
 

 

Brunch. 

Apps: 

1. Ackee and Saltfish  

2. Holy Mole Coconut Shrimp w/ Roti 

3. Fresh Fruit w/ Lemon Thyme Honey 

4. Circa House Salad  
w/ fresh spring mix, cucumber, red onions, grape tomatoes, toasted almonds, 
sherry-thyme vinaigrette 

5. Toasted Plantains w/ Lemon Thyme Honey and Spiced Sea Salt 

6. Coconut Bake w/ Cuban Spiced Chicken and Mango Butter and Guava Jam 

7. Grilled Manchego Cheese Sandwich on Raisin Bread w/ Roasted Banana and 
Lemon Thyme Honey 

 

Plates: 

1. Mango BBQ Salmon  

     w/ buttered spinach, tomato ‘n grits 

2. Shrimp ‘n Grits 

     w/ sautéed poblano, red peppers and blackened cream 

3. Ackee & Saltfish 

     w/ sautéed peppers and onions over toasted hard dough bread, black pepper EVO 

4. 6oz Jerked Strip Steak ‘n Eggs  

     w/ Circa potato hash or salad 

5. Crab, Arugula and Manchego Cheese Omelet   

    w/ Circa potato hash or salad 

6. 3 Egg Any Style w/ House Made Chicken Sausage or Bacon 

    w/ Circa potato hash or salad 

7. Omelet of the Day 

8. Braised Beef ‘n Roasted Red Pepper Omelet  

    w/ Circa potato hash or salad 



 

 

9.  Lamb Burger  

       On toasted pita bread w/ young Manchego cheese, cumin aioli, arugula and red                   
onion 

10. Circa Cuban Sandwich  

       w/ sliced pork, fried egg, Manchego cheese and cilantro aioli; panini pressed 

11. 3 stack of Caramelized Plantain Pancakes  

       w/ coconut honey  whipped cream and Captain Morgan’s  maple syrup 

Sides: 

Grits, Buttered Coco Bread, Chicken Sausage 

Circa Fingerling Potato Hash, Coconut Bake w/ Guava Jam, Bacon 


