WEEKEND BRUNCH

MORMNING FAVORITES

CRISPY CHICKEN &

SOURDOUGH WAFFLES
fried chicken, country gravy / 22

HOUSEMADE GRANOLA

toasted almond oat granola, Greek yogurt,

THREE EGGS ANY STYLE
crispy hash brown, applewood

smoked bacon or sausage, toast / I8

THREE EGG OMELET

choice of three:

PASTRIES
& BREADS

bread basket

scone, muffin, brioche, bombolini, croissant
served with berry marmalade and nutella

9

italian donuts
dusted vanilla sugar bombolini, jam filled
5

h fruit & berries / 8 spinach, onions, sweet peppers, smoked ham, .
fresh fruit & berries bacon, sausage, cheddar cheese, swiss or pepper jack f rench toast sticks )
with bacon or sausage, toast / 18 bacon crumble ‘"’g maple syrup dip
GRAVLAX

smoked salmon, shaved red onion, capers,

. croissant or pain au chocolat
cream cheese, toasted ciabatta /15 5

POACHED EGG

baby artichokes, crispy prosciutto

and truffle hollandaise / 14 orange currant scone
BLUEBERRY 4

BUTTERMILK PANCAKES .
fluffy and light pancakes served 152;5'325( S:'t /ESoGeg?;s banana nut s l;reuse[ m Uf f m

with warm maple syrup / 14 and beefsteak tomatoes / 22

CRISPY FINGERLING HASH BROWNS
- POTATOES BROWN SUGAR crispy yukon gold potatoes / 7
\s \l E\S chimichurri/ 6 SPICED BACON
(VY (VY applewood smoked bacon, SAUTEED MUSHROOMS
SAUSAGE sweet brown sugar, red chili flakes / 6 fresh thyme,
breakfast sausage / 8 sherry vinegar / 8

PARMA

BRESAOLA

salt cured beef round,
Parmesan Reggiano cheese
croutons, lemon pepper oil,

MOZZA

BUFALA MOZZARELLA
CAPRESE

red and yellow tomatoes, olive oll,
rosemary sea salt, organic basil / 13

SALADS

ADD CHICKEN /6 SALMON /8 STEAK/9

SEAFOOD COBB

lump crab, poached qulf shrimp, bibb lettuce, romaine hearts, hass avocado,

spiced figs / 14 o L
BURRATA FROM PUGLIA applewood smoked bacon, blue cheese crumbles, hard-boiled egg, lemon vinaigrette / 15

HOT ITALIAN WITH POACHED PEAR

COPPA Imported from Puglia, Italy. CAESAR SALAD

oven roasted tomatoes, Perfect for sharing. Limited crispy romaine, garlic croutons, shaved parmesan /8

braised escarole, marinated Quantities. / 26

artichokes with a rosemary

mustard and romesco sauce /14 BURRICOTTA WITH PECAN vod field dred TANZ.Y. S?LAD o wine vinai /8
ALMOND SPREAD mized field greens, roasted red pepper, nicoise olives, crispy capers, red wine vinaigrette

PROSCIUTTO . . hickory smoked almonds,

18 montb aged[ta[lan Prosciutto map[e g[dZCdPECGﬂS, grugu[a, fresl] BURRATA SALAD

di San Daniele, goat cheese,
poached pear / I5

strawberries, balsamic glaze / I5 sweet 100 tomatoes, wild arugula, basil seed vinaigrette / 13

WHOLE WHEAT

ENTREES

garden vegetables, salsa crudo, shaved parmesan /18

STROZZAPRETI

bolognese, plum tomato, fresh ricotta /19

CHICKEN CLUB SANDWICH

marinated chicken breast, applewood smoked bacon, beefsteak tomato,
crisp leaf lettuce, spiced aioli, sourdough roll / 13

HERB ROASTED CHICKEN

savoy cabbage fondue, forrest mushrooms,
savory infused chicken jus / 26

YELLOW TAIL SNAPPER

wilted escarole, capers, preserved lemon,
vermentino white wine sauce / 26

TANZY BURGER
wood grilled 10 ounce ground angus, applewood smoked bacon, smoked gouda,

beefsteak tomato, arugula on toasted rosemary focaccia / I5

tanzy mary bottomless boca mimosa
PICK ME UPS from scratch san marzano tomato mimosas florida orange juice, orange marmalade,
bloody, parma bar garni, peroni back 14 blood orange, bubbles
2 10

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition. Price does not include sales tax.






MILLIONAIRE
MOJITO
Ron Zacapa 23 Year Aged Rum,
Pestato Italiano, Sparkling Wine, Mint
13/44 Pitcher

FROM THE MOJITO GARDEN

HANDCRAFTED BY MASTER MIXOLOGIST ADAM R. SEGER CCP

Pestato, Italian for crush, re fers to our mojitos made with our signature Sweet Basil-Mint-Coriander Blend

ILLEGALITO

Passion Fruit, Coconut, Pineapple,
Pestato Italiano, Boca Loca Fresh Sugar Cane
Brazilian Rum (Luxe it with 23 Year Old

Ron Zacapa Rum - §5 supplement)
14/48 Pitcher

STRAWBERRY BASIL
BALSAMIC MOJITO
Shellback Spiced Rum, Balsamic-Glazed

Strawberries, Pestato Italiano

12/42 Pitcher

SIGNATURE
COCKTAILS

TANZY DIRTY MARTINI

Punzone Organic Italian Vodka, Kalamata Olive,
Rosemary, Lime, Yuzu Luzx, Salt and Pepper

13

VEEV SPA-MOPOLITAN

Veev Acai Spirit, Pomegranate Juice, Fresh Lime
Juice, Raw Agave and Fresh Coconut Water
14/49 Pitcher

RASPBERRY COLLINS
Nolet Gin, Luxardo Bitter, Raspberry-Prosecco Soda
13

POMEGRANATE MARTINI
Grey Goose Vodka, Pama, Ginger Sour, Prosecco
13

TANZY MANHATTAN

Luxardo Cherry-Infused Makers Mark,

Cocchi Vermouth di Torino, Luxardo Cherries
14/48 Pitcher

EL CORAZON

Passion Fruit, Pomegranate, Blood Orange,

El Jimador Tequila Blanco 100%, Kosher Salt,
Tellicherry Peppercorns (Add Del Maguey Vida
"Smokey' Mezcal Float §5 Supplement)

14/48 Pitcher

PRICKLY PEAR-SOUR

SOP MARGARITA

Cactus Fruit, Florida Guanabana, Hand Squeezed
Lime, El Jimador Tequila Reposado 100% (Luzxe it

with Corzo Anejo Tequila 85 Supplement)
13/49 Pitcher

DEATH BY MOCHA
Housemade Chocolacello, Italian Espresso,
Salted Mocha Rim

LIQUID
MIXOLOGY .

-189° C

RAZ BERRI
Grey Goose, Chambord, Yuzu Lux, Raspberry Syrup

and Prosecco

CHAMPAGNE CRUSH

Lemon Infused Belvedere Vodka, Moet &
Imperial Champagne, Grand Marnier and
Ginger-Citrus Sorbet

CHOCOLATE PARADISE

Luzardo Amaretto, Bailey's, Chocolacello and
Chocolate Syrup

MELON SPRITZ
Grey Goose Le Melon, Fresh Cantaloupe,
Pestato Italiano, Sprite, Fresh Mint

Tanzy

ARTISANAL ITALIAN

---------------------------------------------------------- WINE

glass/carafe
EXOTIC WHITES
ALBARINO, Licia, Spain, 2013 10/19
POUILLY FUISSE, Louis Latour,
Burgandy, 2011 13/25
WHITE BLEND, Franciscan "Equilibrium’,
Napa Valley, 2012 12/23
PINOT GRIGIO
MASO CANALI, TRENTINO, 2011 10/19
SANTA MARGHERITA,
Alto Adige, 2013 15/29
MARCO FELLUGA, DOC,
Collio, 2011 13/25
SAUVIGNON BLANC
CRAGGY RANGE,
Martinborough, 2011 13/25
KIM CRAWFORD,
Marlborough, 2012 11721
CHARDONNAY
MURPHY GOODE, Sonoma County,
2010 (774
FERRARI-CARANO, Sonoma, 2011 13/25
SONOMA CUTRER "RUSSIAN RIVER
RANCHES,"” Sonoma Coast, 2011 14/27
2480, Napa Valley, 2012 19/37
RIESLING
CHATEAU ST. MICHELLE, 'EROICA/
Columbia Valley, 2011 12/23
BUBBLES
CHAMPAGNE, MOET & CHANDON
IMPERIAL, N/V Flute 20
PROSECCO, LE MARCA,
N/V Flute 10
DRY ROSE
WHISPERING ANGEL,
Provence, France, 2011 12/23

PINTS FROM THE FAUCET

ITALIAN LAGER, Peroni, Lombardia, Italy 5
NOT SO PALE ALE, Magic Hat #9,

Vermont 6
BEANTOWN'S BEST, Sam Adams, USA 5
BELGIAN SESSION, Stella Artois,

Belgium 6
LOCAL BELGIAN WHITE STYLE,

Funky Buddha Floridian 6

BOTTLED

BUD

BUD LIGHT
MICHELOB ULTRA
CORONA
AMSTEL LIGHT
HEINEKEN LAGER

U G Gy G

BEER

glass/carafe
ITALIAN REDS & BLENDS
ALBARINO, Licia, Spain, 2013 10/19
CHIANT!I, Lucignano, Colli Fiorentini,
Lummis, 2009 11/21
RED "WINEMAKERDS BLEND",
Apothic, California, 2011 10/19
RED BLEND, STRATTON LUMIS,
"THE RIDDLER,"” Napa Val[ey, 2011 13/25
MERITAGE BLEND, MINER AIA,
Napa Valley, 2007 19/37
SUPER TUSCAN, LUCE DELLA VITE,
"LUCENTE,” Toscana 2010 15/29
VALPOLICELLA RIPASSO
"BABY AMARONE", Bertani,
Grezzana, 2011 18/35
MERLOT
COUSIPO MACUL, Chile, 2011 10/19
PINOT NOIR
CIELO, IGT, Venezie, 2011 10/19
MACMURRAY RANCH, Russian River
Valley, 2010 13/25
LA CREMA, Monterey, 201 15/29
MALBEC
PAUL HOBBS, "FELINO VINA COBOS,”
Mendoza, 2012 12/23
CATENA, Mendoza, 2011 1927
CABERNET SAUVIGNON
HESS SELECT, North Coast, 2010 97
FRANCISCAN, Napa Valley, 2010 13/25
MT. VEEDER, Napa Valley, 2010 18/35
SHORT ENDS BY 2480 HOLLYWOOD
& VINE, Napa Valley, 2012 20/39

HOP-CENTRIC MICROBREW,
Cigar City Jai Alai

LOCAL AMBER, Inlet Brewing
Monk in the Trunk’ Organic, Jupiter
SEASONAL SELECTION,

Ask your server or bartender for details

ST. PAULI GIRL
(NON-ALCOHOLIC)
MILLER LITE
CONTESSA-BIRRA AMIATA
750ML 22




