T11E SAFART Rooy

AT OCEANCLIFF HOTEL
BRUNCH MENU

Classic Eggs Benedict §15
two poached eggs served on a toasted English muffin with Canadian bacon,
finished with classic Hollandaise, and served with fingerling potato homefries

Lump Crab Cake Benedict §18
1wo lump crab cakes and two poached eggs, served on a sweet corn cake
with applewood bacon, finished with classic Hollandaise,
roasted red pepper coulis and served with fresh fruit

Steak and Eggs §18
grilled petite filet topped with poached egg, finished with classic Hollandaise,
and served with fingerling potato homefries and asparagus

Soup and Sandwich” $24
fresh picked lobster BLT on brioche with a cup of rich and velvety
lobster bisque and a micro arugula and radish salad

Al American Breakfast $11
three eggs any style served with apple wood bacon,

fingerling potato homefries, toasted muffin, and fresh fruit

Nutella French Toast §13
chocolate hazelnut bread dipped in creamy batter,
served with macerated berries, citrus and Vermont maple syrup

House Cured Graviox §15
served with toasted bagel, herb cream cheese, and watercress salad of
red onion, hard cooked egg, red wine vinaigrette

Accompaninments
Applewood Smoked Bacon §3.50
Fresh Fruit §4.00
Fingerling Potato Homefries §3.00



