BRUNCH AT RAFFA'S

SATURDAY & SUNDAY 11 AM—-3PM

STARTER
AVOCADO TOAST ....8
Sourdough bread, sliced garden tomato, mascarpone cheese and avocado
SMOKED SALMON PLATE *....8
smoked salmon green onion, chive and roasted garlic whipped cream cheese,
red onions , sieved egg, and cornichon salad served with toast points
ORANGE CHOCOLATE BRIOCHE SWEET BUNS ....6
Chef’s favorite
BOILED SHRIMP ....8
Cocktail sauce
CAESAR SALAD ....7
Caper blossoms, house croutons, parmesan cheese
WATERFRONT SALAD ....6
Spring mix, cucumber, egg, tomato, carrot, onions, brown sugar sherry vinaigrette
CRISPY DEVILED EGGS ....b
Panko crusted deviled eggs fried and filled with creole aioli egg mix
add - Smoked salmon* ....3
add - lump crab ....3
SALT AND PEPPER CALAMARI ....6
Jalapeno ranch
CRAB CAKE....8
Beurre blanc, capers, and tomato
MIXED CHARCUTERIE ....9
Coppa, prosciutto, stilton blue, Brie, pickled vegetables, cornichon, and macerated berries
MAINS
CRAB CAKE BENEDICT*....16
Crispy fried crab cake topped with your choice of eggs, potato hash,
and shallot bearnaise sauce
TRADITIONAL FRENCH TOAST ....14
Vanilla custard French baguette topped with bourbon braised green apples,
walnuts and whipped cream
Migas* ....14
Scrambled eggs, corn tortilla chips, jalapefio, tomato, queso blanco,
black beans, chorizo, pulled chicken, and flour tortilla
ASIAN SALMON* .... 14
Mandarin oranges, spinach, ginger glaze and candied almonds
POTATO AND SPINACH FRITTATA....14
“Crustless Quiche” eggs, red potatoes and creamed spinach
served with an arugula and tomato salad
PORK BELLY AND GRITS* ....15
60z. slow braised pork belly served with creamy cheese grits two eggs of your choice
EGGs* (YOUR CHOICE) ....10
Two eggs cooked to your choice, potato hash, crispy bacon, and toast
CHICKEN FRIED STEAK ....15
Tasso gravy, onion strings and mashed potato
80z. TENDERLOIN OF BEEF *....28 (PREFIXED MENU ADD ....8)
Mashed potato and sautéed mushrooms
STEAKHOUSE BI.END BURGER *(A’ LA CARTE ONLY).... 12
Kaiser roll, smoked cheddar, house pickled red onions, shredded lettuce,

pickles, grilled tomato, smoked miso aioli, and fries

OUR NEW FORMAT
ALLOWS YOU TO
ORDER

A’ LA CARTE
OR
CHOOSE A
PRIX FIXE
3 COURSE MENU
$23.95

CHOOSE ONE
STARTER,

ONE MAIN,
AND
ONE SIDE
OR
ONE DESSERT

SIDES
Biscuirs....3

PoTATO HASH ....5

PEPPER JACK, SWEET PEPPERS, CARAMELIZED
ONION

BREAKFAST SAUSAGE ....4
GOUDA MAC & CHEESE ....6

BACON ....4

DESSERTS
ASSORTED PASTRIES ....5
HOUSE-MADE CINNAMON RoOLL ....6
MINI CHEESECAKES ....5

FRUIT CUP....6

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




