
Drink Menu Drink Menu
>	 We Serve a Full Bar
> 	Champagne and Sparkling Wine  .   .   .   .   glass .  .   bottle 

La Marca, Prosecco, Italy .   .   .   .   .   .   .   .   .   .  $850 .   .   .  $34 
Mumm Napa Cuvée, California  .   .   .   .   .   .   $9 .  .   .   .  $36 
Korbel Split, California .   .   .   .   .   .   .   .   .   .   .  $950

> 	White Wine .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   glass .  .   bottle 
Gabbiano, Pinot Grigio, Italy .   .   .   .   .   .   .   .  $7 .  .   .   .  $28 
Maso Canali, Pinot Grigio, Italy  .   .   .   .   .   .   $9  .   .   .   $36 
Brancott, Sauvignon Blanc, New Zealand  .   $750  .   .   $30 
Morgan, Sauvignon Blanc, California .   .   .   .  $9 .  .   .   .  $36 
Valley of the Moon, Pinot Blanc, California .   .   $8  .   .   .   $32 
Château St Michelle, Riesling, Washington .   .  $8 .  .   .   .  $32 
Sterling, Vintner’s Collection,  
   Chardonnay, California  .   .   .   .   .   .   .   .   .   $750 .   .   .  $30 
Toasted Head, Chardonnay, California .   .   .  $850 .   .   .  $34 
	KJ, Chardonnay, California .   .   .   .   .   .   .   .   .  $9 .  .   .   .  $36 
Cambria, Katherine’s Vineyard,  
   Chardonnay, California  .   .   .   .   .   .   .   .   .   $10 .   .   .  $40

> 	Red Wine  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . glass  .   . bottle 
A By Acacia, Pinot Noir, California .   .   .   .   .  $10  .  .   .  $40 
Byron, Pinot Noir, Santa Maria Valley .  .   .   .  $12 .   .   .  $48 
Kenwood Yelupa, Merlot, California .   .   .   .   $750 .   .   .  $30 
Hogue Genesis, Merlot, Washington State .   .  $850 .   .   .  $34 
Morgan, Côte du Crow’s,  
   Syrah-Granache, California  .   .   .   .   .   .   .   $9 .  .   .   .  $36 
Diseño, Malbec,  Argentina .   .   .   .   .   .   .   .   .  $8 .  .   .   .  $32 
Alexander Valley, Cabernet, California .   .   .  $10 .   .   .  $40 
14 Hands, Cabernet, Washington State  .   .   $8 .  .   .   .  $32 
Rosenblum, Vintner’s Cuvée,  
   Zinfandel, California .   .   .   .   .   .   .   .   .   .   .  $8 .  .   .   .  $32 
	Penfolds, Shiraz,  Australia .   .   .   .   .   .   .   .   .  $750 .   .   .  $30

> 	House Wines 
Chardonnay, Merlot, Cabernet Sauvignon  .  $6 .  .   .   .  $24 
White Zinfandel .   .   .   .   .   .   .   .   .   .   .   .   .   .  $6 .  .   .   .  $24

> 	Please see our reserve list for additional selections
> 	Beverages
	 Iced Tea     Mango Iced Tea    Juice    Soft Drinks    Milk 
	 Cappuccino     Espresso    Latte     Hot Chocolate 
	 Sparkling Water    Bottled Still Water    Fresh Lemonade 
> 	Please ask if you are interested in our cigar selection
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> Mattison’s Riverside 941.748.8087 
1200 First Ave W, on the Manatee River, downtown Bradenton

> Mattison’s City Grille 941.330.0440 
1 North Lemon Ave, the heart of downtown Sarasota

> Mattison’s Forty-One 941.921.3400 
7275 S Tamiami Trail, 1/2 mile south of Stickney Pt Rd, Sarasota

> Mattison’s Catering & Custom Kitchen Design 
7275 South Tamiami Trail, Sarasota, 941.921.3400

> www.mattisons.com
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A Medley of Culinary Excellence! A Medley of Culinary Excellence!



> Brunch Menu 
	 Mini Muffin Basket  

warm assorted flavors with butter and jelly ~ $599 

	 Fresh Fruit Plate  
market fresh ~ $699 

	 Breakfast Croissant Sandwich  
Black Forest ham, scrambled eggs, and Cheddar cheese 
served with home fries ~ $799

	 Main Street Breakfast  
two eggs with home fries and toast points served with your 
choice of bacon, sausage, or ham ~ $799

	 Frittata Primavera  
mixed squash, artichokes, red onions, Roma tomatoes, and 
mozzarella served with home fries and toast points ~ $899

	 Classic French Toast  
rustic bread dipped in vanilla-cinnamon egg batter topped 
with berries and a raspberry coulis ~ $899

	 Quiche Lorraine 
individual pie with bacon, green onions, eggs, and Swiss 
cheese served with seasonal fresh fruit ~ $899

	 Belgian Waffles  
topped with fresh berries, toasted pecans, and whipping 
cream with choice of bacon, sausage, or ham ~ $899

	 Mattison’s Fluffy Omelette  
capicola, ham, prosciutto, and provolone served with  
home fries and toast points ~ $999

	 Fresh Spinach, Mushrooms, and Mozzarella Omelette  
with home fries and toast points ~ $999

	 Crab and Avocado Omelette  
with freshly diced tomatoes and goat cheese served with 
home fries and toast points ~ $1099

	 Signature Eggs Benedict 
poached eggs, Black Forest ham, and homemade hollandaise 
on a toasted English muffin with home fries ~ $1099

	 Char Grilled Steak and Eggs  
NY strip steak, two eggs, home fries, and toast points ~ $1299

> Sides
	 Single Egg cooked any style ~ $199  •  Bacon  ~ $299

	 Ham ~ $299  •  Sausage ~ $299   •  Breakfast Potatoes ~ $299

	 English Muffin ~ $150  •  Side of Toast Points ~ $199

> Beverages
	 Fresh Juice ~ $3  •  Mimosa  ~ $450   •  Bloody Mary  ~ $525
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> 20% gratuity is added to parties of eight or more
> The consumption of raw or under cooked food and  

shellfish may increase the risk of food-born illness and  
may be harmful to your health
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Mattison’s™  is a local, chef-owned restaurant group offering outstanding service,  
quality ingredients, and menus unique to its neighborhood while supporting the  
community, regional farmers, and culinary suppliers.
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