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Smoked Salmon Toast 22

Smoked Salmon, Arugula Salad, Whipped Cream Cheese, Heirloom Tomatoes
24kt Avocado Toast 22

Six Minute Egg*, Heirloom Tomato, Feta Cheese, Pickled Onions
Add On Toasts:
Maple Peppered Bacon 8, Smoked Salmon* 6, Yellow Fin Tuna* 10

Fresh Fruit Platter 18 gf,v

Greek Yogurt, Granola, Berries, Honey
Summer Berry Whipped Ricotta Toast 22 v

Berries, Orange Florida Honey, Arugula
Chicken Paillard Salad 22 gf

Gem Lettuce, Avocado, Honey Shallot Vinaigrette
Naples Finest French Dip 27

Roasted Prime Rib, Gruyere, Au Jus,
Lobster Benedict 54

Butter Poached Lobster, Hollandaise, Wolfermans English
Muffin

Steak House Burger 28 *

Dry Aged Grind, American Cheese, Onions, Pickles,
French Fries

Steak & Eggs 50 gf *

50z Filet Mignon, Roasted Potatoes, Asparagus
*Make it a 100z Filet Mignon 95*

Banana Foster Waffles 20 gf

Banana Caramel, Bacon, Toasted Peanuts, Peanut Butter-Maple

Strawberry & Cream Waffles 20 gf
Fresh Strawberry Coulis, Whipped Cream, Powder Sugar

20% Service Charge added to parties of 6 or more guests*

Dishes are prepared as designed by the Chef. Substitutions are not available.*
Food Allergy/Health Warning: Our food may contain allium, dairy, egg, fish, gluten, MSG, nightshade, nuts, sesame, shellfish, and/or soy. If
you have any allergies or other health concerns related to these ingredients, please advise our staff before placing your order.



CRR

— BRUNCH DRINKS>
—
Gigo

— THE CLASSICS —

[5 2C )

Bottomless Mimosas 45*
A Brunch Favorite, ask your server for details!!

The Golden Tree 40
Mimosa Tower, with Five Amazing Flavors
Hibiscus- Passion Fruit- Tamarind-Yuzu- Original
The Classic Mary 16
Bloody Mary, Titos Vodka
Add On: Ossetra Caviar Bump $25
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— COCKTAILS —
Weekend Glow 16
Vanilla Vodka, Coconut Liquor, Dragon Fruit, Lime Juice
Silk Summer Spritz 17
Tequila, Cherry Liquor, Cucumber, Lime Juice, Yuzu Soda

Secret Garden 16
Roots of Ruin Gin, Lemon, Cucumber, Mint, Lychee, Club Soda

Lotus Spark 17
Melon Liquor, Lemon Juice, Soda, Tonic, Prosecco
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Pineapple Paradise 14
Pineapple Juice, Creme of Coconut, Lemon Juice, Cinnamon Syrup
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—  COFFEE DRINKS —

Latte 6
Cappuccino 6
Matcha Latte 6.5
Americano 5
Coffee 4

*Price per person *
Government Warning: (1) According to the Surgeon General, women should not drink alcoholic beverages during pregnancy because of the risk of birth defects. (2)
Consumption of alcoholic beverages impairs your ability to drive a car or operate machinery and may cause health problems.
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	Smoked Salmon, Arugula Salad, Whipped Cream Cheese, Heirloom Tomatoes

	24kt Avocado Toast 22
	Fresh Fruit Platter 18 gf,v
	Greek Yogurt, Granola, Berries,  Honey

	Summer Berry Whipped Ricotta Toast 22 v
	Berries, Orange Florida Honey, Arugula
	Six Minute Egg*, Heirloom Tomato, Feta Cheese, Pickled Onions    Add On Toasts: Maple Peppered Bacon 8, Smoked Salmon* 6,  Yellow Fin Tuna* 10

	Chicken Paillard Salad 22 gf
	Gem Lettuce, Avocado, Honey Shallot Vinaigrette

	Naples Finest French Dip 27
	Roasted Prime Rib, Gruyere, Au Jus,

	Lobster Benedict 54
	Butter Poached Lobster, Hollandaise, Wolfermans English Muffin
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	Steak & Eggs 50 gf *
	5oz Filet Mignon, Roasted Potatoes, Asparagus  *Make it a 10oz Filet Mignon 95*

	Banana Foster Waffles 20 gf
	Banana Caramel, Bacon, Toasted Peanuts, Peanut Butter-Maple

	Strawberry & Cream Waffles 20 gf
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