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SUNDAY BRUNCH

APPETIZERS

MINI CROISSANTS With strawberry
compound butter (3)...4.95

GREEK SAGANAKI Imported Greek cheese,
pan seared and flame-kissed with a shot of
Greek Ouzo...6.95

CHIPS & SALSA Tortilla chips served with
our homemade salsa...2.95
With guacamole...4.25

LETTUCE WRAPS Peanut basted chicken or tofu,
with crisp Boston lettuce, carrots, wontons, almonds
and Asian dipping sauce...7.25

SPINACH ARTICHOKE DIP Our homemade cream
style dip with tortilla chips and salsa...6.75
Substitute focaccia bread +.95

COSMIC CRAB CAKES Jumbo lump crab cakes
served with a roasted jalapeno-arugula aioli, topped
with fresh micro greens and brunoised

jalapenos and red peppers...8.50

SALADS/SOUPS

CHAMPAGNE GORGONZOLA Mixed greens,
pickled red onions, grape tomatoes, gogonzola
cheese, dried cranberries and candied walnuts,
tossed in our champagne vinaigrette...4.95 / 7.75

CAESAR Fresh romaine lettuce tossed in a creamy
Asiago Caesar dressing and topped with fresh parmesan
cheese and homemade focaccia croutons...3.95 / 6.25

BLACKENED TUNA PAPAYA Blackened yellow fin tuna
over a bed of mixed greens with fresh sliced papaya, red
bell peppers, carrots and grape tomatoes, tossed

in our mango vinaigrette...10.95

GAZPACHO W/ith crab and avocado...4.50
SOUP DU JOUR...4.25 / 5.25

SANDWICHES/TACOS

(Served with choice of side)

BLACK ANGUS BURGER Half pound ground Black
Angus meat, char-grilled & served with lettuce,
tomatoes, red onions, mayonnaise & dijon mustard

on a toasted Kaiser roll. With your choice of:
cheddar, muenster, swiss or monterey jack cheese...8.65
Add bacon or avocado +.95

FISH TACOS Fresh sauteed tilapia, peppers & onions
with mixed cabbage, cilantro, avocado and
ginger-soy dipping sauce...8.95

GRILLED STEAK GYRO Pita bread stuffed with sliced
flank steak, lettuce, pickled red onions and fete cheese
with cucumber dill sauce...8.50

THE MANCH CLUB Stacked high with black forest
ham, smoked turkey, bacon, lettuce, Roma tomatoes
and muenster cheese, on toasted sourdough-rye
with an infused ranch Dijon mustard...8.95

VEGGIE BURGER Tasty vegetarian burger, char-grilled
served with leaf lettuce, tomato, red onions, avocado,
Swiss cheese, mayonnaise and Dijon mustard on a
toasted whole wheat bun...7.95

PORK ROLL SANDWICH With monterey jack cheese
and yellow mustard on a flakey crescent roll...9.75

SIDES
Black Beans, Sauteed Veggies, Fresh Fruit, Tortilla Chips,
Mickey’s Circle C Fries, Garlic Whipped Potatoes
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SUNDAY BRUNCH
(Served until 2pm)

POACHED EGGS

(Served with scalloped potatoes and fresh fruit)

EGGS FLORENTINE 2 poached eggs over creamed
spinach and toasted english muffins, topped with fresh
hollandaise sauce...9.95

EGGS THERMIDOR Sauteed lobster salad on english
muffins, topped with 2 poached eggs and mornay &
hollandaise sauces...11.95

EGGS BENEDICT Seared country ham on toasted
english muffins, topped with 2 poached eggs
and hollandaise sauce...9.95

EGGS EL SEGUNDO Our classic eggs benedict topped
with avocado and our homemade salsa...11.95

POACHED CLUB Seared country ham, smoked turkey
and bacon over toasted english muffins, topped with 2
poached eggs, served open face...10.95

FLYING SAUCER Oven roasted portabella mushroom,
roasted red peppers, feta cheese and avocado, over a
toasted english muffin, topped with two poached eggs
and hollandaise. Served with choice of side...10.95

SATELLITE FAVORITES

SATELLITE OMELET With artichoke hearts, spinach, red
bell peppers and red onions...10.95
Add ham, crab or smoked salmon +1.00

MIGAS Traditional migas served with scalloped potatoes,
black beans and 2 flour tortillas...8.95
Add sour cream or guacamole +.95

FRIED EGG SANDWICH With honey drizzled-cracked
pepper bacon, lettuce, tomato and red onions on
sourdough bread. Served with choice of side...8.95

THE LAUNCHPAD This all-American classic includes
two eggs any style, two sides of your choice, a small stack
of dwarf pancakes, and white or wheat toast...9.95

HOMEMADE BISCUITS AND GRAVY With scalloped
potatoes and a side of breakfast sausage...7.95
Add 2 eggs any style and | side +3.95

BAGEL & LOX House smoked salmon on a toasted
bagel with cream cheese, capers and red onions, served
with scalloped potatoes and fresh fruit...10.95

STEAK AND EGGS Grilled Ribeye topped with 2
over easy eggs and bearnaise sauce, served with
scalloped potatoes and fresh fruit...18.95

Add 3 pan seared scallops or 3 grilled shrimp +2.95

SWEET STUFF
(Add fresh strawberries 1.25)

BUTTERMILK PANCAKES (3)...4.95
Add apple-bourbon chutney +.95

SATELLITE’'S PANCAKE OF THE DAY (3)...5.95
ICE CREAM BATTERED FRENCH TOAST (3)...5.25
FRENCH TOAST SPECIAL...5.75

ENJOY A NEVER-ENDING
MIMOSA...ONLY 6.75

SIDES 1.95

Bacon, Breakfast Sausage, Fresh Fruit, Black Beans,
Black Forest Ham, Sauteed Veggies, Scalloped Potatoes
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PORTS/SHERRIES

OSBORNE FINO SHERRY
Very acidic and bone dry, a fortified wine excellent before
or after dinner

OSBORNE 1827 PEDRO XIMENEZ
SHERRY Full flavored, rich and concentrated with a
semi sweet finish

COCKBURNS SPECIAL RESERVE
RUBY PORT One of the most prestigious names
in port production, this is a rich and full flavored
blended ruby port

BERINGER “BOTRYTISED” NIGHTINGALE
Very sweet with amazing concentration of honey

and nectar. A must try, this is the best way

to finish off your night

TAYLOR FLADGATE 20YR TAWNEY PORT
A wood aged port with wonderful hints of roasted
almonds and dried cherries

SPECIALTY DRINKS

GREEK SODA
Ouzo, a Grecian Anise-flavored liqueur; and coke

E:AF’TAINIS COFFEE
Captain Morgan's Spiced rum and Kahlua
with a hint of bitters

GREEK COwBOY
Christian Bros. brandy with splashes of lemon,
ginger ale and Ouzo

MOONWALK
Satellite's own Moonquake Shake blended with
Grey Goose Vanille vodka

MARTINIS

SPUTNIK
Grey Goose L'Orange vodka, peach schnapps,
orange juice and half & half

DREAMSICLE
Grey Goose Citronge vodka, Grand Marnier and
orange juice splashed with cream

AMEN CORNER
Crown Royal on the rocks with just a splash of water

COSMONAUT

Our take on the traditional Cosmopolitan:

Grey Goose Citronge vodka, Cointreau and splashes
of cranberry juice and sweet & sour

GUAVA
Absolut vodka, Chambord, pureed Guava with
a spritz of fresh-squeezed lemon juice

MOONJUICE
Creamy espresso, Kahlua and Grey Goose Vanille
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MINT JULEP
Your choice of bourbon muddled with mint leaves and

simple syrup; a refreshing classic

BOURBONS
Jim Beam Knob Creek

Jack Daniel's Crown Royal

Maker's Mark Jameson’s

MARGARITAS
Try our galactic house frozen blend. Add a float of your
choice of tequila, Amaretto Disarrono, Chambord,

Cointreau or Grand Marnier for a little extra bite

You may also get our top shelf margarita on the rocks
with your choice of tequila and Cointreau or Grand
Marnier; blended just right with fresh-squeezed lime and

orange juices and sweet & sour

TEQUILAS

Cuervo Gold Patron Silver

Herradura Silver Patron Anejo

Herradura Reposado Sauza Conmemorativo
Don Julio Silver Chinaco Blanco
Don Julio 1942 Don Edwardo Silver

MOJdITAOS
Your choice of rum muddled with mint leaves, fresh-

squeezed lime juice, simple syrup and soda

RUMS
Bacardi Silver Malibu
Bacardi Limon Meyer's Dark

Captain Morgan's Spiced

MICHAEL ANDREW'S HIGHLAND SLING

Chivas blended just so with simple syrup and lemon juice

SCOTCHES

Dewar's
Chivas

Glenlivet
BEERS

DRAFT BEERS

Dos XX Special Lager
Amstel Light

BOTTLED DOMETIC

Shiner Bock
Fat Tire
Sierra Nevada
Miller Lite
Coors Light

BOTTLED IMPORT

Bass

Guinness Draught Can
Pyramid Hefeweizen
Heineken

Negra Modelo

Carta Blanca

Dos XX Amber

Stella Artois




