
 
Create Your Own Omelet

 Served with hash browns

**THREE EGGS STUFFED WITH YOUR CHOICES 
15

Bacon
Sausage

Smoked Ham

Bell Peppers
Spinach
Onion

Tomato
Crimini Mushroom

Feta

Cheddar
Swiss

American Cheese

Grand Breakfast Buffet
SATURDAYS 7AM – 11AM SUNDAYS 7AM – NOON 

 

 

Farm Fresh Eggs
**THE OCEAN ROOM CAPTAINS BREAKFAST	 20
Two eggs any style, Challah French toast,  
Applewood smoked bacon, sausage link.  
Choice of home fries or hash browns. Juice, coffee, or tea

**TWO EGGS ANY STYLE	 14
Choice of Applewood smoked bacon, smoked ham  
or sausage. Home fries or Hash browns. Choice of toast

**OCEAN ROOM BREAKFAST TACOS	 14
Flour tortillas stuffed with scrambled eggs, bacon, 
peppers, onion, chorizo, Cotija cheese.  
Served with sour cream & salsa

**CLASSIC EGGS BENEDICT	 16
Canadian bacon, hollandaise

**CRAB & AVOCADO TOAST	 18
Poached eggs, avocado, edamame, crab salad,
house furikake, sriracha aioli

**HUEVOS RANCHEROS	 15
Two eggs over medium, corn tortilla refried beans,  
ranchero sauce, chorizo, Cotija cheese

**HOUSE CORNED BEEF HASH	 14
Topped with two eggs any style.  Choice of toast

**QUINOA & AVOCADO SKILLET	 15
Poached egg, quinoa, kale, crimini mushroom,  
feta, chicken-apple sausage, dill-mustard vinaigrette

BLUEBERRY PLANTCAKES
Almond milk, vegan-egg, blueberries, maple syrup

12

FLEXITARIAN SOUTHWEST SKILLET
Meatless Sausage crumbles, JUST eggs, potatoes, black beans, avocado, jalapeño, charred chipotle salsa

16

Fit  & Sound Selections
MAPLE ALMOND GRANOLA

Old fashion oats, Marcona almonds, pumpkin & sunflower seeds, pecans, cranberries, coconut flakes
8.5

ORGANIC GREEK YOGURT
Cherry compote, pistachios, candied walnuts, Paradise Farms honey

7.5

BLUEBERRY ACAI BOWL
Organic Acai, blueberries, strawberries, sliced banana, almond butter, house granola, chai seeds

14

GRANOLA PARFAIT WITH FRESH BERRIES
House granola, fresh berries, organic low-fat yogurt

12

OCEAN REEF FRESH FRUIT PLATE
Seasonal fruit, berries. house banana bread

11

STEEL CUT IRISH OATMEAL
Sundried fruits, toasted coconut, raw sugar

8.5

CAPRESE FRITTATA
Roma tomato, torn basil, fresh mozzarella, arugula, pesto

14

 

 

New • P lant-Based



 

2019-20

**Consuming Raw Or Undercooked Meats, Poultry, Seafood, 
Shellfish or Eggs May Increase Your Risk Of Foodborne Illness.

Signature Item 

SERVED WITH TOASTED BAGEL
**Cold smoked Atlantic salmon, cream cheese, onion, tomato, caper, lemon, shaved fennel

17

Smoked Salmon P latter

Small P lates
FRESH SEASONAL FRUIT	 5.5

HARVEST BERRIES	 SM. 5.5 / LG. 14

HALF FLORIDA GRAPEFRUIT	 4

SHORT STACK PANCAKES	 8.5

HASH BROWN/ HOME FRIES	 4

BUTTERED GRITS	 SM. 4.5 / LG. 8.5

SMOKED HAM	 7.5

APPLEWOOD SMOKED BACON	 5.5

SAUSAGE PATTIES OR LINKS	 5.5

CHICKEN-APPLE SAUSAGE	 5

Juices & Smoothies
FLORIDA ORANGE OR GRAPEFRUIT JUICE	 7.5	

V-8, APPLE, CRANBERRY, 	 4.5 
TOMATO, OR PINEAPPLE JUICE

GREEN JUICE	 10.5
Cucumber, celery, kale, apple, fennel,  
parsley, ginger, lemon

CHOCOLATE-BANANA SMOOTHIE	 11.5
Whole milk, banana, almond butter,  
Nutella, cocoa powder

BLUEBERRY ALMOND SMOOTHIE	 11
Blueberry, banana, almond milk,  
almond butter, flax & chai seeds           

STRAWBERRY, BANANA, & ORANGE FRAPPE	 10.5   

Coffee & Tea
LAVAZA COFFEE 	 4.5

SINGLE ESPRESSO	 5.5

DOUBLE ESPRESSO	 6.5

CAPPUCCINO	 6.5

TEA COMPANY SELECT TEAS	 4
Blood orange rooibos, Earl Grey, Emperors breakfast,  
Verbena mint, Yuzu-Chamomile

Morning Spirits
OCEAN ROOM BLOODY MARY	 10
Spicy tomato juice, Titos vodka, citrus, celery

MIMOSA	 11
Champagne, Florida orange juice

Chef’s Table
**SMOKED SALMON BENEDICT

Cold smoked Atlantic salmon, tomato, avocado, sliced red onion, “everything” hollandaise
18

SHRIMP & GRITS 
Blackened shrimp, white cheddar grits, andouille sausage, bacon, scallion, smoked tomato jus

17.5

CHICKEN –N – WAFFLES
Corn flake fried chicken, butter pecan waffle, bourbon & bacon maple syrup

 17

From the Griddle
BUTTERMILK PANCAKES

Made from scratch daily. Served with warm maple syrup & butter
11

BANANAS FOSTER FRENCH TOAST 
Thick cut challah bread, flambéed banana-caramel sauce, candied pecans

12

GOLDEN BELGIAN WAFFLE
Dusted with powdered sugar and cinnamon. Served with warm maple syrup & butter

 11


