WEEL BRUNCH MENU
> ATERS

S:T«E-A-K H:0:U:S-E

Colossal Shrimp 7 West Coast Oysters 5
East Coast Oysters 4 Little Neck Clams 2
Lump Crab Cocktail MP King Crab Legs MP

(Served by the Piece)

French Onion Soup 14

Crostini, Gruyere

Tuna Tar Tar 17

Yellow Fin Tuna, Avocado, Cucumber, Tomato, Sesame Dressing

Sweet Waters Shrimp Crostini 22

Sauteed Shrim}m Artichokes, Grape Tomaro, Garlic Ricsling Wine Sauce, Goat Cheese Crostini

Cognac Mushrooms 17

Mushroom Caps, Gruyere, Spinnch‘ Roasted Shallot Cognac Cream Sauce

Nueske’s Slab Bacon 19

Pan Seared, Maple Glaze

Steak and Eggs 25

N.Y. Serip, Three Eggs, Home Fries

Eggs Benedict 17

Two Poached Eggs, Slab Bacon, English Muffin, Bearnaise Sauce, Home Fries

Crab Cake Benedict 23

Crab Cake, Two Poached Eggs, English Muffin, Bearnaise Sauce, Home Fries




WEEL BRUNCH MENU
> ATERS

S:T«E-A-K H:0:U:S-E

Filet Mignon Sandwich 23

Thinly Pounded, Sauteed Onions & Mushroom, Hand Cut Fries

Tuscan Grilled Cheese 16

Fontina, Asiago, Parmesan Crust, Hand Cut Fries & Tomato Soup

Three Berry Pancake 16

Blueberry Pancake, Three Berry Mascarpone Cream, Vermont Maple Syrup

Sweet Waters French Toast 16

Challah Bread, Three Berry Mascarpone Cream, Vermont Maple Syrup

Sweet Waters Omelette 17

Avocado, Goat Cheese, Slab Bacon, Home Fries

Black Angus Burger 18

Lettuce, Tomato, Red Onion, Pickle, Hand Cut Fries

Chicken Salad Sandwich 16

Cranberry, Celery, Red Onion, Mayo, Scallions, Fresh Lemon, Garden Salad

Spanish Scramble 16

Scrambled Eggs, Sweet Pepper, Jalapeno, Tomato, Cheddar Cheese, Home Fries

SIDES

Home Fries 9 Bacon 9 Fruit Bowl 7




