
 
 
 
 
 

 
Freshly Baked Pastry Basket  14 

 
Home Made Granola 

Crushed Raspbery, Yogurt Parfait  12 
 

Florida Hearts of Palm Salad 
Heirloom Tomatoes, Young Coconut  12 

 
Parsnip Soup, Coconut Foam 

Lime and Mint  10 
 

Crispy Calamari 
Lemon Dip and Basil  14 

 
 
 
 
 

 
Blood Orange Mimosa 

 
           J&G Bloody Mary 

 
 
 
 
 
 
 

Two Eggs Any Style 
Tomato Salad, Rosti Potatoes, Toast  14 

 
Egg White Omelette, Fines Herbs 

Tomato Salad and Toast  14 
 

Omelette with Aged Gruyere 
Tomato Salad, Rosti Potatoes, Toast  16 

 
Smoked Salmon 

Poached Eggs, Brioche and Hollandaise  18 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

Peekytoe Crab Cake 
Pink Grapefruit, Ginger  15 

 
Smoked Salmon Pizza, “Everything” Crust  14 

 
Raw Tuna and Wasabi Pizza 

Ginger and Ponzu  16 
 

Black Truffle Pizza 
with Fontina Cheese  21 

 
Fresh Fettuccine 

Meyer Lemon, Parmesan, Black Pepper  12 / 19 
 
 
 
 
 
 

Lychee Raspberry Bellini 
 

       Grapefruit Gimlet 
 
 
 
 
 
 
 

Peekytoe Crab Meat 
Softly Scrambled Eggs, Tomato and Basil  16 

 
Smoked Salmon 

Sliced Tomato, Capers, Toasted Bagel  18 
 

French Toast with Sautéed Apples  16 
 

Buttermilk Pancakes with Sliced Bananas  14 
 

Eggs Benedict 
Rosti Potatoes, Tomato Salad  18 

 
 
 
 
 
 
 
 
 

APPETIZERS

BRUNCH

COCKTAILS  14



 
 
 
 

 
 
 

Diver Scallops  22 
 

Scottish Salmon  24 
 

Local Red Snapper  28 
 

Maine Lobster  42 
 

Milk Fed Veal Chop  36 
 

Center Cut Filet Mignon  34 
 
 
 
 
 
 
 
 
 

ENTREES 
 

Steamed Shrimp Salad 
Avocado and Enoki, Champagne Dressing  18 

 
Grilled Salmon Salad 

Carrot Ginger Dressing, Orange and Sesame  24 
 

Yellowfin Tuna Burger 
Shiso and Yuzu Pickles  22 

 
Grilled Chicken Sandwich 

Avocado and Ciabatta, Chipotle Dressing  16 
 

J&G Cheeseburger 
Black Truffle Dressing, Brie  19 

 
Parmesan Crusted Ashley Farms Chicken 

Artichokes, Lemon-Basil Butter  24 
 

Veal Milanese 
Green Beans, Shallots and Mint  22 

 
 
 
 
 
 
 

 
 

 
 
 
 

 
Béarnaise 

 
Champagne Beurre Blanc 

 
Black Pepper Condiment 

 
Miso Mustard 

 
Smoked Chili Glaze 

 
J&G Steak Sauce 

 
 
 
 
 
 
 
 
 

SIDES 
 

Seasonal Mixed Berries  8 
 

Applewood Smoked Bacon 8 
 

Jones Farm Smoked Ham  8 
 

Chicken or Pork Sausage 8 
 

Black Truffle Cheese Fritters  10 
 

Grilled Asparagus 
Lemon Zest, Olive Oil  10 

 
Sautéed Maitake Mushrooms 

Sesame and Lime  10 
 

Hand Cut French Fries 
Garlic and Herbs  8 

 
 
 
 
 
 

FROM THE GRILL
Served with Roasted Peppers

An 18% gratuity will be added to your check. 
Consuming raw and uncooked meats or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions 

CHEF DE CUISINE – Richard Gras


