
All food is cooked to order

DESSERTS
Banana Sinclair’s ........................................................................ 9.00

fresh banana slices, brown sugar, dark rum & br&y sautéed until bubbly,
then poured over vanilla ice cream

Hot Fudge Brownie ..................................................................... 9.00
home baked brownies are topped with vanilla ice cream, hot fudge
& whipped cream

Chocolate Sinclair’s ..................................................................... 9.00
flour tortilla shell filled with ice cream & topped with hot fudge,  
sliced almonds & whipped cream

Ask your server about special desserts

BEVERAGES
Soft Drinks ................................................................................... 3.00

Coffee & Tea ................................................................................. 3.00

Fruit Juice .................................................................................... 4.50
orange, tomato, pineapple & grapefruit

CHILDREN’S MENU
10 & under/ over 10, $2 upcharge

Grilled Cheese Sandwich ........................................................... 8.00
with fries

Chicken Fingers ........................................................................... 9.00
with fries

Brontosaurus Burger .................................................................. 9.00
with fries;       
add cheese........................................................................................................1.00

Buttered Noodles ....................................................................... 8.00
with butter (dinner only)

Pasta Marinara ............................................................................ 9.00
with marinara (dinner only)

WEEKEND BRUNCH
All brunch items include English muffins, poached eggs & are 

served with Hollandaise sauce & choice of hashbrowns or grits.

Eggs Benedict
ham

16.00

BLT Benedict
bacon, tomato, arugula & avocado

in a red wine vinaigrette

17.00

Eggs Soho
smoked salmon

17.00

Crabbie Eggs
fried crab cakes

18.00

Executive Eggs
bacon & cheddar cheese

16.00

Creole Eggs
fried green tomatoes & poached eggs
served with crawfish julienne sauce

18.00

Eggs Tenderloin
filet of tenderloin grilled to order

35.00

Fish & Grits
chargrilled

18.00
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