T-Michaels

STEAK & LOBSTER HOUSE

Sunday Brunch
Omelettes & Brunch Classics

Served with fresh fruit & homefries
PANCAKES™ 12
maple syrup
EGG Croissant® 12
2 eggs any style with bacon strips

TuNA MELT CROISSANT* 12
tuna salad, melted cheddar cheese, lettuce tomato, onion crisps

EcaGs Benepict * 14
english muffin, canadian bacon & hollandaise sauce

HaMm & CHEESE OMELETTE" 12
fresh applewood ham, cheddar cheese

VEGGIE QMELETTE* 12
mushrooms, spinach, peppers, onions

CHOR1zO OMELETTE" 14
spanish chorizo, bell peppers, onions, cheddar cheese

OscAr STYLE CRAB OMELETTE" 18
jumbo lump crab & asparagus, hollandaise sauce

LoBSTER OMELETTE* 18
Maine lobster, asparagus, mushrooms

STEAK & EGGs™ 24
8 0z new york strip steak with 2 eggs any style
ASK YOUR SERVER FOR VEGAN SELECTION
Sides
bacon, sausage or french fries* 6
toast, croissant or english muffin* 3

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK. OF FOOD BORNE ILLNESS




T-Michaels

STEAK & LOBSTER HOUSE
SLmdag Brunch
S

MAINE LoBSTER BISQUE* 6
SWEET PotaTO BISQUE* 6

Salads & Flat Breads

STeEAK & BLUE* 18

Classic wedge with prime filet tips, bacon, tomato, onion & blue cheese

CALAMARI CAESAR SALAD™ 16
Crisp Romaine, home made croutons, creamy parmesan dressing

SHRiMP CEVICHE" 16
Baby field greens, avocado, mandarin segments, mango chardonnay dressing

FLAT BREADS™ 14
pepperoni or Italian Sausage, home made marinara, melted mozzerella

Sandwiches

Served with Steak Fries or Coleslaw

EGG & BacoN BRuNCH BURGER® 14
Prime Sirloin Burger, with an egg and 2 Bacon Strips

FrencH Dip* 14

Shaved prime rib, served au jus

CHICKEN PARMIGIANA® 14
home made marinara, melted mozzerella

FrRESH GROUPER SANDWICH” 18
Grilled, Blackened or Fried with Lettuce, tomato & onion

STEAK QUESADILLA® 20
shaved prime NY Strip, peppers, onions, melted mozzerella

Prease ADVISE us OF ANY FooD ALLERGIES OR SPECIAL DIETS




