
SIDES

DRINKS

CRÊPES

ESPRESSO MARTINI

MED CAESAR

Ketel  One vodka,  Kahlúa,  espresso

16

Belvedere vodka, worcestershire,
tabasco olive brine, clamato, cherry

tomato, feta, shrimp

17

BOTTOMLESS MIMOSA

Veuve du Vernay Sparkling Wine
with your choice of juices

35

FRESH BERRIES AND CHANTILLY CREAM 9

CRISPY SAGE POTATO RÖSTI 5

ROCKET, CONFIT CHERRY TOMATO AND
PECORINO SALAD

8

APPLEWOOD SMOKED BACON (4) 8

APPLEWOOD SMOKED TURKEY SAUSAGES (2) 8

TWO EGGS YOUR WAY 6

A L L  C R Ê P E S  S E R V E D  W I T H  F R E S H  B E R R I E S

CRÊPE SUZETTE
oranges, Grand Marnier, vanilla bean ice cream
candied orange peel

26

BAKLAVA CRÊPE
ground pistachio praline, honey, lemon wedges

29

CRÊPE MADAME
Dijon mustard mornay sauce, soft fried eggs, chives
prosciutto and rosemary crumble 

30

A L L  D I S H E S  S E R V E D  W I T H  C R I S P Y  S A G E  P O T A T O  R Ö S T I  A N D  R O C K E T  S A L A D  
G L U T E N  F R E E  T O A S T  A V A I L A B L E

BRUNCH
S U P P E R  C L U B

NORWEGIAN SMOKED SALMON
toasted scone, smoked salmon, two poached eggs, avocado, sautéed mushroom and hollandaise

24

CLASSIC BENEDICT 
toasted scone, smoked ham, two poached eggs and hollandaise

24

SPICY EGGPLANT 
toasted scone,wilted spinach, two poached eggs, sautéed tomatoes and hollandaise

24

SPINACH & PECORINO ROMANO FRITTATA
dressed princess greens and toasted sourdough

25

MEDITERRANEAN FISHCAKE
smoked fish, lemon, herbs, wilted spinach, two poached eggs, nduja oil and hollandaise

25

AVOCADO TOAST
sourdough, confit cherry tomato, black olives, crumbled feta, fresh herbs and fine olive oil

25

MED BREAKFAST
seared applewood smoked bacon, slow roasted Roma tomatoes, eggs
apple & molasses sauce, sautéed local mushrooms and toasted sourdough 

25

LOBSTER & BLACK TRUFFLE
toasted scone, butter poached lobster, two poached eggs, tempura mushrooms 
hollandaise and shaved truffle

54

P L E A S E  A L W A Y S  I N F O R M  Y O U R  S E R V E R  O F  A N Y  A L L E R G I E S  O R  I N T O L E R A N C E S  B E F O R E  P L A C I N G  Y O U R  O R D E R .  
N O T  A L L  I N G R E D I E N T S  A R E  L I S T E D  O N  T H E  M E N U .  T A X E S  &  G R A T U I T Y  E X C L U D E D

G L U T E N  F R E E

MED FRUIT PLATTER
served with side of Chantilly cream and maple glazed walnuts

18

GREEK YOGURT WITH HONEY AND WALNUTS 10

FRESHLY SQUEEZED 
ORANGE JUICE

7

APPLEWOOD SMOKED TURKEY BACON (4) 8



W W W . M E D S U P P E R C L U B . C O M

S U P P E R  C L U B

A  J O U R N E Y  T O  T H E  S H O R E S  O F  T H E  M E D I T E R R A N E A N  


