
 

 

EOS BRUNCH MENU 
 

LIQUIDS 

 

 

SALADS & MAINS 

 

 

EGGS & SWEETS 
 

 

Assortment of Breakfast Pastries   12 

Croissants, Muffins and Danishes with Preserves 

Homemade Granola & Yogurt   12 

Mixed Seasonal Berries   8 

Oatmeal   10 

Vanilla, Golden Raisins, Cinnamon 

Two Eggs Any Style   10 

Choice of Toast with Breakfast Potatoes 

Three Egg Omelet Or Egg White Omelet   13 

Spinach, Mushrooms, Bell Peppers, Bacon or Ham,  

Cheddar or Gruyere, with Breakfast Potatoes 

Brioche French Toast   15 

Caramelized Bananas, Butter, Warm Maple Syrup 

Buttermilk Pancakes   14 

Blueberries, Warm Maple Syrup 

Eggs Benedict   15 

Canadian Bacon, Hollandaise Sauce, Breakfast Potatoes 

Smoked Salmon   16 

Fresh Bagel, Cream Cheese, Capers, Red Onions, Tomatoes 

 

 

     BREAKFAST SIDES   5 

Apple Wood Smoked Bacon 

Pork Sausage       

Chicken Apple Sausage      

Breakfast Potatoes       
 

 

 
 

 
 

 

 
Spicy Tuna Tacos, Wasabi Powder, Guajillo, Piquillo Chile 
Purée, Coriander Bloom 14 
 
 

Grilled Chicken Salad, Heirloom Tomatoes, String Beans, 
Mozzarella, Beans, Red Wine Vinaigrette 16 
 
 

Classic Caesar Salad 11 
Add Grilled Chicken Breast +5, or Add Grilled Prawns +9  
 
 

Tomato Salad, Curly Fennel, English Cucumber, Breakfast 
Radish, Feta 13 
 
 

Pizza Margherita, San Marzano Tomato Sauce, 
Mozzarella, Fresh Sweet Basil  14  
 

Pepperoni Pizza, Olives, Mushrooms, Green Peppers  19 
 
 

Lobster Ravioli, Maine Lobster Ravioli, Shallots, Garlic, 

Light Citrus Herb Butter 22 
 

 

Turkey Sandwich, Avocado, Roasted Pepper, Cucumber, 

Goat Cheese Spread, on 7-Grain Bread  16  
 

Spicy Grilled Chicken Sandwich, Swiss Cheese, Piquillo 

Peppers, Chayote Cole Slaw and Chipotle Mayonnaise on 

Brioche Bun, Spicy French Fries 15 

 

E Burger, Certified Angus Beef on Brioche with choice of 
Cheddar, Gruyere or American Cheeses 18 
 

Free Range Chicken Breast, Grilled Eggplant, Summer 

Squash, Red Onion, Asparagus, Red and Yellow 

Peppers  17 

Grilled Churassco, Spice Rubbed Skirt Steak, Crispy 

Yucca Cake with Chimichurri Sauce 24 
 

Fish of the Day 24 

 

 

  

 

 

Bloody Mary  12 

Grey Goose Vodka, House Made Bloody Mary Mix 

Miami Mimosa  12 

Champagne, Cointreau & Fresh OJ 

       

      Champagne, Pommery Brut, Reims, France, NV  18 

      Prosecco,Valdo, Valdobbiadene, Italy, NV  10 

      Sauvignon Blanc, Honig, Napa Valley, CA, 2009  10 

      Pinot Grigio, Tiefenbrunner, Italy, 2009  10 

      Mencia, D. de J. Palacios Petalos, Spain, 2007  14 

      Pinot Noir, J Vineyards, Russian River Valley, 2007  13 

      Merlot, Provenance, Napa Valley, California, 2005  11 

 

Fresh Juices 6 

Orange, Grapefruit, Pineapple 

Cranberry, Papaya, Mango  

Mighty Leaf Selection of Teas  5 

Chamomile  

Green Tea Passion 

Verbena Mint 

Earl Grey Organic 

English Breakfast Organic 

illy Coffee  5 

Decaf Available 

Cappuccino  6 

Café con Leche  6 

Espresso  4 

Double Espresso   7 

Latte   6 

Milk  4 

Skim, Soy, 2%, Whole 

  

Eating Raw or Undercooked Meat, Poultry, Eggs or Seafood Poses a Health Risk to Everyone, but Especially to the Elderly, Young Children Under Age 4, Pregnant Women and Other  

Highly Susceptible Individuals with Compromised Immune Systems. The Cooking of Such Animal Foods Reduces the Risk of Foodborne Illness.  

 


