
PLATED SUNDAY BRUNCH
Oatmeal Crusted French Toast....................................................................................................... $9.95
French Toast sprinkled with Oatmeal, accompanied with Bacon and served with Vermont Maple Syrup.

Belgian Fruit Waffle............................................................................................................................ $9.95
Freshly prepared Belgian Waffle topped with Strawberries and Whipped Cream, accompanied with Bacon, 
Pecans & Vermont Maple Syrup.

Breakfast Burrito................................................................................................................................$11.95
Scrambled Eggs, Tomatoes, Peppers, Onions and Pepper Jack Cheese in a Flour Tortilla, served with Salsa, 
Sour Cream and O’Brien Potatoes.

MJ Egg Croissant.................................................................................................................................. $9.95
Toasted Buttery Croissant with Scrambled Eggs, Ham and Swiss Cheese, served with O’Brien Potatoes.

Blue Crab Eggs Benedict................................................................................................................$18.95
Canadian Bacon with fresh Asparagus and Blue Lump Crab Hollandaise, served with O’Brien Potatoes.

Tenderloin Eggs Benedict..............................................................................................................$19.95
Sliced Beef Tenderloin with fresh Asparagus topped with Hollandaise Sauce. Served with O’Brien Potatoes.

Florentine Benedict..........................................................................................................................$14.95
Grilled Tomato topped with Hollandaise Sauce. Served with O’Brien Potatoes.

Blue Crab Breakfast Quesadilla...................................................................................................$17.95
Lump Blue Crab, Diced Chorizo, Scrambled Eggs, melted Jack Cheese, served with Salsa and Sour Cream. 
Accompanied with O’Brien Potatoes.

UNFORGETTABLE SPECIALTY DRINKS
Captain Jack’s Bloody Mary......................................................................................... $8.00
A blend of our spicy mix with Van Gogh Vodka in a glass rimmed with Lawry’s Seasoning Salt and garnished 
with an Olive, Lime and Celery Stick. Order extra spicy, we’ll add Tabasco, Worcestershire and Horseradish!

Irish Coffee..................................................................................................................... $7.00
Fresh House Coffee with your choice of Bushmills or Jameson Irish Whiskey, served with a Sugar Stick, 
Whipped Cream and a Splash of Crème de Menthe.

Mimosa........................................................................................................................... $8.00
Cristalino Brut Champagne and Tropicana Original Orange Juice.

Espressotini................................................................................................................... $9.00
Van Gogh Double Espresso Vodka and Dark Crème de Cacao, served with a Sugar Rim.

The Pure Margarita..................................................................................................... $10.00
El Mayor Añejo Tequila, Organic Agave Nectar, Fresh Squeezed Lime.

Sarasota Cosmopolitan................................................................................................ $9.00
Van Gogh Citroen Vodka, Cointreau, Cranberry and a Squeeze of Fresh Lime.

Available at 12:00 noon.


