
Streetcar Charlie’s SundayStreetcar Charlie’s Sunday
Brunch MenuBrunch Menu

Served from 11am until 3pmServed from 11am until 3pm

Specialty BeveragesSpecialty Beverages

Jumpstart Your Heart Bloody MaryJumpstart Your Heart Bloody Mary
A spicy spin on a classic Bloody Mary made with Skyy Citrus, Tomato Puree, grated Horseradish, 

Worcestershire, a Spicy blend of Sea Salt & Herbs topped off with a Blackened Shrimp Kabob, 
Jalapeno Pepper, Bleu Cheese Stuffed Olive & Celery…One Pint for only $8.50

Sparkling Mimosas:Sparkling Mimosas:
Traditional or Mango $5.

Fresh Squeezed Juices:Fresh Squeezed Juices:
Orange $4. Grapefruit $6.

Light & HealthyLight & Healthy

Fresh Cut Fruit Bowl $4.50Fresh Cut Fruit Bowl $4.50
Includes a mixture of Strawberries, Pineapple, Watermelon,

Honey Dew, Blueberries, Cantaloupe, and Grapes.

Warm Mini Croissant BasketWarm Mini Croissant Basket
4 Croissants for $2.00 -or- 8 Croissants for $4.004 Croissants for $2.00 -or- 8 Croissants for $4.00

served with butter & jamserved with butter & jam

Signature BrunchSignature Brunch
All Streetcar Charlie’s Beef and Poultry are Free-Range,

Certifi ed all natural, hormone and antibiotic free.

Streetcar French Toast .... $9.50Streetcar French Toast .... $9.50
Old fashion large French Toast served with Flat Grilled Home fries or Cheese Grits,

and a choice of crisp Bacon or Sausage Patties.

Crab Cake Benedict .... $12.95Crab Cake Benedict .... $12.95
Poached Eggs served atop of our famous Cuban Crab cakes, House-made Hollandaise,

served with Flat Grilled Home fries of Cheese Grits, and a choice of crisp Bacon or
Sausage Patties.

Traditional Eggs Benedict .... $10.50Traditional Eggs Benedict .... $10.50
Poached Eggs, Canadian Bacon & homemade Hollandaise atop freshly grilled Cuban 

bread. Served with Flat Grilled Home fries or Cheese Grits, and a choice of crisp
Bacon or Sausage Patties.

Steak & Eggs .... $16.95Steak & Eggs .... $16.95
2 Eggs any style paired with our 7oz Chargrilled Sirloin.

Served with Flat Grilled Home fries or Cheese Grits, Country Wheat Toast, and a
choice of crisp Bacon or Sausage Patties.

Signature OmeletsSignature Omelets
All Omelets are made to order with 3 eggs and are served with Flat Grilled Homefries or Cheese Grits

and a choice of crisp Bacon or Sausage Patties.

Triple Cheese .... $9.50Triple Cheese .... $9.50
Monterrey, Cheddar, and Asiago.

California Combo .... $10.50California Combo .... $10.50
Sliced Avocado, Red Onion, Tomato, Spinach & Asiago.

Bacon Colby .... $9.50Bacon Colby .... $9.50
Crisp Applewood Bacon Strips, Tomatoes and Colby Jack Cheese.

Mediterranean .... $10.50Mediterranean .... $10.50
Feta Cheese, Black Olives, Beefsteak Tomatoes & Roasted Red Peppers.

Additional Side ItemsAdditional Side Items

 7oz. Grilled Sirloin ... $12.95 Sausage Patties ... $1.25 7oz. Grilled Sirloin ... $12.95 Sausage Patties ... $1.25
 Flat Grilled Home fries ... $1.50 Bacon ... $1.25 Flat Grilled Home fries ... $1.50 Bacon ... $1.25
 Cheese Grits ... $1.50 Honey Wheat Toast ... $1.00 Cheese Grits ... $1.50 Honey Wheat Toast ... $1.00
 Add on Egg ... $1.00 Extra Cheese ... $1.25 Add on Egg ... $1.00 Extra Cheese ... $1.25
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INSERT HERE

Contact Eric Liebman - Sales Representative at EricL@StreetCarCharlies.com
Or By Phone: Eric Liebman (813) 732-8140 or Darlene Herrick - Executive Chef (813) 248-1444

Appetizers
Ciabatta Bruschetta – Baked Italian ciabatta bread covered with a spread of crushed garlic, sweet créme buttermilk topped with diced 
tomatoes, basil & fi ne Italian spices.  $6.95

Hummus Trio - Exotic & Healthy – Our Hummus with roasted sesame oil, fresh garlic & lemon juice, baked fl atbread, feta crumbles, 
diced tomatoes, purple onions & black.  $7.95

Thai Buffalo Shrimp – Large gulf shrimps marinated in authentic Thai spices, fl ash fried served with blue cheese aoli & cucumber moons.  
$9.50

Cuban Crab Cakes – A fl avorful mixture of claw crab meat, topped with seasoned black beans, sweet corn, green onions pan fried and 
served with a stone ground aioli.  $9.50

Pecan Fried Chicken Tenders – Fresh breast of free range chicken tenders, dusted in our own seasoned pecan fl our, fried golden brown 
& served with our original Streetcar Charlie’s whiskey sauce.  $7.95

Streetcar Charlie’s Wings and Things – Juicy chicken wings tossed in one of Streetcar Charlie’s original wings sauces: Buffalo, or 
Sweet Thai. Served with honey blue cheese dipping sauce & fresh veggie sticks. 1lb or 2 lbs servings: $7.95 / $13.95

Breaded Asiago & Olive Bites – Fried golden brown & served in an infusion martini glass with raspberry inferno sauce.  $6.50

Ahi Seared Tuna – The best fresh sushi grade tuna served seared (rare) & topped with roasted sesame seeds, fresh ginger, wasabi & 
cilantro. Served with cusabi soy dipping sauce.  $12.95

Tempura Fried Green Beans – Toasted onion tempura breading, deep fried & served with your choice of a Thai chilli sauce or 
horseradish sauce for dipping.  $7.25

Latin Quarter – Crispy wonton chips with mojo marinated, free range chicken breast or chorizo, seasoned black beans, poblano & 
manchego - jack cheese served with pineapple salsa, guava lime sour creme.  $8.95

Entrée Selections Priced From $20–$35 Per Person  (Optional Packages Available)

Macadamia Crusted Mahi Mahi – 7oz. portion cooked to a medium temperature. Always the freshest line caught pacifi c dolphin, crusted 
& toasted in macadamia nuts. Served with a tropical fruit aioli.

Herb Marinated & Char-Grilled Sirloin – 10oz center cut, Meyer’s angus sirloin cooked to your liking.

Soy Ginger & Garlic Marinated Flank Steak – 10oz portion of char-grilled fl ank steak thinly sliced with asian juices.

Honey Garlic Grilled Chicken & Prawns – 8oz. portion of marinated free-range chicken breast, char-grilled and topped with three 
sautéed gulf shrimp.

Side Selections
• Roasted Garlic Mashed Potatoes & Gravy • Yellow Rice • Oven Roasted Red Bliss Potatoes • Saffron Risotto •

• Cuban Black Beans • Steamed Broccoli Spears • Steamed Zucchini & Carrots • Honey Cabbage Coleslaw •

Salads
House – Mixed fi eld greens topped with cherry tomatoes, cucumbers, purple onions, asiago croûtons, shaved parmesan and a choice of 
dressing: roasted red pepper vinaigrette, parmesan peppercorn, asiago fresco, blue cheese, low-cal zinfandel vinaigrette, or extra virgin olive oil 
and balsamic vinegar.

Caesar – A mound of crisp romaine and shaved parmesan cheese topped with garlic bread croûtons and served with a side of creamy caesar 
dressing. *Does not contain anchovies.

Spinach – Baby spinach leaves topped with crumbled bacon, blue cheese, cherry tomatoes, purple onions and asiago croûtons. Served with 
a side of low-cal zinfandel vinaigrette or extra virgin olive oil and balsamic vinegar.

Optional: Server(s) or  Meat Carver.........$100. ea.
(Based on a four hour minimum and includes 1 hour of set up time.)

Cocktail Menu
(Priced Per Person)

Mini Cuban Sandwich Platter – Pressed mini cuban sandwiches with roasted pork, ham, swiss cheese & pickles.  $1.25

Mini Green Olive Egg Salad Sandwiches – Our famous egg salad made with onions, scallions, celery, cayenne, green olives and herbs, 
spread on a choice of mini buns, whole wheat tortilla, or cuban bread.  $1.25

Aisan Thai Filet Pinwheels – Thinly sliced fi let minon tossed with red peppers, scallions, purple onions, cilantro, basil, sesame & honey 
Thai chili sauce; wrapped in a whole wheat tortilla.  $3.00

Hummus Trio Platter – Our homemade Hummus with toasted sesame oil, garlic & lemon juice, served with grilled fl at bread, creamy feta 
cheese, diced tomatoes, purple onions, & black olives.  $1.50

Caprese Salad Platter – Buffalo bozzarella & beefsteak tomatoes drizzled with extra virgin olive oil and fresh basil.  $2.00

Charlie’s Signature Cheese Board – Assorted cheeses, grilled chorizo, mangos, grapes, olives & pickles, served with authentic breads 
& crackers.  $3.00

Thai Shrimp Cocktail – Large gulf shrimps marinated in authentic Thai spices, served with blue cheese aioli & cucumber moons.  $3.50

Latin Style Shrimp Cocktail – Large gulf shrimps served with avocado, mango, cilantro & a tomato-chipote dipping sauce.  $3.50

Curried Chicken Salad with Mango Chutney – Made with red leaf lettuce and wrapped in a whole wheat tortilla.  $3.50

Available for In-House Functions Only
Breaded Asiago Olive Bites – Fried golden & served with our famous raspberry inferno sauce.  $1.00

Streetcar Charlie’s Wings & Things – Juicy chicken wings tossed in one of Streetcar Charlie’s original wing sauces: Buffalo or Sweet Thai. 
Served with honey blue cheese dipping sauce & fresh veggie sticks.  $1.00

Ciabatta Bruschetta – Baked Italian bread covered with a spread of crushed garlic, sweet créme buttermilk topped with diced tomatoes, 
purple onions & black olives.  $2.50

Pecan Fried Chicken Strips – Free-range chicken tenders dusted in pecan fl our and fried golden brown, served with our original Streetcar 
Charlie’s whiskey sauce.  $3.00

Latin Quarter – Crispy wonton chips with mojo marinated free-range chicken breast or chorizo, seasoned black beans, poblano peppers & 
manchego-jack cheese, served with pineapple salsa & guava lime sour cream.  $3.00

Cuban Crab Cakes – A fl avorful mixture of claw crab meat topped with seasoned black beans, mangos, sweet corn, green onions. Pan fried 
and served with a stone ground aioli.  $3.50
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