
BIMINI’S PUB & LOUNGE

BRUNCH

BRUNCH PLATES BRUNCH DRINKS

ESPRESSO MARTINI 17
Vodka, Kahlua, Bailey’s, cold brew coffee  

ALIA’S LATTE 18
Beefeater gin, Lemon juice, Simple syrup,
Prosecco

CHICKEN N WAFFLES 18
Breaded chicken, waffles, with bourbon
maple syrup

BRUNCH SANDWICH 16
Fried egg, tomato, pickles, american cheese,
russian dressing, served with home fries
+ add veggie patty - $3, beef patty - $5

EGGS BENNIE 18
English muffins, two poached eggs, topped
with house made hollandaise, served with
home fries, seasonal veggie
+ add peameal bacon - $2

MASALA BAKED EGGS 17
Eggs, tomatoes, jalapeños, onions, bakeed to
perfection, served with our home fries

BANANA BREAD FRENCH TOAST 18
Fried house made banana bread, topped
with berry coulis & whipped cream

FALAFEL PLATE   (GF) (V) 14
House made falafel, served with mixed
greens, tomato, cucumber salad, olives,
hummus, tzatziki sauce

BAKED SAMOSA   (Vg) 13
Potato & pea filled, served with special
chutney & sweet chilli sauce

1/2lbs pakoras, served with chutney

MIX VEG PAKORAS   (Vg)  13

COFFEE 3.5
Choice of hot or cold coffee
+add shot of coconut/vanilla - $2
+add a shot of Bailey’s/Kahlua/Jameson - $8

TEQUILA SUNRISE 18
Tequila, Grenadine, Orange juice

FLIRTY POP 18
Vodka, Cointreau, Prosecco, Strawberry 

MIMOSA 10
Prosecco topped with Orange/Pineapple/
Grapefruit/ Cranberry juice

NON ALC MIMOSA 9
MIMOSA PITCHER 32

LIMONCELLO SPARKLE 18
Limoncello, Cointreau, Prosecco

BIMINI’S CAESAR 15
House made twist to the classic vodka drink

SANGRIA 12
Choice of Red/ White wine, Triple sec, Peach
schnapps, Orange juice (6 oz) 

NON ALC SANGRIA 10Prices do not include applicable taxes
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