Carpe Diem Brunch

Brunch Cocktails

Full Bar Available

Mimosa 4 Bellini 5

Super Mimosa 6.50 Kir Royale 4

Bottomless Mimosa 15 Bloody Mary 6
Appetizers

Middle Eastern Hummus- with carrots, tomatoes, endive leaves, celery, cucumbers
and nicoise olives
8
Calamari- lightly breaded, with jalapeiio tartar sauce, crushed red chili ponzu,

parmesan cheese and fried jalapenos
9

Salads

Nicoise- grilled sashimi tuna over mixed greens, olives, eggs, tomatoes, anchovies, bell peppers,
saffron potatoes, rice and green beans with a vinaigrette dressing
12
Spinach & Pan Seared Scallop- with onions, tomatoes, peppers, walnuts and gorgonzola
with a Caribbean citrus vinaigrette
14
Bacon & Avocado- mixed greens, olives, peppers, tomatoes, eggs and croutons
with a balsamic vinaigrette

11
Caesar- romaine lettuce, croutons and parmesan cheese tossed with a creamy caesar dressing
7
Mixed Greens- tomatoes and cucumbers with a lemon balsamic vinaigrette

7

Add: Grilled salmon filet 5 Girilled chicken breast 4

Girilled sashimi tuna 5 Girilled shrimp 6

Sandwiches

Pesto Tilapia- with pesto aioli, lettuce and tomatoes on French country bread

10

Pita BLT-Smoked Applewood bacon, lettuce, tomato, fried egg

and sun-dried tomato aioli on pita bread

10

Roasted Lamb- with caramelized onions and balsamic-rosemary aioli

on French country bread
10
Farmer's Sandwich- fresh mozzarella, roma tomatoes, spinach,

caramelized onions and lemon aioli on ciabatta bread
9



Brunch

The Carpe Breakfast- bistro steak topped with homemade hollandaise
served with spinach and cream cheese scrambled eggs, potatoes, fruit and a biscuit
13
Blackened Shrimp and Grits- with melted cheese served with a biscuit
10
Ricotta Egg Scramble- with fresh basil and tomatoes
served with potatoes, fruit and a biscuit
9
Greek Omelette- with artichokes, spinach, olives, tomatoes, onions and feta
served with potatoes, fruit and a biscuit
11
Bacon Omelette- with basil, tomato, onions and cheddar
served with potatoes, fruit and a biscuit
10

Andouille Sausage Omelette—with goat cheese, basil,
roasted red peppers, mushrooms, tomatoes
served with potatoes, fruit and a biscuit
12
Veggie Omelette- with red peppers, mushrooms, zucchini, avocado and
provolone served with potatoes, fruit and a biscuit
11
Crab Cake Benedict- with spinach, and poached eggs
topped with homemade caper hollandaise sauce served with potatoes and fruit
12
Grilled Beef Benedict- with spinach and poached eggs topped with
homemade oregano hollandaise sauce served with potatoes and fruit
12
Girilled Salmon Benedict- with spinach and poached eggs topped with
homemade hollandaise sauce served with potatoes and fruit

12
Granola and Y ogurt- with fresh fruit and roasted walnuts
6
On the Sweet Side
Belgian Waffle- topped with seasonal fruit served with scrambled eggs
10
French T oast- topped with seasonal fruit served with scrambled eggs
9
Sides
Biscuit 1.25 Red Pepper Grits 2.50
Potatoes 2 Soy Sausage 2.50
Fruit Cup 3 Bacon 3.50
Eggs your way 2.50

18% Gratuity added to parties of six or more

The consumption of raw or undercooked foods such as meat, fish, and eggs
which may contain harmful bacteria may cause serious illness or death



