
Streetcar Charlie’s Sunday Brunch MenuStreetcar Charlie’s Sunday Brunch Menu
Served from 11am until 2pmServed from 11am until 2pm

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 $10.00
Sparkling Mimosas:Sparkling Mimosas:

Traditional or Mango $5.
Fresh Squeezed Juices:Fresh Squeezed Juices:

Orange $4. Grapefruit $6.

Streetcar Charlie’s Signature QuicheStreetcar Charlie’s Signature Quiche
Ask your server for today’s Creation!
Served with a small salad … $9.50

Eggs & PancakesEggs & Pancakes
Eggs Benedict … $10.50Eggs Benedict … $10.50

Poached eggs(2), baked ham, and hollandaise. Served with fl at grilled homefries.   add spinach…$1.50
Blackened Salmon Benedict … $11.75Blackened Salmon Benedict … $11.75

Poached eggs, blackened Atlantic salmon, and hollandaise. Served with fl at grilled homefries.
Crabcake Benedict … $12.95Crabcake Benedict … $12.95

SCC’s famous house made Cuban crab cakes, poached eggs, smothered in hollandaise. Served with fl at grilled homefries.
Huevos Rancheros … $9.00Huevos Rancheros … $9.00

Two fried eggs served over crispy tortilla chips, black bean, Colby jack cheese, and salsa.
add sour cream…$1.25   add chicken…$2.95   add steak…$3.75

Steak & Eggs … $13.95Steak & Eggs … $13.95
Grilled steak, two eggs any style – fl at grilled homefries, toast.

Spinach Frittata … $9.50Spinach Frittata … $9.50
Fluffy eggs, spinach, portabella mushrooms, feta, parmesan, sour cream – fl at grilled potatoes, toast.

Buttermilk Pancakes … $7.50Buttermilk Pancakes … $7.50
Three fl uffy pancakes, fl at grilled potatoes, butter, syrup.

add caramelized bananas…$1.50   add applewood bacon…$2.25   add sausage…$2.25
3 Egg Omelette … $9.953 Egg Omelette … $9.95

Stuffed with Colby, Jack and Parmesan cheeses. Served with 2 pieces of bacon or sausage and fl at grilled homefries.

Fruits & GrainsFruits & Grains
Seasonal Fruit Bowl … $6.75Seasonal Fruit Bowl … $6.75
House Blend Granola … $5.95House Blend Granola … $5.95

add fruit…$1.00   add milk…$1.00

Soups & SaladsSoups & Salads
Add chicken, shrimp or steak to any salad for an additional chargeAdd chicken, shrimp or steak to any salad for an additional charge

Steak Salad … $12.50Steak Salad … $12.50
Grilled 6oz ranch beef cooked to order, mixed fi eld greens, tomatoes, purple onions, cucumbers, Worcestershire dressing.

Caesar Salad … $8.95Caesar Salad … $8.95
Hearts of romaine, parmesan, Cuban croutons, Caesar dressing.

House Salad … $6.50House Salad … $6.50
Mixed greens, red onions, carrots, cucumbers, and tomatoes.

Chef’s Soup du Jour … Cup $3.95   Bowl $5.95Chef’s Soup du Jour … Cup $3.95   Bowl $5.95
Served with toasted Cuban bread.

New Orleans Gumbo … Cup $3.95   Bowl $5.95New Orleans Gumbo … Cup $3.95   Bowl $5.95
Classic New Orleans style gumbo made with French Quarter sausage, chicken, shrimp,

and okra in a rich tomato base, topped with rice.

Burgers & SandwichesBurgers & Sandwiches
Burgers and sandwiches are served with coleslaw and choice of small house salad, French fries, or soup de jour.Burgers and sandwiches are served with coleslaw and choice of small house salad, French fries, or soup de jour.

BLT … $9.50BLT … $9.50
Applewood bacon, lettuce, tomatoes, served on Ciabatta bread.   add avocado…$2.00   add cheddar or gorgonzola…$2.00

SCC’s Buffalo Chicken Club Sandwich … $8.50SCC’s Buffalo Chicken Club Sandwich … $8.50
Grilled chicken breast tossed in our famous buffalo sauce with blue cheese crumbles, Applewood bacon, crisp leaf lettuce, 

and sliced purple onions, served on rustic ciabatta bread.
Breakfast Sandwich … $7.95Breakfast Sandwich … $7.95

Bacon, egg, and cheese on Texas toast.
Name Your Own Burger … $10.00Name Your Own Burger … $10.00

You pick it, you create it, you name it. Our American burger with your choice of any toppings.  Each topping $1.00

AppetizersAppetizers
Pecan Chicken Tenders … $7.95Pecan Chicken Tenders … $7.95

Dusted in pecan fl our, served with SCC’s whiskey sauce, or tossed in SCC’s wing sauce.
Drunken Tropical Eggrolls … $10.25Drunken Tropical Eggrolls … $10.25

Two house made eggrolls stuffed with mixed cheeses, chicken, molasses, roasted corn, black beans, cilantro, Meyers rum & 
Caribbean spices. Served with Thai sweet sauce.

Hummus Duo … $8.50Hummus Duo … $8.50
A duo of our chick pea hummus, black bean hummus, feta cheese crumbles, purple onions, tomatoes & fried pita chips.

Additional Side ItemsAdditional Side Items
 Grilled Chicken Breast ... $3.00 Sausage Patties ... $1.25 Grilled Chicken Breast ... $3.00 Sausage Patties ... $1.25
 Flat Grilled Potatoes ... $1.50 Applewood Bacon ... $2.00 Flat Grilled Potatoes ... $1.50 Applewood Bacon ... $2.00
 Two Eggs Any Style ... $2.00 Wheat Toast ... $1.00 Two Eggs Any Style ... $2.00 Wheat Toast ... $1.00
 Half Avocado ... $2.50 Cuban Toast ... $1.00 Half Avocado ... $2.50 Cuban Toast ... $1.00
 Grits … $2.00 Grits … $2.00
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Streetcar Charlie’s Wines
Proudly serving a 6oz. pour

WhitesWhites
Glass/Bottle

*Robertson Winery Sauvignon Blanc 2008, South Africa .........................9/27
Saint M Riesling 2007 Pfalz, Germany .....................................................10/30
Kim Crawford Sauvignon Blanc 2008 Marlborough, New Zealand ......15/45
Ferrari-Carano Fume Blanc 2008 Sonoma, California ..........................11/33
*Pighin Pinot Grigio 2007 Fruili, Italy ....................................................11/33
*Darby & Joan Chardonnay 2008 Barrosa Valley, Australia ..................9/27
*Red Tree Chardonnay 2008 California.....................................................7/21
*Wild Rock Rose Hawkes Bay, New Zealand .............................................11/33

RedsReds

*Peachy Canyon Incredible Red Zinfandel Paso Robles, California ......11/33
*Louis Jadot Beaujolais-Villages 2008 Burgundy, France ....................... -/36
*Zen Of Zin Zinfndel 2008 Sonoma, California ........................................10/30
Ruffi no Chianti 2007 Tuscany, Italy ........................................................11/33
The Show Cabernet Sauvignon 2007 California ......................................11/33
Don Miguel Gascon Malbec 2008 Mendoza, Argentina ..............................9/27
*Two Angels Petit Syrah 2006 High Valley, California ............................ -/50
*The Crusher Cabernet Sauvignon 2008 Clarksburg, California ..........11/33
*Marquis Philips Shiraz 2007 McLaren Vale, Australia ........................15/45
*Hayman & Hill Cabernet Sauvignon 2006 
     Napa Valley Reserve Selection ............................................................10/30
*Red Tree Pinot Noir 2008 California ........................................................7/21

*New Selection To Our List

Champagnes/Sparkling Wines & PortsChampagnes/Sparkling Wines & Ports

Piper –Heindsiek Brut France ....................................................................... /93
Tattinger Brut France .............................................................................. -/130
*Astoria Lounge Prosecco 2007 Veneto, Italy ........................................... -/33
Marquis De La Tour Brut ....................................................................... Split $7
Osborne Douro Tawny Port Portugal …… 2 Ounce Pour ........................11/33

Draft BeerDraft Beer
Budweiser    Bud light    Miller Lite

4.50 

Harp    Peroni    Sam Adams Seasonal
5.50 

Bottle BeerBottle Beer
Bud Light    Bud Light Lime    Bud Select    Bud Select 55    Budweiser
Coors Light    Ice House    Mgd 64    Miller Lite    O’douls Green N/A

Rolling Rock Green Light
4.50 

Amstel Light    Bass    Blue Moon    Corona Light    Corona    Guinness
Heineken    Heineken Light    Michelob Light    Michelob Ultra Light
New Castle Brown    Pilsner Urquell    Stella Artois    Yuengling

5.50

Happy Hour: 11:00am till 8:00pmHappy Hour: 11:00am till 8:00pm

Banana BoosterBanana Booster
Van Gogh Black Cherry Vodka, 

Banana Liquor And Apricot 
Brandy Over Ice With Pineapple 
Juice And Orange Juice Served In 

Our Super 22 Ounce Glass.
10

BeBa 101-TiniBeBa 101-Tini
Dom B & B Liquor, Wild Turkey 

101, Cointreau Liquor And 
Fresh Mint. Chilled And Served 

Straight Up With A Sprig Of Mint 
And A Cherry.

11

BelliniBellini
Fine Sparkling Wine And Your 

Choice Of Liquor. Try Peachtree 
Peach Schnapps For A Classic 
Bellini. Also Try A Raspberry 

Or Blueberry Bellini. 
8

Captain MojitoCaptain Mojito
Fresh Mint, Lime, Sugar And 
A Dash Of Cointreau Liqueur 

Muddled Together And Iced Up 
With Captain Morgan Spiced Rum 
And A Little Splash Of Club Soda. 

Served In A Pint Glass.
9

Charlie-LiciousCharlie-Licious
Fine Sparkling Wine And 3 Olives 
Bubble Gum Vodka! This One Will 

Have You Screaming For More.
8

Or Get One For The Table That 
Includes 2 Bottles Of Sparkling 

Wine And 1 Bottle Of 3 Olives 
Bubble Gum Vodka For $100.00

Jumpstart Your Heart Jumpstart Your Heart 
Bloody MaryBloody Mary

A Spicy Spin On A Classic With 
Skyy Citrus Vodka, Tomato 
Puree, Grated Horseradish, 

Worcestershire Sauce, Sea Salt 
And A Special Blend Of Herbs. 
Topped Off With A Kabob Of 
Blackened Shrimp, Celery, A 
Stuffed Olive And A Roasted 

Jalapeño Pepper.
10

Streetcar RitaStreetcar Rita
Patron Silver, X-Rated Fusion 
Liquor, Grapefruit Juice And A 

Splash Of Grenadine. Salted Rim
11

Twink-TiniTwink-Tini
Equal Parts Of Grey Goose Vodka 
And X-Rated Fusion Liquor With 

A Splash Of Cranberry And A 
Sugared Rim.

11

Ybor PunchYbor Punch
Captain Morgan Spiced Rum, 

Myers Rum, Malibu Pineapple 
Rum, Raspberry Liquor, Banana 
Liquor, Cranberry, Orange And 

Pineapple Juice With A Touch 
Of Grenadine Served In Our 

Super 22 Ounce Glass.
10

Specialty Drinks Specialty Drinks 
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