
Atlantis Coffees 
Atlantis Coffee

Godiva dark chocolate liqueur, Grand Marnier, and Bailey’s. $8

Irish Coffee
Jameson Irish Whiskey and Bailey’s,

topped with whipped cream and dark crème de menthe. $7

Italian Coffee
Romano Sambuca with Amaretto. $7

Snickers Coffee
Smirnoff vanilla vodka, hazelnut liqueur, Crème de Cacao, 

and cream, topped with whipped cream and chocolate syrup. $7

Sunken City Coffee
Kahlua, Grand Marnier, Bailey’s, Frangelico, and cream. $9

Toasted Almond Coffee
Amaretto and Kahlua. $7

Latte, Cappuccino, or Double Espresso. $3

Single Espresso, Regular, or Decaffeinated Coffee. $2

Brunch Specialty Drinks
Infused Bloody Mary Bar

Vodka infused with fresh, robust vegetables mixed with tomato juice
and you create the rest. Your choice of horseradish, Old Bay, Tabasco,

Worchestershire Sauce, celery stalks, olives, lemons, limes, salt, and pepper. $7

Mimosa
Fresh squeezed orange juice with champagne and a splash of melon liqueur. $6

Morning Sun
Jim Beam bourbon, Cointreau, orange juice, lemon juice, club soda, 

an orange slice, and a lemon wedge. $7

Ocean Breeze
Parrot Bay coconut rum, Smirnoff raspberry vodka, pineapple juice, 

and cranberry juice, garnished with an orange and cherry. $7

Orange Crush
Fresh squeezed orange juice, Smirnoff orange vodka, and Sierra Mist. $6

John Daily
Fresh brewed Tazo Black Tea, homemade lemonade, and Ketel One vodka. $6

Orange Juice, Pineapple Juice, Grapefruit Juice, Tomato Juice, Milk, 
	 Chocolate Milk, House-Made Lemonade, or Arnold Palmers. $3

Cranberry Juice & Pepsi products. $2.29



Sunday Brunch
Poached, Scrambled, or Over-easy Eggs

Served with potatoes, choice of toast,
and choice of smoked bacon, sausage, or grilled ham. $7

Made-to-Order Omelets
With cheese and your choice of two:

smoked bacon ♦ sausage ♦ asparagus ♦ grilled ham ♦ onions
bell peppers ♦ mushrooms ♦ tomatoes

Additional items $1
Served with potatoes, choice of toast, and choice of smoked bacon, sausage, or grilled ham. $8

Crab & Avocado Omelet
Served with potatoes, choice of toast, and smoked bacon, sausage, or grilled ham. $10

Cured Salmon Carpaccio 
 With poached eggs and brick-oven toast points. $10

Eggs Benedict
 With crab. $13       With filet. $15       With crab and filet. $17

Served with potatoes and your choice of toast.

Featured Fresh Fish
Served with smoked bacon and corn risotto, and finished with orange basil beurre blanc. $15

Handmade Cheese Raviolis
With white wine, garlic, fresh tomatoes, and basil. Served with seared garlic bread. $10

Chef’s Grand Marnier French Toast 
Made with brick-oven bread and served with caramelized apples, pistachios, Chantilly 

cream, and your choice of smoked bacon, sausage, or grilled ham. $9 

Build-Your-Own French Toast,
Buttermilk Pancakes, & Belgian Waffles

With your choice of two: Chantilly cream ♦ bananas ♦ strawberries
♦ blueberries ♦ pecans ♦ chocolate chips

Additional items $1
Served with powdered sugar, King’s Syrup, and

your choice of smoked bacon, sausage, or grilled ham. $8

Seasonal Fruit & Artisan Cheese Plate
Chef’s selection of seasonal fruit and artisan cheeses

with brick-oven crustinis and port wine reduction. $9

Kids’ Brunch Menu
For children 12 and under

French toast, chocolate chip pancakes, or belgium waffle
served with smoked bacon, sausage or grilled ham. $6 

Peanut butter and jelly, grilled ham and cheese, or bacon, egg, and cheese sandwich,
served with fresh cut chips. $6

Scrambled eggs, over-easy eggs, or cheese omelette, served with toast, potatoes,
and choice of smoked bacon, sausage, or grilled ham. $6


