
Brunch
Organic Eggs

all egg dishes come with a choice of
breakfast potatoes or hash browns

T h r e e  E g g  O m e l e t
FluFFy Whipped eggs With ChoiCe oF 2 items:

spinach, garlic, oven roasted tomatoes, 
asparagus, caramelized shallots, red and green 

bell peppers, prosciutto, gruyere, ricotta, smoked 
gouda or goat cheese

∙ 12 ∙

T r a d i t i o n a l  E g g s  B e n e d i c t
smoked canadian ham, tangy hollandaise, 

sourdough english muffins and poached eggs

∙ 13 ∙

T h r e e  E g g s  A n y  S t y l e 
S k i l l e t  B a k e

served with brown sugar spiced bacon

∙ 12 ∙

A s p a r a g u s ,  P o a c h e d  E g g , 
P r o s c i u t t o  a n d
R i c o t t a  C h e e s e

poached eggs, grilled asparagus and prosciutto 
di parma with whipped ricotta

∙ 14 ∙
  

E g g s  S a r d o u
poached eggs, baby artichokes,  

crispy prosciutto and truffle hollandaise

∙ 14 ∙

F i l e t  M e d a l l i o n s  
a n d  E g g s  a n y  S t y l e
grilled usda select filet mignon  

medallions, kalamata butter, beefsteak  
tomatoes, toasted english muffin and two eggs

∙ 15 ∙

Griddle and  
Syrup Items

F r e n c h  T o a s t 
brioche french toast with cinnamon butter,  

warm canadian syrup and vanilla whipped cream

∙ 12 ∙ 

M o n t e  C r i s t o 
smoked ham and gruyere cheese layered  

in sweet bread and lightly fried with fresh 
strawberries and maple syrup gelato

∙ 13 ∙

Salads
C a e s a r  S a l a d 

w i t h  G r i l l e d  C h i c k e n
crispy romaine hearts, housemade caesar 

dressing, garlic croutons, shaved 
parmesan reggiano

∙ 13 ∙

C o b b  S a l a d 
w i t h  S h r i m p  a n d  C r a b

crisp romaine and iceberg lettuces, artichoke 
hearts, diced roma tomatoes, fresh mango, dried 
cranberries, fanned avocado, applewood smoked 

bacon, and a hard boiled egg

∙ 15 ∙

T a n z y  S a l a d 
w i t h  G r i l l e d  S a l m o n

romaine and mesclun mix, red onion, roasted 
red pepper, niçoise olives, fried capers, grape 

tomatoes, grilled salmon with a red wine 
vinaigrette

∙ 14 ∙

Entrées
T a n z y  B u r g e r

wood grilled 10 oz ground angus, applewood 
smoked bacon, smoked gouda, sliced roma tomato, 

arugula on toasted rosemary focaccia

∙ 14 ∙

T h e  C l u b
smoked turkey breast, crisp leaf lettuce, roma 

tomatoes, applewood smoked bacon, avocado 
mayonnaise and a fried egg stacked

on sliced sourdough

∙ 13 ∙

M e d i t e r r a n e a n  
C h i c k e n  P e n n e

grilled chicken breast, asparagus, artichoke 
hearts, roasted tomatoes, kalamata olives, 

toasted pine nuts, garlic spinach in a butter 
sauce with crumbled feta cheese

∙ 14 ∙

B u t t e r m i l k  
P a n c a k e s

fluffy and light pancakes served  
with warm canadian syrup

choice of fresh blueberries, fresh 
strawberries or chocolate chips

∙ 11 ∙

V a n i l l a  B e l g i a n 
W a f f l e s

with fresh bananas  
and warm pecan syrup

∙ 11 ∙

*Meat will be cooked to order. Consuming raw or undercooked meats may increase your risk of foodborne illness. Price does not include sales tax.
In consideration of others, kindly limit cell phone usage.

Brunch Hours: 11 a.m. to 3 p.m. Saturday & Sunday
Tanzy is committed to buying only the best farm fresh, locally sourced organic products whenever possible.

Fresh Fruit & Breads  
 
A s s o r t e d  F r u i t s  S e l e c t i o n  ∙ 5 ∙

W a r m e d  C r o i s s a n t s  w i t h  
C r e a m  C h e e s e  D r i z z l e               ∙ 5 ∙

B r e a d  B a s k e t    ∙ 5 ∙
english muffin, croissant, ciabatta and bagel 
with cream cheese, herb butter and maple butter

Sides
B r o w n  S u g a r  S p i c e d  B a c o n

applewood smoked bacon,  
sweet brown sugar, red chili flakes

∙ 6 ∙

B r e a k f a s t  P o t a t o e s 
slow roasted breakfast potatoes with 

fresh rosemary or hash browns

∙ 5 ∙

H a s h  B r o w n  C a s s e r o l e 
baked crispy hash browns with parmesan, 
gruyere, gouda and cheddar cheeses and 

caramelized onions

∙ 8 ∙

    



Brunch Cocktails

L i q u i d 
N i t r o g e n
M i x o l o g y

- 1 8 9 °  C
∙ 18 ∙

 

C h a m p a g n e 
M o ë t  & 

C h a n d o n 
I m p e r i a l

 

J a p a n e s e 
O r a n g e - K e y 

L i m e -
T a n g e r i n e 

S o u r

 
 R a r e  T e a 

C e l l a r s 
P h a r o a h ’ s 

A n c i e n t 
L e m o n  I n f u s e d 

B e l v e d e r e 
Vo d k a

 
 G r a n d 

M a r n i e r 
C u v é e  d u 

C e n t e n a i r e
 

 
A  L a  M i n u t e 

G i n g e r - C i t r u s 
S o r b e t

 

R a s p b e r r y  C o l l i n s
nolet gin, luxardo bitter, 

raspberry-prosecco soda

∙ 13 ∙

V e e v  S p a - M o p o l i t a n
veev acai spirit, pomegranate juice, 

fresh lime juice, raw agave and  
fresh coconut water

∙ 12/44 Pitcher ∙

P o m e g r a n a t e  M a r t i n i
grey goose vodka, pama, 

ginger sour, prosecco

∙ 13 ∙

D e a t h  b y  M o c h a
housemade chocolacello, italian 

espresso, salted mocha rim,
angelo's bonbons

∙ 11 ∙

T a n z y  D i r t y  M a r t i n i
punzone organic italian vodka, 
kalamata olive, rosemary, lime, 

yuzu lux, salt & pepper

∙ 12 ∙

E l  C o r a z o n
passion fruit, pomegranate, blood 
orange, el jimador tequila blanco 

100%, kosher salt, tellicherry 
peppercorns (add del maguey 

vida ‘smokey’ mezcal float $5 
supplement)

∙ 12/44 Pitcher ∙

T a n z y  M a n h a t t a n
luxardo cherry-infused makers 

mark, cocchi vermouth di torino,
luxardo cherries

∙ 12 ∙

M i l l i o n a i r e  M o j i t o
ron zacapa 23 year aged rum, pestato 

italiano, sparkling wine, mint

∙ 13/48 Pitcher ∙

S t r a w b e r r y  B a s i l 
B a l s a m i c  M o j i t o

shellback spiced rum, balsamic-glazed 
strawberries, pestato italiano

∙ 12/44 Pitcher ∙

I l l e g a l i t o
passion fruit, coconut, pineapple, pestato 

italiano, boca loca fresh sugar cane 
brazilian rum (luxe it with 23 year old ron 

zacapa rum & served inside a fresh young 
thai coconut- $5 supplement)

∙ 11/38 Pitcher ∙

N o j i t o
alcohol-free classic, strawberry basil 

balsamic, millionaire, illegalito, or 
homemade gingerale

∙ 5/19 Pitcher ∙

P e s t a t i  I t a l i a n i  " I t a l i a n  M o j i t o s "
P e s t a t o ,  I t a l i a n  f o r  " C r u s h , "  r e f e r s  t o  o u r  M o j i t o s  m a d e

w i t h  o u r  s i g n a t u r e  S w e e t  B a s i l - M i n t - C o r i a n d e r  B l e n d

B u o n  a p p e t i t o !

e x pa n d y o u r pa l e t t e w i t h o u r u n i q u e f r o z e n l i q u i d n i t r o g e n c o c k ta i l  s p e c i a lt y

c o c k ta i l  s e l e c t i o n s b y m a s t e r m i x o l o g i s t  a d a m r.  s e g e r

P r i c k l y  P e a r - 
S o u r  S o p  M a r g a r i t a
cactus fruit, florida guanabana, 

hand squeezed lime, el jimador 
tequila reposado 100% (luxe it with 
corzo anejo tequila $5 supplement) 

∙ 12/44 Pitcher ∙

T a n z y  M a r y
from scratch san marzano tomato 

bloody, parma bar garni,
peroni back

∙ 12 ∙ 

B o c a  M i m o s a
florida orange juice, orange 

marmalade, blood orange, 
moet imperial

∙ 10 ∙



Tanzy is committed to buying only the best farm fresh, 
locally sourced organic products whenever possible.Brunch Hours: 11 a.m. to 3 p.m.  

Saturday & Sunday

$22
per person

Brunch
P R I X  F I X E

P l e a s e  c h o o s e  o n e  i t e m  f r o m  e a c h  s e c t i o n .

*Meat will be cooked to order. Consuming raw or undercooked meats may increase your risk of foodborne illness. 
Price does not include sales tax.

In consideration of others, kindly limit cell phone usage.

Cocktail    
T a n z y  M a r y
from scratch san marzano tomato bloody, 
parma bar garni, peroni back

B o c a  M i m o s a
florida orange juice, orange marmalade, 
blood orange, moet imperial

Side/Dessert
B r o w n  S u g a r  S p i c e d  B a c o n
applewood smoked bacon, sweet brown sugar,  
red chili flakes

B r e a k f a s t  P o t a t o e s
slow roasted breakfast potatoes with fresh rosemary  
or hash browns

A s s o r t e d  F r u i t s  S e l e c t i o n

W a r m e d  C r o i s s a n t s  w i t h  C r e a m 
C h e e s e  D r i z z l e

R e d  V e l v e t  B r e a d  P u d d i n g

T i r a m i s u

Entrée
T r a d i t i o n a l  E g g s  B e n e d i c t
smoked canadian ham, tangy hollandaise, sourdough 
english muffins and poached eggs

M o n t e  C r i s t o
smoked ham and gruyere cheese layered in sweet 
bread and lightly fried with fresh strawberries and 
maple syrup gelato

V a n i l l a  B e l g i a n  W a f f l e s
with fresh bananas and warm pecan syrup

T h r e e  E g g s  A n y  S t y l e  S k i l l e t  B a k e
served with brown sugar spiced bacon

E g g s  S a r d o u
poached eggs, baby artichokes, crispy prosciutto  
and truffle hollandaise

C a e s a r  S a l a d  w i t h  G r i l l e d  C h i c k e n
crispy romaine hearts, housemade caesar dressing, 
garlic croutons, shaved, parmesan reggiano

T h e  C l u b
smoked turkey breast, crisp leaf lettuce, roma

tomatoes, applewood smoked bacon, avocado

mayonnaise and a fried egg stacked 
on sliced sourdough

M e d i t e r r a n e a n  C h i c k e n  P e n n e
grilled chicken breast, asparagus, artichoke

hearts, roasted tomatoes, kalamata olives,
toasted pine nuts, garlic spinach in a butter

sauce with crumbled feta cheese


