
BRUNCH MENUBRUNCH MENU

S E R V E D  E V E R Y  S U N D A Y

Two eggs any style, bacon or sausage,
home fries, toast

15The Clubhouse

Weekly chef’s selection three egg
omelette, home fries, toast

MKTChef’s Omelette

Challah bread French toast, Nutella,
fresh berries, bacon or sausage

15French toast

Short rib, cheddar, egg, avacado aioli,
Portuguese muffin, served with home
fries

16The Sandwich

Fried chicken breast, housemade
Belgian waffles, maple gravy, chives

18Chicken & Waffles

T O D A Y ’ S  S P E C I A L S

G L U T E N  F R E E  P A S T A  A N D  B R E A D  A R E  A V A I L A B L E .  P L E A S E  N O T E :  T A B L E S  O F  8  O R  M O R E  W I L L  R E C E I V E  O N E  C H E C K .  P l e a s e  i n f o r m
y o u r  s e r v e r  b e f o r e  y o u  o r d e r  i f  a n y o n e  i n  y o u r  p a r t y  h a s  a  f o o d  a l l e r g y .  C o n s u m i n g  r a w  o r  u n d e r c o o k e d  f o o d s  o f  a n i m a l  o r i g i n

s u c h  a s  m e a t s ,  e g g s  o r  s h e l l f i s h ,  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s .
P e a n u t  p r o d u c t  m a y  b e  u s e d  i n  s o m e  o f  o u r  D a i l y  S p e c i a l s .  P a r t i e s  8  o r  m o r e  2 0 %  G r a t u i t y  i s  s u g g e s t e d .

Char grilled 10oz hanger steak, hand-
cut truffle fries, grilled asparagus, demi
glace

32Steak Frites

S O U P  &  S A L A D

8/13

Mesclun, cucumber, cherry tomato,
carrot, red onion, crutons

Garden Salad 8/14

chopped romaine hearts, caesar
dressing, shaved parmesan, croutons

Caesar Salad

8 cup | 10 bowlClam Chowder Tomato Bisque 6 cup | 8 bowl

NEW SPECIALS EVERY WEEK LISTED HERE



HOT DRINKS
IRISH COFFEE
Irish whiskey, white surgar cube, black coffee topped
with whipped cream & green creme de menthe

$12

HOT MIDGE
Irish whiskey, honey-syrup, fresh lemon juice, hot
water, cinnamon stick

$12

PEPPERMINT COCOA
Hot cocoa, peppermint bark Rumchata, topped with
whipped cream & chocolate flakes

$13

BUBBLES

BELLINI
Champagne with peach puree

$13

“KIR” ROYALE
Prosecco and Chambord liqueur

$13

MIMOSAS
LaMarca Prosecco or Freixenet Brut

BRUNCH COCKTAILS
BLOODY MARY
Titos vodka, house-bloody mary mix, lemon, lime,
olive & celery stick

$12

SOMETHIN’ DIFFERENT
Crop organic cucumber vodka, house-bloody mix,
lemon & cucumber

$12

MARIA! MARIA!
123 Organics uno blanco tequila, house-bloody
mix, lemon, lime, olive, celery stick

$13

CART BARN
Amaretto, Budlight, and orange juice

$12

REJUVENATOR
Gameday vodka, Red Bull, Gatorage

$15

You pick!

OJ, Cranberry, Pomegranate,
Pineapple or Blood Orange 

GL $12  BTL $42

BUBBLES:

JUICE OPTIONS:

SERVED IN WINE GLASS OVER ICE

COCKTAILSCOCKTAILS


