BREAKFAST

ENTREES

Honey Yogurt Bowl

Mango, Berries, Sun Kissed Papaya,

Banana, Coconut, Granola + Greek
Yogurt| 12

*Avocado Toast

Avocado, Heirloom Cherry Tomato,
Poached Eggs, Everything Bagel
Spice + Honey Berry | 14

*Rivers Edge Omelette

Florida Blue Crab, Asparagus, Goat
Cheese + Sauce Béarnaise | 17

Rising Cubano

Egg Over Easy, Mojo Pulled Pork,
Honey Baked Ham, Swiss Cheese,
Mustard Aioli | 16

Buttermilk Pancakes

Seasonal Berries, Honey Butter,
Maple Syrup | 15

*Sooey Croissant

Applewood Thick Cut Bacon, Egg
Over Easy, Cheddar, Fancy Sauce,
Croissant| 15

*Americano

Two Eggs Your Way, Choice of
Applewood Bacon, Sausage or Hom
Steak + HTR Breakfast Potatoes | 18

Omelette Your Way

Asparagus, Bell Peppers, Mushroomes,
Scallions, Spinach, Jalapenos,
Country Sausage, Bacon, Cheddar,

Mozzarella, Goat Cheese | 16
Choice of four toppings, additional toppings
758 each

ENHANCEMENTS

A La Carte

Applewood Bacon, Country Sausage or
Ham Steak

S6
HTR Breakfast Potatoes
S5
Seasonal Fruit Cup
S5
Buttermilk Short Stack
$6
*One Egg Your Way
$3
Bagels or Croissant
S5
Sourdough, Honey Wheat, Whole Grain,
English Muffin, GF Bread
$4

BEVERAGES

Coffee, Decaf Coffee or Tea
$4
Florida Orange Juice, Grapefruit,
Cranberry or Tomato Juice
S5
Coconut Water or Pomegranate Juice
S6
"Traditional Mimoso" or Tropical Mimosa
$12
Bloody Mary with Titos Vodka
S16
Spiced Bloody Maria with Teramana
Tequila
S16

*Consuming raw or undercooked meats, pouH‘ry seafood, shellfish or eggs may increase your risk of foodborne illness,

especia"y if you have certain medical conditions.



