CORNED BEEF HASH

Sandwiches
Served with French fries

CHEESEBURGER

CRACKED EGGS

CORNED BEEF HASH

Our signature double stacked burger piled high
with American cheese, lettuce and tomato on
a toasted bun**
Add bacon

House made corned beef, slow roasted for eight hours,
mixed with hash brown potatoes and green onions,
topped with two eggs any style and your choice of
white or wheat toast**

BEACH CLUB

CHILAQUILES

CRACKED EGGS
Two eggs any style with hash brown potatoes,
choice of crispy bacon or sausage and your choice
of white or wheat toast**
Substitute ham

HAM AND CHEESE OMELET

Diced ham and mixed cheeses, served with hash
brown potatoes and your choice of white or
wheat toast

Corn tortilla chips, tossed in our rancheros salsa with
Oaxaca cheese and cilantro. Topped with two sunny
side eggs, red onions, guacamole, sour cream, pico de
gallo, queso fresco and drizzled with lime crema and
salsa verde**

BUTTERMILK PANCAKES

Our freshly made buttermilk pancakes served with
butter and maple syrup

BOATMEAL

Freshly made oatmeal served with granola, fresh
berries, milk and brown sugar
**Cooked to order, consuming raw or undercooked
meats could increase your risk of foodborne illness.

-Sides-

ONE EGG any style**
SMOKED BACON

Ham, onion, red and green bell peppers with
cheddar jack cheese served with hash brown
potatoes and your choice of white or
wheat toast
Chef’s selection of seasonal fruits and berries served
with key lime yogurt dip

Sliced turkey and ham, Swiss cheese,
applewood-smoked bacon, lettuce, sliced
tomato and Dijon aioli on toasted country
white bread

STEAK AND EGGS

WESTERN OMELET

FRESH FRUIT PLATTER

BEACH CLUB

BREAKFAST SAUSAGE
HAM

STEAK AND EGGS

12oz NY Strip served with two eggs any style, hash
brown potatoes and your choice of white or
wheat toast**

SMOKED SALMON

Served with a toasted bagel, cream cheese,
onion, tomatoes and capers

HASH BROWN POTATOES
CORNED BEEF HASH
BAGEL AND CREAM CHEESE
ONE PANCAKE
WHITE OR WHEAT TOAST
18% gratuity will be added to groups of 6 or more.

Eye Opener Concoctions
BLOODY MARY
Titos® Vodka, Demitri’s® Bloody Mary Seasoning,
topped with a bacon salt rim, celery stalk and a
lime wheel
BLOODY MARY IN PARADISE

HAVANA DAY DREAMIN’
BLOODY MARY
Havana Club® Añejo Rum, Demitri’s® Bloody Mary
Seasoning, topped with a bacon salt rim, candied
bacon, lime wheel, pineapple wedge and a
celery stalk

Specialty Coffees
CAPPUCCINO

CUCUMBER CHILI
BLOODY MARIA

Sauza® Cucumber Chili Tequila, Demitri’s® Bloody
Mary Seasoning, topped with cucumber wheels
cherry tomatoes and a celery stalk with leaves

MANGO HABANERO
BLOODY MARY

Ole Smoky® Mango Habanero Whiskey, Demitri’s®
Bloody Mary Seasoning, topped with a bacon salt
rim, serrano pepper, mango pieces and a
celery stalk

BRUNCH PUNCH

BLOODY MARY IN PARADISE

Made with Titos® Vodka, Demitri’s® Bloody Mary
Seasoning and topped with a cheeseburger slider, a
chilled shrimp, pickle spear, queen olives,
pickled spicy green beans and a celery stalk. Served
in a take-home Air Margaritaville Blender Cup

BLOODY MARIA IN PARADISE

Made with Margaritaville Gold Tequila, Demitri’s®
Bloody Mary Seasoning and topped with a
cheeseburger slider, a chilled shrimp, pickle spear,
queen olives, pickled spicy green beans and a celery
stalk. Served in a take-home Air Margaritaville
Blender Cup

Margaritaville Silver Rum, Margaritaville Dark Rum,
Cruzan® 151 Rum, orange juice, pineapple juice,
grenadine

SPARKLING PIÑA COLADA

Rum Haven®, cream of coconut, pineapple juice,
Lamarca® Prosecco

BOTTOMLESS MIMOSA

Lamarca® Prosecco and orange juice

BOTTOMLESS BELLINI

Lamarca® Prosecco with your choice of
peach, strawberry or mango

ESPRESSO
CAFÉ CUBANO
CAFÉ CUBANO DOUBLE
CAFÉ LATTE
CAPPUCCINO
CORTADITO
Add a shot of Jameson Irish Whiskey or
Baileys to any coffee.

Beverages
FRESH ORANGE • CRANBERRY
PINEAPPLE • GRAPEFRUIT • TOMATO

COFFEE ª MILK • HOT CHOCOLATE
ENGLISH OR HERBAL TEA

