
SUNDAY, APRIL 12| 11:00 AM - 2:00 PM | ANGLER AND ALE

ADULTS $52 | CHILDREN 4-12 $26  
Plus tax and gratuity
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FRESH FROM FLORIDA FRUIT DISPLAY
NOT SO RAW BAR

PEEL AND EAT SHRIMP, CRAB LEGS, MAHI CEVICHE 
 Fresh horseradish, cocktail, lemon, tabasco

CHARCUTERIE
COBB SALAD STACK 

Boston lettuce, bacon, maytag, tomato, corn, cucumbers blue cheese dressing 
LOBSTER BISQUE 

DEVILED EGG 
BAKERY BASKET

BREAKFAST SELECTION
ROSTI EGGS BENNY WITH BENTON’S BACON CHARRED LEMON HOLLANDAISE  

CHALLAH FRENCH TOAST 
FRESH MIXED BERRIES 

OMELET STATION
CARVING STATION 

BONE-IN HAM
 CHICKEN & WAFFLES 

Buttermilk fried chicken, vermont cheddar waffles, watermelon, Bourbon maple syrup 
BREAKFAST POTATOES 

SHRIMP AND CHEDDAR GRITS WITH A CRAB CREOLE SAUCE 
MAHI MAHI

Grilled mahi mahi, crabmeat stuffing, heirloom tomato relish
BEEF SHORT RIBS 

Beef Jus, charred cipollini onions and maitake mushroom, bacon lardons 
CORN CHORIZO SUCCOTASH
ROASTED SUPER VEGETABLES 

KIDS MENU
Macaroni and cheese, Chicken fingers, pizza

DESSERTS 
Key lime tarts, cupcakes, cheesecakes and more   

PHONE: 305.743.7000 OR EXT.1811 FOR RESERVATIONS 


