SIZZLE

RESTAURANT WEEK

MAY 30TH- JUNE 12TH

>
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OF THE PELICAN

2-course brunch

$26++ per person

FIRST

c/voice O)[

B|ooo|y Mary
/5 toppings, 8 rimmers, 20 sauces

Caprese AVOCGCIO Toast

burrata, heirloom tomato, balsamic pear|s, arugu|a

Six (Pysters on the Half Shgﬂltaﬂ

passioQ ruit p .aL|s, Wakame, co
orseradish, mignonette

SECOND

c/voice O)[

Open Face Wagyu Burger
tomato jam, carmame|ize& onion, White crweo|o|ar
picHe, lettuce, bacon, fried egg, fries

Creme Brule Stuffed French Toast

briocr]e, seasona| rruit, can&ie& pecans
map|e syrup

Snapper Skillet
wood fired garden vegetab|e
Hngerhng potatoes, gri“ed |emon

“*All tables recieve a comp|imentry bal(ery basket of
gooo|ies to start the meal with.

Saturday and Sunday 10am to 2pm

*vegan and vegetarian options available - ,o/ease ask your server.
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N #DineWithPurpose
{;\_’\\\N’ 7 $1%° From Every Meal Sold

Goes Towards The FGCU Scholarship
GREGNORMAN
AT MIROMAR OUTLETS




