
Brunch  MenuEVA CLAROS-MELARA  |  CHEF DE CUISINE

*Consuming raw or undercooked meats, poultry, seafood, shellfi sh or eggs may increase your risk of foodborne illness. Please inform your server of any food allergies or dietary restrictions.

GLUTEN FREE CONTAINS NUTS

All Eggs Served with Home Fries and 
a Choice of Toast, Biscuit ($2.50), 
or English Muffi n ($1). Substitute 
Egg Beaters ($1)

PLAIN OMELET  |  5.75

CHEESE OMELET  |  6.50

Cheddar, Swiss, Provolone, 

Feta or American

GREEK OMELET  |  7.50

Spinach, Feta and Tomato

LUMP CRAB AND 

AVOCADO  |  MP

MEAT LOVERS  |  8.50

Bacon, Sausage, Black Forest Ham

GARDEN OMELET  |  8.50

Tomatoes, Peppers, Onions, Spinach, 

Broccoli, Mushrooms

SMOKED SALMON OMELET  |  12

Onions, Capers 

The following fi llings may be 

added to any of the above Omelets 

for $.85 each unless otherwise 

specifi ed: Tomato, Onion, Bell 

Pepper, Feta, Spinach, Mushrooms, 

Broccoli, Bacon, Black Forest Ham, 

Sausage, Cheddar, Provolone, Swiss 

Add Avocado ($1.25)

Add Farmington Ham ($2)

Add Smoked Salmon ($7)

English Muffi n Instead of Toast ($1), Biscuit Instead of Toast ($2.50), Fresh Fruit Instead 
of Potatoes ($2)

Kids Menu
Includes Juice or Milk

One Scrambled Egg with Toast*  |  5    One Waffle, One Egg and Bacon*  |  6 

3 Egg  Omelets**

BREAKFAST SANDWICH*  |  7

Choice of Toast, Biscuit ($2.50), or 

English Muffi  n ($1)

Add  Cheese ($1)

Add Bacon, Ham or Sausage Patty ($2)

BISCUITS AND SAUSAGE GRAVY  |  8

Add Two Eggs* $4

THE JEFFERSON* |  8

Two Eggs, Home Fries, Bacon 

or Sausage. Choice of Toast, Biscuit 

($2.50), or English Muffi  n ($1)

BELGIAN WAFFLE  |  8

Butter, Syrup, Fresh Strawberries
Add Scoop of Homemade 
Vanilla Ice Cream ($2)

Specials   

Bacon   4.50

Sausage Links  4

Sausage Patties 4

Farmington Ham 5.25

Turkey Bacon  4

Two Eggs*  5

Home Fries  3.50

Smoked Salmon 10

Sides
gO

gO

gO

gO

gO

gO

gO

gO

gOGrits    4

Cold Cereal and Milk  4

Toast    2.50

English Muffi  n   3

Yogurt Parfait   7.50

Half Grapefruit   4

Fresh Fruit   6                                             

Biscuits   5

SOUP DU JOUR  

Cup  |  5           Bowl  |  7

Prices subject to change based on selection

FIRECRACKER SHRIMP  |  17

Fried Shrimp Tossed in Bang Bang Sauce 

CRISPY BRUSSELS SPROUTS  |  16

Fried Brussels Sprouts Tossed in Agrodolce 

Sauce, Pickled Shallots and Pomegranate Seeds

Appetizers 
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Salads  
Half and Full portions available

THE 19TH HOLE BURGER*  |  15

All Natural Brandt Beef Served with Lettuce, 
Tomato and Red Onion on a Potato Bun. 

Includes Your Choice of Cheese, Bacon, 

Mushrooms and Caramelized Onions

THE FARMINGTON CLUB  |  14

Roast Turkey, Farmington Ham, Apple Smoked 
Bacon, Lettuce, Tomato and Mayo 

on Three Layers of Whole Wheat Toast 

PASTRAMI REUBEN  |  15

Hot Pastrami, Sauerkraut, Swiss Cheese and 

Thousand Island Dressing Grilled on Marble Rye  

Sandwiches
Served with Dill Pickle and Your Choice of Potato Chips, Beer-Battered Fries, Coleslaw 

(Fresh Fruit or Sweet Potato Fries | Add $1) (Onion Rings | Add $2)

Add Grilled Chicken  6      Add Grilled Salmon*  7
Add Grilled Shrimp  8       Add Grilled Sirloin Steak*  12

SALAD ADD ONS

HARVEST SALMON SALAD*  16  |  21 

Kale, Roasted Squash, Nut Granola, Dried Cranberries, 

Pomegranate Seeds, Apples and Goat Cheese with 

Pomegranate Vinaigrette 

 

SOUTHWEST SALAD  10  |  12

Romaine Lettuce, Corn and Black Bean Salsa, Avocado, 

Cheddar, Pepper Jack and Crispy Tortilla Strips with 

Creamy Cilantro Lime and Jalapeño Dressing

Add Blackened Salmon*  17  |  19

Add Blackened Shrimp  18  |  20

Add Blackened Chicken  17  |  19 

CAESAR SALAD  8  |  11

Romaine Lettuce, Herb Croutons, Tomato and 

Parmesan Crisp with House Made Caesar Dressing  

FCC GREENS SALAD  5  |  8

Mixed Greens, Carrot, Red Onion, Cucumber 

and Tomato with White Balsamic Vinaigrette

TRADITIONAL COBB SALAD  12  |  16

Romaine Lettuce, Grilled Chicken, Egg, Tomato, Bacon,  

Bleu Cheese and Avocado with White Balsamic Vinaigrette

DELI SALAD PLATE  9  |  12

Choice of Turkey Salad, Tuna Salad or Egg Salad, 

on a Bed of Iceberg. Served with Tomato, Cucumber

and Fresh Seasonal Fruit

STEAK WEDGE SALAD* 18  |  22

Baby Iceberg Wedges, Tomato, Bleu Cheese, Bacon, 

Pickled Red Onion, Crispy Onions and Grilled Sirloin Steak 

on Top of Warm Garlic Toast with Gorgonzola Dressing


