
Brunch 
BRUNCH BURGER   12
House ground beef, over easy egg, bacon,  
cheddar, red-eye gravy, breakfast potatoes

BREAKFAST MONTE CRISTO  3 11
Peanut butter, banana, bacon,  
brioche and chocolate syrup

APPLE CINNAMON PANCAKES   10
Apple compote, fresh whip cream

PUMPKIN SPICE FRENCH TOAST   10
Maple syrup

 OYSTERS ON THE HALF SHELL  16 | 28
 Lemon, cocktail sauce, mignonette

 COLD SEAFOOD PLATTER 49
 Six oysters, six shrimp, six crab legs, lobster,  
 cocktail sauce, mignonette

Eggs
FRIED CHICKEN WITH BISCUITS & GRAVY   12
Served with fried eggs, chorizo, gravy

CRAB CAKE BENEDICT    15
Spinach and maltese sauce, breakfast potatoes

LOBSTER OMELET 15
Spinach, mushroom, hollandaise served  
with breakfast potatoes and toast

MARKET STEAK & EGGS AQ
Breakfast potatoes, lobster hollandaise

Brunch 
AT  T H E  K E Y  C L U B

EXECUTIVE CHEF - BOB ZRENNER  •  SOUS CHEF - ESTEBAN GARCIA
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Flatbreads  

MUSHROOM & ASPARAGUS FLATBREAD  16
Gruyere cheese, king oyster mushroom,  
roasted shallot, truffle vinaigrette

CHORIZO & GOAT CHEESE FLATBREAD 16
House made chorizo, goat cheese, piquillo pepper,   
radish, fresno chili pepper

THREE CHEESE FLATBREAD 16
Fresh mozzarella, pecorino tuscano, monterey jack

PROSCIUTTO & FIG FLATBREAD 16
Prosciutto, poached pear, bleu cheese, fig mostarda

Sides
BREAKFAST POTATOES 4

FRENCH FRIES  4

SWEET POTATO FRIES 4

ASPARAGUS 5

BRUSSELS SPROUTS 5

BACON 4

TURKEY SAUSAGE 4

GRILLED SHRIMP 7

FRESH FRUIT 4

CUCUMBER RED ONION SALAD 4

 contains gluten 3 contains nuts


