BRUNCH

Est. 1990

Your party will be served a Fresh Baked Pastry
and a Glass of Champagne, Orange Juice or Mimosa

STARTERS

GED BlOOdY MAFY ..o 6.50
A spicy take on the Classic with our own Pepper Infused Vodka

Bellini. ... 6.95
White Peach Nectar and Champagne

Seabreeze . .. .. ... 6.50
Vodka, Grapefruit and Cranberry Juice

Classic Shrimp Cocktail
Jumbo Shrimp with House Cocktail Sauce,
Grated Fresh Horseradish and Lemon

Fresh Fruit and Devonshire ... 6.50

—BREAKFAST CLASSICS ——

Maple Cured Bacon and Cheese Omelet
Three Farm Fresh Eggs with Smoked Bacon, Swiss and Cheddar Cheeses,
served with Cream Hash Browns

With Sautéed Vegetables $1.00

Omelet of the Day

Ask Your Server for Today's Preparation

The Perfect Breakfast
Two Eggs, prepared your way, Thick Cut Bacon,
Cream Hash Browns and Half Walffle

Steak and Eggs
Grilled Filet Mignon with Two Eqgs, Cream Hash Browns
and Side of Béarnaise

Country Breakfast
Two Eggs, Thick Cut Bacon, Buttermilk Biscuits, Cream Hash Browns
and Sausage Gravy

The Grill Eggs
Three Eggs Scrambled with Chorizo Sausage, Pepper Jack Cheese
and Green Onions, topped with Avocado Salsa

served with Cream Hash Browns

Roast Beef Hash
Served with Two Eggs Any Style

Malted Belgian Waffle of the Day
Ask your server for today’s preparation
With Strawberries and Bananas $1.00

All Omelets are available with Cholesterol Free Eqgs or Eqg Whites.

BENEDICTS

Served with Cream Hash Browns

Benedict of the Day
A fresh interpretation of the Classic

Traditional
Canadian Bacon on Toasted English Muffin topped with Poached Eqgs
and Hollandaise Sauce

Florentine
Sautéed Spinach,Shallots and Beefsteak Tomato on Toasted English
Muffin, topped with Poached Eqgs and Hollandaise Sauce

Grilled Tenderloin
Tender Slices of Roast Tenderloin on English Muffin
topped with Poached Eggs and Béarnaise Sauce

Maryland Crabcake
Crabcake topped with Poached Eggs and Choron Sauce

St. Paul Grill Gift Cards...
Perfect for Everyone On Your List!

LUNCH CLASSICS

Landmark Salad

Baby Spinach, Pulled Rotisserie Chicken, Bacon, Apples, Eggs, Grapes
and Almonds with Champagne Vinaigrette

Bacon Cheeseburger
With Thick Cut Bacon and Cheddar Cheese

£D The Market Street
Grilled Chicken Breast, Thick Cut Bacon, Swiss and Cheddar
on Grilled Ciabatta with Sriracha Mayo

Beer Battered Walleye Sandwich
Roasted Red Pepper Remoulade on Grilled Marble Rye
with Sweet Potato Chips

&) The Grill Charlie’s
Two Medallions of Beef Tenderloin on Potato Rolls
topped with Caramelized Onions and Horseradish Mayo,
served with Béarnaise

Roasted Turkey Club
Thick Cut Bacon, Avocado Mayo, Lettuce and Tomato on Wheat Toast

Grilled Portobello Mushroom Sandwich
Garlic-Rosemary Marinated Portobello with Boursin Cheese,
Roasted Red Bell Peppers and Asparagus on a Ciabatta Roll

GEO Chicken Pot Pie The Origingl ..o
Pasta Adriatica
Tender Grilled Chicken, Fresh Tomatoes, Olives, Spinach
and Crumbled Feta Cheese

Seafood Fettuccine
Shrimp, Salmon, Swordfish, Sea Bass, Asparagus, and Oyster
Mushrooms with Roasted Red Pepper Cream Sauce

SAIMON ...
With Seven Spice Butter on a Bed of Sautéed Spinach

Crabcake

Sweet, Tender Lump Crab on a Bed of Sautéed Spinach

KIDS CLASSICS

Children 12 and under

Belgian Waffle . ... ... .. ... . . 8.95
With Strawberries ¢ Bananas add $1.00

Cheddar Cheese Scramble ... 8.95

Cheeseburgerand Fries ... ... 9.95

—— BEVERAGE FEATURES ——

Tropical Breeze. .. ..., 3.50
Peach, Strawberry, Pineapple and Sprite

Lemon SKY . . . e 3.50
Lemon, Cranberry, Apple Juice and Soda Water

Wild Mint e 3.50
Apple Juice, Raw Cane Sugar, Lime and Mint

Sunshine Orange ... 3.50
Blood Orange Puree, Blackberries, Ginger and Basil

Arnold Palmer........oeeeeeeeeeeeeeeeeeee 3.50

Lemonade and Iced Tea

18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE
062410
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