
R E B E C C A’ S B RU N C H

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY iF YOU HAVE MEDICAL CONDITIONS.

Whipped Feta & Honey                             
calabrian chili, pistachio, warm pita 

Marinated Olives                                      
lemon, herbs, orange zest 

Avocado Toast                                        
cherry tomatoes, feta cheese, bacon, radish,
8 minute egg 

Carrot Feta Bean Dip                              
roasted peppers, olive oil, pita bread 

Chef ’s  Charcuterie Board                                   
4 piece cheese & charcuterie, jams, olives, toast

Prosciutto Melon                                     
stracciatella, mint, lemon, fennel pollen

Roasted Beets                                         
arugula, herbs, dukkah, feta 

Florida Citrus                                          
orange, avocado, mint, pistachio, mixed greens, 
lemon dressing  

Caesar                                                    
whole grain mustard dressing, parmesan,
bacon, white anchovies, gem lettuces 

Mediterranean Chopped Salad                                           
cured meats, feta, cucumber, tomato, chickpeas,
red onion, olives, sherry vinegrette 

Lemon Chicken Soup               cup 6  bowl                                
carrots, fresh corn, house chicken broth 

Grain Bowl                                              
farro, green goddess, egg, avocado, chickpeas,
roasted tomatoes 

T O  S T A R T  

S O U P  &  S A L A D S

E N T R É E S  

Bacon & Gruyére Quiche
bacon, ham, swiss cheese, gruyére, green house salad 

Eggs Benedict                                                   
english muffin, ham, home fries 
*smoke salmon 6 |      Steak 8 |      Lobster 10 |  

Brioche French Toast                                         
vanilla bean, berries, Maine maple syrup  

Egg Shakshuka                                                           
baked eggs, tomatoes, peppers, feta,
herbs, sourdough

Shrimp & Orzo
lemon herb orzo, caramelized leeks, feta

14oz Ribeye & Eggs   
3 eggs,  avocado, sourdough

add chicken 8 |      add salmon 12 |       add shrimp 14

S I D E S  
Side egg (1) 
Avocado 
Bacon
Roasted Potatoes 

Cheddar Sausage 
Grilled Sourdough 
Seasonal Fruit 
Sliced Tomato  
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Salmon Tartar*                                        
chili crisp aioli, avocado, smashed cucumber, mint 

Lobster Toast                                                            
lemon aioli, chopped egg, avocado, sprouts           

Smoked Salmon Crostini                           
herbed cream cheese, pickled onion, capers 

F R O M  T H E  S E A  
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Breakfast Sandwich                                            
fried egg, cheddar, arugula, spicy aioli
add bacon 2  | add avocado 2

BLT                                                                  
tomato, bacon, lettuce, aioli, grilled sourdough 
add avocado 2  | add egg 2 

Turkey Club                                                       
turkey breast, bacon, tomato, lettuce, swiss,
honey dijonaise   | add avocado 2

Wagyu Burger*                                                   
pepper jack, roasted onions, bacon, pickles, spicy aioli 

Grouper Sandwich                                              
blackened grouper, remoulade, LTO, brioche bun 

Ham & Brie Baguette                                          
Gran Biscotto ham, green apple, whole grain mustard

Cuban                                                               
roast pork, ham, yellow mustard, house pickles, swiss 

S A N D W I C H E S  
*all sandwiches served served with kettle chips, side salad or soup
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LUNCH & WINE SPECIAL  $24
CHOICE OF ENTRÉE & GLASS OF WINE

(No Substitutions -  No Spl its)

Gril led Burrata Chicken 
marinated chicken, burrata,  heir loom tomato, arugula 
 
Flat Iron Steak 
smashed f ingerl ing,  roasted gar l ic  a iol i ,  arugula,  
shal lot  v inaigrette

Turkey Cobb Salad
house turkey breast,  chopped greens,  bacon, avocado, tomatoes,
roasted corn,  blue cheese,  hard-boi led eggs,  ranch dressing
 
Maine Lobster Rol l  (add $12) 
lemon aiol i ,  celery,  br ioche, kett le chips  

Wine Selections
Syltbar Prosecco, Fontanel la Rosé,  
Honig Sauvignon Blanc,  Bel le Glos Pinot Noir

GOOD FOOD

GOOD WINE

GOOD COMPANY
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