grillfish

Celebrate Seafooc!
& Bub[oly Brunch

Camera-(}()orfl)y in the Yest End

SIGNATURE BRUNCH $35

Choice gladd of Clzampagne, Mimosa or B]ooa’g C,Marg
C/zoice o)f Starl‘er, c/%ain & Deddert
Basket o]f warm bread & padstries

Starters
a"-falf Dozen Local Oyotero of
Crab Deviled Eggs
Degetable Carpaccio *
Sugar Pea Salad
Shrimp & Avocado Ceviche #

Mains
Crab Cake Benedict w/ HMollandaise

Lobster, Poached 5990, Rotato Croquette
& Lobster Reduction
Rortobello, a@dparagud & (/’)/lanckego Omelet
w/ Pistachio Pesto ¥ *
Bananas Foster French Joast
w/ Fruit & Berries *
Blackened Salmon Cobb Salad

Desserts’
Mango Key Lime Pie
Joffee Pot de Creme Brilée
Lemon Meringue Jart

72adpberry, gmpeﬁuif & and Marnier Sorbet #

) (Z)egefarian

¥ (Z)egan

PLATTERS TO SHARE

Caviar
7 oz derving w/ lalinid, créeme fraiclze,
hard boiled egygs, dill & lemon
American Hackleback 46 GOhite Sturgeon 59

Chilled Shellfish

Accompanied by mignonette, cocktail & key limel/cilantro crm sauce
Little Fish #
6 oydterd, 6 c[amd, 2 jumbo d}m'mp, 75 lobdfer,
and 2 oz O){ lump crab 39
Big Fish #
72 oydterd, 72 c[amd, 4 jum]ao dlzrimp, 7 lo]adter,
and 4 oz of [ump crab 59

SMOKED FISH

dervecZ MJ/ a [OC(ZZ ”Blztllﬁ()g” bage[, cream ckeede, caperd,

marinated cucumberd, red oniond, and grillea’ adparagud

Lox cold smoked & hot cured 76
g’()])ifeﬁdla hot smoked, meaty, d[igln‘]y earz‘lzy 78

STARTERS

aqalf Dozen Local Oydferd 4 73
Oydterd /zoc/eefeller 72
Crab Deviled 5996 9

Sl)rimp & Avocado Ceviche # 70
Eump Crab Cake 75
Moussels in Sicilian Sauce * 77
[Uegetable Carpaccio "9
Soft Shell Crab Sautéed Net
aqdpamgud Soup 6

aqrugula & Beet Salad® 9
Sugar Rea Salad # 8

o gluten Gree



BRUNCH MAINS

Lump Crab Cake Benedict w/ Hollandaise 77
Rortobello, Asparagus E Manchego Omelet w/ Pistachio Pesto * 75
Loboter, Dhite Asparagus & Caramelized Onion Omelet 78
Strip Loin Steak (10 o0z) & Eggs Uour Yay 25

04[700e items served w/ roasted red potatces or green salad

Goried Oydferd, Poached gggd, Saf)fron Cream & Rice 77

sugar peas, garlz’c, white wine, cream, ja]apeiio (C} bacon

£obdter, (j-)oackea’ gggd, (j‘)otato Croquette ((} Eobdter Eea’uction 79

oniond, carrots, garlz’c CCJ white wine

Bananad Groster (;rencll Toast w/ Fruit & Berried 75

catmeal crudt, butter brown sugar, dark rum cc} banana Ziquor

Blac/eened Salmon COLL Salad 76

raalidked, cucumberd, red onion, bleu cheese (C} red wine vinaigrette

Sautéed Soﬁ Shells w/ oasted Potatoes E gri]lea’ %dparagud Nt
white wine, gar[ic, butter (CJ pancetta

GRILLED FISH

Al sustainable. Served w/ choice of dpring greens or roasted red potatoes and choice of sauce:

dweet onion, creamy garlz’c tomato, or coconut red curry

Miz gri” for 7 2350 Miz grill for 2 45

dwora[fidlz, da[mon, malzi, dcal[cpd, d/qrimp

Salmon 24 Rainbow Trout 20
Catfish 76 Mahi Mahi 25
Swordfish 26 Eockfwlz Net

Hrctic Char 26 Catch of the Day Mkt
BRUNCH SIDES
grillea’ a4dparagud 6 Roasted Ked FPotatoes + 6
Slab Bacon 6 Grresh GFruit E Berries + 6

green Salad +6 gggd gour g’()ay ()
Bullfrog Bagel w/ Cream Cheese ™ 6

Condumt'ng raw or undercooked meats, pou[try, deafood, dltellfidl) or eggs may increade your r
id]e of food borne illnedd, edpecially if you kave certain medical condiﬁond.



grillfish

Celebrate Seafooc!
& Bulybly Brunch

Camera-(}()orfl)y in the Yest End
Beverage (/Menu

Mimosa
w/ Gloria Ferrer Brut
Orange/ grapeﬁuif (ﬁedlz dqueezeay
Blac]?berry, Eyclzee 72

Mimosa Float
House-made grapeﬁuif—radpberry &
grand Marnier sorbet, g[oria Gerrer brut 73

Bubbly by the Glass
Sonoma Brut 72
Blanc de Blanc 74
Eoya] Cuvee 20

Bubbly Flight
g]oria (;errer 501’101’}’161 Bruf, BZ(II’IC a’e BZLZI’ZC
(CJ Eoyal Cuvee (3 oz eaclz) 20

Cocktails

Brea]efadt Old Fashioned
Bacon washed Grour Roses ge[[cw £abe[,
map[e syrup, bitters 77

(French 75

Courvoisier, lemon, dimp[e syrup, prosecco T4

Corpde Reviver
Bood[ed gin, Lillet B[anc, Pierre Grerrand Curacao,
Pernod wash T4

BLOODIES
Red

Fresh juiceal tomatoes, clam juice, pic/e[e

& old Zaag dprink[e

Bay Bloody 72
Bay seasoned vodka w/ ﬁieal jumbo dlzrimp

Bacon B]OOCZy 74
Benfon Zaacon wadlzea’ (;I"—C'MV’ 7200610 ye[[ow Zabe[

LO/ bacon wrappeal aoparaguo

Ked Snapper 72
Boodles gin, poackea’ dlzrimp

green

Fresh juicea] tomatillos, ja[apeﬁoo
& lemon pepper dprin/ele

Maria T4
(/V[i[agro silver fequi[a, ﬁiea] crab bal[, roasted

c/)erry tomatoes & ja[apencd

Other Garnish Optiond
(GFried crab ball 3
Smoked fiolz, cream cheese, capers 2
Lobster claw 6

Crab meat, da[mcn roe 5

Desserts
Mango Key Lime Pie 9
Toffee Pot de Creme Brilée 6
Lemon Meringue Jart 8
Raspberry, Grapepruit E Grand Marnier Sorbet 7
Caramel Cheesecake [Brilée 8

Brownie Sundae w/ Caramel Pecan Sauce S
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