
BRUNCH 
MENU

8AM - 4:30PM

EGGS
EGGS YOUR WAY
Two Eggs Any Style, Choice of Ham, Bacon, or Sausage, Breakfast Potatoes, and Toast
BUILD YOUR OWN OMELET
Choice of Three Fillings, Served with Homefries and Toast
Veggies: Onion, Pepper, Spinach, Mushroom, Broccoli, Tomato
Cheeses: Swiss, Brie, American, Cheddar
Meats: Bacon, Ham or Sausage
Add More: Veggies +3, Cheese +3, Meat 3
CLASSIC EGGS BENEDICT
Poached Eggs, Herb Hollandaise Sauce, Local Greens, Choice of Ham, Bacon, or Char-Grilled Veggies
SMOKED SALMON BENEDICT
Poached Egg, Herb Hollandaise Sauce, Local Greens, Smoked Salmon
TOLA CARIBBEAN BREAKFAST
Johnny Cake, Salt Fish, Mixed Veggies, Spinach, Boiled Egg, Green Banana
CLASSIC ENGLISH BREAKFAST
Eggs Any Style, Sausage, Ham, Bacon, Tomato, Muchrooms, Beans, Toast
STEAK AND EGGS
Grilled New York Strip, Scrambled Eggs, Homefries, Fresh Herbs, Toast

SALADS
ENSALADA NICOISE
Fresh Tuna, Boiled Eggs, Red Potatos, Tomatos, Red Onion, Green Beans, 
Black Olive, Anchovies, Fresh Pesto
CAESAR SALAD
Local Lettuce, Homemade Caesar Dressing, Baguette Crouton, Parmesan Cheese
Add: Jerk Chicken +7, Shrimp +10, Mahi Mahi +10, Salmon +12
MEDITERANNEAN QUNIOA SALAD
With Isreali Couscous and Mango Dressing
Add: Jerk Chicken +7, Shrimp +10, Mahi Mahi +10, Salmon +12
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FROM THE GRIDDLE

BUTTERMILK PANCAKES
Two Thick Buttermilk Pancakes, Maple Syrup, 
Butter, Whipped Cream
BLUEBERRY OR BANANA PANCAKES
Two Thick Pancakes with Blueberries or Banana’s, 
Maple Syrup, Butter, Whipped Cream
GOLDEN WAFFLES
Two fresh Made Waffles, Maple Syrup, 
Butter, Whipped Cream
SEBASTIAN’S RUM FRENCH TOAST
Egg Battered Toast, Sebastian’s Rum, 
Homemade Strawberry Sauce, Butter, Whipped Cream
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On �e Beach
SEBASTIAN’S



BRUNCH MAINS

SEBASTIAN’S FAMOUS CARIBBEAN LOBSTER
Served with Choice of Side

PAN SEARED SALMON
Served with Creamy Lemon Dill Sauce and Choice of Side

BBQ CHICKEN
¼ Chicken, Seasoned and Grilled, Served with Choice of Side

ELAINE’S DRY RUBBED BBQ RIBS
½ Rack, Slow Cooked with Elaine’s Secret Dry Rub and Choice of Side

CHICKEN & WAFFLES
Buttermilk Fried Chicken, Waffles, Maple Syrup, Whipped Butter, Choice of Side
Add Hot Honey +2
�

SIDES
BACON, HAM, OR SAUSAGE - 5
EGG ANY STYLE - 4
BREAKFAST POTATOES - 5
FRESH FRUIT - 5
ENGLISH MUFFIN - 1
WHITE OR WHEAT TOAST - 1
HAND-CUT FRIES - 6
PARMESAN TRUFFLE FRIES - 9

PASTRIES - 4
CROISSANT
BLUEBERRY MUFFIN
BANANA BREAD
BAGEL
BUTTERMILK BISCUIT
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JAMAICAN RICE - 6
MASHED POTATOES - 6
SIDE SALAD - 6
MIXED VEGETABLES - 6
COLESLAW - 3
ASPARGUS & CARROTS - 10
PLANTAIN TOSTONES - 6
SWEET PLANTAIN - 6

SANDWICHES

CHEF’S SIGNATURE BURGER
Blend of Ground Beef, Chorizo, and Bacon, Lettuce, Tomato, Sweet Onions, Secret Sauce, Handcut Fries
Add Aged Cheddar, Swiss, Blue Cheese +3
Apple Bay Style +3 (Bacon Jam, Red Onion, Lettuce, Tomato)

CROQUE MONSIEUR
Toasted Ham and Swiss, Handcut Fries, Local Lettuce 

CROQUE MADAME
Toasted Ham and Swiss with Fried Eggs, Handcut Fries, Local Lettuce

WEST END CHICKEN SANDWICH
Boneless Honey Stung Fried Chicken, Coleslaw, Onion, Handcut Fries

VEGAN WRAP
Avocado, Beetroot, Bell Peppers, Mushrooms, Onions, Spinach, Carrots, Asian Style Dressing

SIGNATURE WRAP
Bacon, Avocado, Shredded Cheese, Local Lettuce,  Tomato, Red Onion, Handcut Fries
Add Grilled Chicken +7, Asian Style Shrimp +10, Jerk Chicken +8, Fresh Local Lobster +15

MEDITERRANEAN PANINI
Fresh Mozzerella, Tomatos, Lettuce, Fresh Basil, Homemade Pesto, Salad, Handcut Fries
Add Grilled Chicken +7

Please alert the staff of any dietary restrictions or allergies
A 15% service charge is added to all checks


