
Ocean’s classics
Sunrise Breakfast | 16
Two Eggs cooked to order with your choice of apple wood 

smoked bacon, sausage or Canadian bacon, biscuit or toast 

and your choice of side

Heavenly Hash | 16
A generous mound of hashbrowns with onions, peppers, 

tomatoes, diced ham, cheese and jalapenos. Topped with two 

eggs cooked  any style

Southern Style Biscuit | 12
Traditional southern style biscuits smothered in house 

made sausage gravy

Fresh Start Plate | 15
Diced cantaloupe, pineapple and honey dew with grapes and 

strawberries. Served with vanilla greek yogurt and your 

choice of muffin

Chef recommends
Florida Omelet | 15
Three egg omelet infused with garlic, shallots and goat 

cheese then garnished with pico de gallo guacamole and 

sour cream. Served with your choice of side and biscuit or 

toast

Lagoon Omelet | 15
Three egg omelet filled with your choice of up to four 

toppings. Served with your choice of side and biscuit or 

toast

Coastal Steak & Egg | 19
Marinated skirt steak with crispy breakfast potatoes, peppers, 

onions, and roasted grape tomatoes. Topped with two eggs 

any style, chimichurri, queso fresco, Fire Sauce, and sharp 

American. Served with biscuit or toast 

from the griddle
Buttermilk Pancakes | 14
Three fluffy cakes served with maple syrup and topped with 

powdered sugar and your choice of breakfast meat

Classic French Toast | 14
Thick slices of french bread dipped in vanilla and nutmeg 

laced egg wash. grilled golden brown and served drizzled 

with buttermilk syrup. with your choice of breakfast meat

Belgian Waffle | 14
Golden crisp and fluffy on the inside, served with whipped 

cream, fresh berries and a drizzle of buttermilk syrup

Sides
Hash brown | 5    Fresh fruit | 5    Pancake | 3 
Grits | 5    Cheese Grits | 6    Breakfast Cubes | 5

Automatic 20% Gratuity is added to all parties of 6 or more 
All transactions have additional sales tax 

and a 6% resort fee added

 

Sausage links | 5
Applewood bacon | 5

Hash browns | 5
Muffin | 5

Buttermilk Biscuit | 5
Fruit | 5

local favorites
Southern Belle B.E.L.T | 13
Crispy fried chicken on toasted brioche with Benton’s bacon, 

folded egg, lettuce, pickled green tomato, and house Golden 

Sauce. Served with your choice of breakfast side

Sunrise Wake-up | 17
Crispy maple waffle fries topped with breakfast sausage, 

smoked bacon, scrambled eggs, sharp American, and fresh 

chives, finished with a sweet and spicy maple drizzle. Served 

with choice of bread

Morning Burger | 15
Chargrilled 4 oz ground steak patty on a house roll with 

Benton’s bacon, sharp American, a fried egg, caramelized 

onion, arugula, and our house Golden Sauce

Big Easy | 13
Classic New Orleans hot beef sausage patties on a toasted 

house roll with garlic mayo, folded egg, sharp American, 

lettuce, and tomato. Served with your choice of side

Benton’s Focaccia | 14
Whole eggs with tomato, fresh mozzarella, arugula, chives, 

Benton’s bacon, and house sausage gravy

kids corner
Jr. Pancakes | 10
Two small buttermilk pancakes served with your choice of 

applewood smoked bacon or sausage

Little Breakfast | 10
Two eggs cooked any style and served with your choice of 

applewood smoked bacon or sausage. Choice of biscuit or 

toast

Tiny French Toast | 10
Cinnamon French toast sticks served with your choice of 

applewood smoked bacon or sausage. Served with maple syrup 

for dipping

Mini Waffle | 10
Mini Belgium Pearl sugar waffle baked and served with your 

choice of applewood bacon or sausage. Served with maple 

syrup for dipping

Ala Carte
One egg/Two eggs | 3/5
Beyond Sausage | 6
English muffin | 5
White or Wheat toast | 3
Pancake | 5
Bagel & Cream Cheese | 5

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase Your risk of 
food borne illness, especially if you have certain medical conditions.

Automatic 20% Gratuity will be added to all parties of 6 or more guests

All transactions will have additional local sales tax and a 6% resort fee added 

Please limit split checks to six per table or Party



Breakfast 
Menu

BLOODY MARYS

Ocean’s Bloody Mary
 

Traditional house, McCormick Vodka and Finest Call bloody mary mix.

Cool as a Cucumber Mary
Crop Cucumber Vodka with Finest Call bloody mary mix. Garnished with lemon, lime, 

cucumber slice and grape tomato skewer.

Hot Pepper Bloody
Dixie Black Pepper Vodka with Finest Call bloody mary mix. Garnished with lemon, lime and 

seasoned salt rim (ol’bay seasonings, pepper and kosher salt mixture).

Waken’ Bacon
Bakon vodka with Finest Call bloody mary mix. Garnished with olives, 

crunchy bacon strip and seasoned Rim.

COFFEE DRINKS

Irish Coffee
 
Bushmills Irish Whiskey, McCormick Irish Cream, 
and coffee. Garnished with whipped cream and a 

drizzle of green crème de menthe.

Banana-Loco Coffee
Coffee, crème de banana, coconut rum, and 

dark rum.  Topped with whipped cream.

ICED COFFEE DRINKS

Ocean’s Iced Coffee
 
Iced coffee with Stoli Vanilla Vodka, and Rumchata.

Palapa Perk
Iced coffee with Fluff  Vodka, 

McCormick Irish Cream, amaretto, half & half 
and chocolate syrup.

MORNING REFRESHERS

Dixie Ice Pick
 

Sweet or unsweet tea with Dixie Mint Vodka.

A.M. Lemonade
Crop Cucumber Vodka, Dixie Mint Vodka, 

sour mix, and club soda. 
Garnished with lemon and cucumber.

MIMOSAS

Traditional
Made with orange juice and prosecco.

Poinsettia
Made with cranberry juice and prosecco.

Sunrise Mimosa
Prosecco with a splash of pineapple, orange juice and Fat Tuesday Strawberry.

Goin’ to the Beach Mimosa
Tropical Buzz Bar Pineapple with prosecco.

Please see reverse side for food menu.
Gratuity of 18% will be added to all parties of 6 or more people. 10% service charge added for to-go orders. 

BEVERAGES

Must be 21 to consume alcoholic beverages. Please drink responsibly.
We also proudly serve Coke products.

House favorite made with vodka

Dibon Cava

Dibon Cava

Dibon Cava

Brewed Iced Coffee, with vanilla 
vodka and RumChata

Dibon Cava with pineapple juice and J.F. 
Haden’s Mango Liqueur

coffee drinks
Ocean’s Iced Coffee

Brewed Iced Coffee with Amaretto and RumChata

Irish Coffee
Irish Whiskey, Irish Cream Liqueur and coffee. Garnished 

with Whip Cream and a drizzle of green Crème de Menthe 

Morning Grind
A bold and velvety blend of Grind Espresso Rum, vodka, 

and a touch of half & half, served over ice for the 
perfect balance of rich coffee and smooth cream 

Breakfast beverages

MIMOSA
Traditional

Made wih Dibon Cava and your choice of orange juice
cranberry or pineapple juice

Sunrise
Dibon cava with a splash of pineapple juice, orange juice 

and strawberry puree

Goin’ to the Beach
Dibon cava with mango rum, mango puree 

and splash of pineapple juice

Ocean’s Traditional Bloody Mary
Made with House Vodka and Finest Call Loaded Bloody Mary Mix

Cool as a Cucumber Mary
Cucumber Vodka with Finest Call Bloody Mary Mix, Garnished 

with Lemon, Lime and Cucumber Slices

Hot Pepper Bloody Mary
Dixie Black Pepper Vodka with Finest Call Loaded 

Bloody Mary Mix. Garnished with Lemon, Lime 
and Ol’ Bay seasoned salt rim

Bloody Mary


