Thc Oar ﬂouse Kockwa"

W\:‘ FASTER BRUNCH mw

AFRIL 17,2022
i l:OOam~2.:OOPm

ANTIFASTI
Articholcc and 5pinac}1 DiP
$14.95
Lobstcr and Crab Cakes
$19.95
Crab Claws
$24.95

5hﬁmp Cocktail
$18.95
Prosciutto Stuﬁ:cd Mushrooms

$15.95

INSAL ATA s ZUPPA
| obster Bisquc
Cup $9.95
Bowl $12.95
Roastccl Tomato & 5weet Com
Cup $7.95
BPowl $9.95
Gorgonzola SHalad

/\///'xcd greens, /Dancctta, toasted walnuts and creamy

go;gonzo/a dress/rig
$11.95
]nsalata Corazon
/ 7’63/‘1‘5 of /Da/m, artichoke hearts and mushrooms tossed
n gar//c lemon vinaigrette over a bed of 5/3/’/73(:/7
$11.95
Caesar Salad
$9.95

CNIREES

E)laclccncc] C_]’riclccn C_rcpcs

[Tomemade crepes folded with blackened chicken and [talian
vcgetab/cs, baked in 5//g/7t(g slo/cy bechamel

$21.95

E_ggs E)cncdict

Foached eggs over eng//sﬁ muttin, /orosciutto and /70//3/70/3/56,
/ta/fan hash browns

$19.95

Salmon ala Oscar

Alaskan salmon gr///cd and toP/oca/ with asparagus, blue crab and

hollandasse

$31.95

[talian Omelet

53/3/771; /oc/o/ocron/; mortadella and feta cheese with sundried
tomato sauce, [talian hash browns

$22.95

Spaghctti con Folpcti

/ta//én meathalls with tomato basil sauce

$19.95

Fcttucinc Carbonara $22.95

Mus/;rooms, asparagus, C/‘I:5/Dﬂ /oanceh‘a and parmesan

cream sauce

Fo“o Monsignorc
(hicken breast stutfed with Prosc/utto and fontina

cheese in a mushroom cream sauce
$24.95
Rombo al Grancchio
/://6t of halibut pan 5carcaf to/o W< crab meat, asparagus
/Dofnts and vodka lime cream sauce
$32.95
Fileto Cognac
[etit filet mignon in a rich cognac sauce
$36.95
\/itc”o alla Marsala
Veal 5ca//o/opin sauteed w crimini mushrooms and
marsala wine sauce
$51.95
Fono Aglio Olco
(hicken breast to/o/oca/ with sauteed 5/0//736/7 and
roasted red bell peppers n gar//c olive ol

$23.95

20% Gratuitg and tax not included




