
 

03/2020
**Consuming Raw Or Undercooked Meats, Poultry, Seafood, 
Shellfish or Eggs May Increase Your Risk Of Foodborne Illness.

Breakfast Selections
*CAPTAINS BREAKFAST  20.00
Two eggs any style, challah bread french toast, applewood smoked 
bacon, sausage link, hash brown, choice of toast. Juice or milk, 
coffee or tea

*CREATE YOUR OWN OMELET 15.75
(Egg white or egg beaters available)
Choice of spinach, bell peppers, onions, tomatoes, mushrooms, 
choice of cheese, smoked ham, hickory smoked bacon or sausage. 
Served with hash browns, choice of toast

*TWO EGGS ANY STYLE 14.75
Choice of applewood smoked bacon, smoked ham steak, or grilled 
sausage, hash browns and choice of toast

*EGGS BENEDICT 16.50
Two cage-free soft poached eggs over toasted English muffins 
(gluten free available), Canadian bacon, Hollandaise sauce and 
hash browns

*HUEVOS RANCHEROS 15.00
Two eggs over medium, corn tortilla refried beans,  
ranchero sauce, chorizo, Cotija cheese

*HOUSE CORNED BEEF HASH 14.00
Topped with two eggs any style.  Choice of toast

*SMOKED SALMON PLATTER 17.50
Smoked Atlantic salmon, cream cheese, onions, tomato, capers 
and toasted bagel

BREAKFAST BURRITO 15.00
Eggs, bacon, ham, sausage, cheese, breakfast potatoes, salsa, 
tortilla 

GOLDEN MALTED WAFFLE 12.00 
WITH BERRIES OR BANANAS AND WHIPPED CREAM 15.75

CLASSIC FRENCH TOAST  12.00
(gluten free available)

BUTTERMILK PANCAKES  11.75
WITH BLUEBERRIES OR BANANA 15.75

(gluten free available) 
Made from scratch daily! Canadian maple syrup

ASSORTED CEREALS 6.50
Choice of whole, low fat or skim milk

WHOLE WHEAT PANCAKES  12.00
Canadian maple syrup 

GRANOLA PARFAIT WITH FRESH BERRIES 12.00
House granola, fresh berries, organic low-fat yogurt

STEEL CUT IRISH OATMEAL 8.50
Sundried fruits, toasted coconut, raw sugar

Breakfast Sandwiches
CROISSANT  12.00
Scrambled eggs, Gruyere cheese, applewood smoked bacon, 
 served with hash browns

BAGEL  18.00 
Sunny-side-up egg, smoked salmon, chive caper cream cheese, 
fried red onions, served with hash browns 

BUTTERMILK BISCUIT  12.00
Scrambled egg, sausage patty, American cheese,  
served with hash browns

Sides
CHICKEN APPLE SAUSAGE  5.00 

BUTTERED GRITS  4.50 

BACON  5.50 

SAUSAGE PATTIES OR LINKS  5.50

Ocean Room Breakfast DINING FROM HOME MENU • DAILY 7:00 – 11:00 AM 

TO ORDER CALL (305) 367-5884 OR VISIT OUR

OCEAN ROOM ONLINE ORDER FORM

Juices, Smoothies, Fruit  & Coffee
FRESHLY SQUEEZED FLORIDA ORANGE  8.50 

OR GRAPEFRUIT JUICE (8OZ) 

V8, APPLE, CRANBERRY, TOMATO,  5.50 

CRANBERRY, TOMATO OR PINEAPPLE JUICE

(THE PERFECT GREEN JUICE (18OZ) 12.25
Cucumber, celery, kale, apple, fennel,  
parsley, ginger & lemon

BLUEBERRY ALMOND SMOOTHIE 11.00
Blueberry, banana, almond milk,  
almond butter, flax & chai seeds           

FLORIDA PINK GRAPEFRUIT HALF 6.75

SEASONAL FRUIT PLATE  14.50
Served with house baked banana bread

FRESH BERRIES 15.00
A blend of strawberries, blackberries and blueberries

LAVAZZA COFFEE, DECAFFEINATED COFFEE OR TEA
Sm. Pot (24 oz) 7.00   Lg. Pot (52 oz) 13.00

https://www.oceanreef.com/ocean-room-dining-from-home/

