
BRUNCH
M E N U

T A M P A

Tangy New Orleans Shrimp

Bocconcini Salad

with Caramelized Onion and Bell Pepper

with Maple Salted Caramel Drizzle

Fresh Mozzarella, Grape Tomato, Artichoke Hearts, Red Onion,
Olives and Roasted Peppers with Balsamic

Apple Stuffed Pancakes

Eggs Benedict Florentine

Chicken & Biscuit 

Fresh Catch of the Day

Pasta Primavera

Scrambled Eggs

Applewood Smoked Bacon

Country Pork Sausage

Southern Cheddar Grits

Skillet Fried Potatoes

Egg Custard and Canadian Bacon over English Muffins
topped with a Spinach Artichoke Hollandaise

Fried Chicken & Egg over a Buttermilk Biscuit with
a Creamy Pepper Gravy

Chef’s Pasta Selection with Garden Vegetables
in a Parmesan Cream Sauce

Assorted Breakfast Pastries

Tropical Fruit

Menu is subject to change based on availability. Consuming raw/undercooked
seafood, shellfish, or eggs may increase your risk of foodborne illness.


