
First Course
FFRREESSHH  BBEERRRRYY  SSMMOOOOTTHHIIEE

Low Fat Yogurt, Honey and Granola

SSLLIICCEEDD  SSMMOOKKEEDD  SSAALLMMOONN
Toast Points, Hard Boiled Eggs, Capers and Onions

CCOOUUNNTTRRYY  PPAATTEE
Crostini, Grain Mustard, Cornichon, Mixed Greens, Olive Oil

FFRREENNCCHH  OONNIIOONN  SSOOUUPP
French Baguette Crouton, Topped with Melted Swiss Cheese

OORRGGAANNIICC  SSPPIINNAACCHH  SSAALLAADD
Spinach Salad, Goat Cheese, Toasted Walnuts, Craisins

Sherry Vinaigrette

Main Course
SSTTUUFFFFEEDD  PPEECCAANN  FFRREENNCCHH  TTOOAASSTT

Pastry Cream, Caramelized Bananas, Almonds, Powdered Sugar and 
Organic Vermont Maple Butter, Served with Bacon

EEGGGGSS  BBEENNEEDDIICCTT
Toasted Portuguese Muffin, Canadian Bacon,

Hollandaise Sauce

SSTTEEAAKK  AANNDD  EEGGGGSS
Pan Seared Rib Eye and Choice of Toast

MMOONNTTEE  CCRRIISSTTOO
Fresh Roasted Turkey, Ham, Swiss, Raspberry Dijon, 

Vermont Maple Syrup and Powdered Sugar 

CCHHEEFF''SS  DDAAIILLYY  FFIISSHH  SSEELLEECCTTIIOONN
Broiled, Sautéed, Grilled, or Blackened
Served with Asparagus and Brown Rice

MMAARRIINNAATTEEDD  SSTTEEAAKK  SSAANNDDWWIICCHH
Toasted Ciabatta Bread, Smoked Cheddar, Roasted Onions, 

Grilled Tomatoes and Red Pepper Mayo. Served with French Fries

Dessert Course

$$3355..0000  ppeerr  ppeerrssoonn  
Plus Service Charge and Tax

UUNNLLIIMMIITTEEDD  BBLLOOOODDYY  MMAARRYYSS  AANNDD  MMIIMMOOSSAASS
$13.75 per person

01.10

The Flagler Steakhouse 

Sunday Brunch

CCRRÈÈMMEE  BBRRÛÛLLÉÉEE
Marinated Berries and 

Pistachio Biscotti

KKEEYY  LLIIMMEE  PPIIEE
Raspberry Coulis 

""BBIIGG""  CCHHOOCCOOLLAATTEE  CCAAKKEE
Served with a 

Coconut Rum Frosty 

IICCEE  CCRREEAAMM
Chef's Selection of Ice Cream 

NNEEWW  YYOORRKK  SSTTYYLLEE  CCHHEEEESSEECCAAKKEE
Fresh Strawberry Topping


