fin American Piano Bar

Casablanca BREAKFAST
CAfe/@ and Restavurant onday - Friday, 8: 11

MORNING COCKTAILS

MIMOSA 6 DESIGNATED DRIVER 12
(ALCOHOL FREE MOCKTAIL)

Ritual Rum Alternative, blueberries,
BLOODY MARY 6 raspberries, mint, citrus, club soda

= BREAKFAST =

THE CLASSIC 14
Two eqgs, choice of bacon or sausage, home fries or cheddar grits, toast

THREE CHEESE OMELET 14
Choice of bacon or sausage, home fries or cheddar grits, toast

AVOCADO TOAST 16
Two eqggs, multigrain, smashed avocado, goat cheese, fresh herbs

GREEK EGG WHITE OMELET 13
Spinach, roasted tomato, feta, choice of home fries or cheddar grits, toast

SMOKED SALMON BAGEL 13
ET bagel, whipped cream cheese, arugula, sliced tomato, onions, capers,
choice of home fries or cheddar grits

FRENCH TOAST 11
Honey cream cheese, pistachio dust, maple syrup

EGG SANDWICH 13
Scrambled eqggs, bacon, american cheese, toasted brioche bun,
choice of home fries or cheddar grits

GREEK YOGURT BANANA SPLIT PARFAIT 10
Fresh berries, granola, honey

*STEAK & EGGS 24
Petite filet, eqgs, choice of home fries or cheddar grits, toast

BUTTERMILK PANCAKES 14
Whipped buttermilk pancakes, choice of bacon or sausage

HEARTY OATMEAL 7
Toasted coconut, almonds, fresh berries

BANANA BREAD 9
Macerated strawberries, honey cream cheese, pecans

== SIDES

Bacon 6 | Sausage 6 | Cheddar Grits 5 | Home Fries 6
Toast 2 | Bagel 3 | Egg 4 | Fresh Cut Fruit 4

20% gratuity added to parties of six or more. *The consumption of raw or undercooked proteins may increase the
risk of food-borne illness. Consumption of raw shellfish may cause illness to persons with serious health disorders.




COCKTAILS -

TROPICAL MULE 14 CASA"RITA 14
Tito’s Vodka, Pineapple, Ginger Beer, Lime 512 Blanco Tequila, Citrus, Orange, Agave

#NOSLEEP MARTINI 16 CAPTAII<N BLACK]I3EARD &
Dark Rum, Pi
ET1EVEN Vodka, Espresso, Frangelico, Kahlua R 3T ineapele, Yrande, Cowonit

HAVANA MOJITO 13

SITTINQ IN THE SHADE SPRITZ 15 Bacardi Superior Rum, Lime, Mint

Grey Goose Strawberry & Lemongrass Vodka, Prosecco, Basil

Strawberry, Lemon COASTAL WATERS 14 , _
Hendrick’s Gin, St. Germain, Muddled Cucumber, Lime, Tonic

PINK SUNSET PALOMA 14 ; LEMON DROP MARTINI 15

(azadores Blanco Tequila, Citrus, Agave, Pink Grapefruit Grey Goose Citron Vodka, Sugar Rim

BEACH BONFIRE OLD-FASHIONED 16 SANGRIA 12 DT :

Bulleit Bourbon, Demerara, Chocolate Bitters, Smoke Treatment House Blend of Red or White Wine, Brandy, Fresh Fruit

BEER =

Budweiser ® Bud Light ¢ Coors Light ® Miller Light e Stella Artois ® Heineken ® Corona e Corona Light
Blue Moon e La Rubia ® Alhambra Reserva 1925 ¢ Hop Gun e Heineken 0.0 (NA)

WINE =

GLASS  BOTTLE GLASS  BOTTLE

Bubbles Reds
Sparkling / J.P. Chenet “Blancs de Blancs” / FR Split 11 Pinot Noir / Row 11 “Vinas 3" / CA Half bottle 29
Sparkling Rosé / Chandon / Napa, CA Split 16 Pinot Noir / Carmel Road / Monterey, (A n 42
Sparkling Rosé / J Vineyard's / Russian River, CA 58  Pinot Noir / Meiomi / CA 42
Prosecco / Ruffino / Veneto, IT Split 12 Pinot Noir / Banshee / Sonoma County, CA 14 54
Champagne / Nicolas Feuillatte “Reserve Exclusive” / FR 92 Pinot Noir / La Crema / Monterey, CA 17 66
Champagne / Moét “Imperial” / FR Split 31 120 Pinot Noir / Colene Clemens “Dopp Creek” Chehalum Mtns., CA 80
Champagne / Veuve Cliquot “Yellow Label” / FR 130 Pinot Noir/ Racines / Sta. Rita Hills, CA 136
Champagne Rosé / Piper Heidsieck / FR 125  Merlot/J.Lohr / Monterey, CA Half bottle 24

> Merlot / Drumheller / Columbia Valley, WA 10 38
Whites Merlot / Stags’ Leap / Napa 82
Pinot Grigio / Stemmari / Sicily, IT 10 38 Zinfandel / Decoy / Sonoma County, CA 15 58
Pinot Grigio / Scarpetta / Friul, IT 13 20 Malbec/ Emesto Catena “Padrillos” / Mendoza, AG 1 4
Pinot Grigio / Santa Margherita / Alto Adige, IT 22 Tempranillo / Bodega Numanthia “Numanthia” / Toro, ES 95
Pinot Gris / King Estate / Willamette Valley, OR 15 58 Montepulciano / Carpineto “Riserva” / Tuscany, IT 68
Albarifio / Columna / Rias Baixas, ES 12 % Chianti / La Spinetta “Casanova” Reserva / Tuscany, IT 75
Moscato/ Terra D'0ra/ CA 10 38 Brunello/ Silvio Nardi/ Tuscany, IT 115
Sancerre / Laurent Montagu / Loire Valley, FR 68 Barolo / Michelle Chiarlo “Tortoniano”/ Piedmont, IT 120
Sauvignon Blanc /13 Celsius / Marlborough, NZ 11 R e Chappelle d'Aliénor / FR 14 54
Sauvignon Blanc/Silverado / Napa, CA 14 % Bordeaux / Chateau Lassegue / St. Emilion Grand Cru / FR 120
Sauvignon Blanc / Love Block / Marlborough, NZ 22 (abernet Blend / Stratton Lumis “The Riddler”/ Napa, CA 52
Riesling / Thomas Schmidt “Kabinett” / Mosel, DE 1 4) Cabernet Blend / BlueRock “Baby Blue” / Sonoma, CA 80
Pouilly Fuisse /L. Jadot / Burgundy, FR 65 (abernet Sauvignon / Wente “Southern Hills” Livermore, CA 12 46
Chardonnay /J.Lohr / Monterey, CA Halfbottle 22 cahermet Sauvignon / Simi / Alexander Valley, CA 15 58
Chardonnay / Terrazas “Reserva” / Mendoza, AG 12 46 (abernet Sauvignon / B.R. Cohn “Black Label” / Sonoma, CA 17 66
Chardonnay / Sonoma Cutrer / Russian River Valley, CA 14 LA Sauvignon / Hall / Napa, CA 110
Chardonnay / Diatom “Unoaked” / Santa Barbara, CA 16 s a Sauvignon / Austin Hope / Paso Robles, CA 125
Chardonnay / Newton “Unfiltered” / Napa Valley, CA 86 i Sauvignon / Caymus / Napa, CA 150
Chardonnay / Cakebread / Napa Valley, CA 105 (Cabernet Sauvignon / Silver Oak / Alexander Valley, CA 175
Chardonnay / Darioush / Napa Valley, CA 130 cabernet Sauvignon / Cade / Howell Mountain, CA 195
Rosé (abernet Sauvignon / Darioush “Signature” / Napa, CA 250
Chateau Minuty “M” / Provence, FR 13 50 Shiraz / Penfold’s “Bin 28" / Barossa, AU 66
Chateau d’Esclans “Whispering Angel” / Provence, FR 15 58

Jean-Luc Columbo “Cape Bleue”/ FR 10 38



