddar, Fried Eggs*
Hominy Grits, Chipotle Bbg Sauce

COWBOY SKILLET 26
Filet, Breakfast Potatoes, Peppers,
Onions, Scrambled Egg, Cilantro,
Chipotle Mayo, Bacon Bits
JOE’S LOADED SKILLET 17
Bacon, Sausage, Grits, Cheddar, BJ Sauce
FARM FRESH VEGGIE SKILLET 15
Add Lamb 6
Mushrooms, Asparagus, Onions,
Feta, Tomatoes

HUEVOS RANCHEROS SKILLET 18
Fried Eggs, Corn Tortillas,
Black Beans and Corn,
Queso Fresco, Chipotle Slaw,
Sliced Avocado, Crema

QUENCHERS

Cup A Joe - Regular or Decaf 3.75
Fresh Squeezed Orange Juice 6
Fresh Squeezed Grapefruit Juice 6
Gourmet Hot Tea 4.5
Lavazzacup 6
Espresso 3.5
Arnold Palmer 6
Lemonade 4
Icedtea 4

notice: ask your server about menu items that are cooked to order. consuming raw or undercooked meats, poultry, seafood or shellfish may increase your risk of foodborne illness.



