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Two Cage Free Eggs, Any Style* Down Island French Toast
Breakfast Potatoes, with Choice : Cole's Peace Mango Bread Topped with Fresh Fruit

of Meat and Toast (GF) 20.5 Berries and Toasted Coconut 18

Breakfast Burrito

Slow Roasted Pork, Scrambled Crab Cake Benedict
Eggs, Swiss Cheese, Diced Ham, : Our Signature Deep Water Crab Cakes Topped with

Peppers with Roasted Poached Eggs and Hollandaise with Asparagus 26
Tomato Salsa 19.5 :

Centric Breakfast Sandwich*

Fried Egg, Pork Belly, White Cheddar Cheese,

Five-Grain or Buttermilk

Pancakes :
Banana, Blueberries with Pickled Onions, Spinach, Chipotle Mayo on a
Maple Syrup 18 Croissant Bun with Breakfast Potatoes (GF) 20

Eggs Benedict*

Cuban Skillet*
Poached Cage Free Eggs, )
Canadian Bacon, English Muffin Stewed Black Beans, Yellow Rice, Breakfast

Hollandaise Sauce (GF) 20 Potatoes, Topped with Sofrito, Two Eggs Any Style

and Cuban Bread (GF) 18
Biscuits and Gravy

Buttermilk Biscuits with White B Cheddar Waffl
Pepper Gravy 16 acon eddar YWaitle

\ j Chopped Bacon and Cheese Baked Straight into the
.................................................... Waffle 18 Add an cgg $3

ALTERNATIVES .
Fresh Baked Muffin 4.5 Cajun pmelet .
. Andouille Sausage, Bacon, Peppers, Scallion,
Croissant 5

Monterrey Jack Cheese, Cajun Spice with Choice of
Toast (GF) 23

Fresh Baked Banana Bread 6
Bagel with Cream Cheese 6.5

Cage Free Egg* 4
Ham’ Bacon or Sausage 6 BUILD YOUR OWN OMELET
3 Eggs, Choice of up to 3 Toppings, Served with

Breakfast Potatoes 5 .
Potatoes and Choice of Toast 24

Fruit Cup 6.5

MINDFUL

Egg White Omelet Sun-Dried Tomato, Avocado, Spinach, Parmesan with Choice of Toast (GF) 22
Steel Cut Oatmeal Served with Brown Sugar and Choice of Milk (GF) 12.5

Island Breakfast Fruit, Yogurt, Choice of Croissant, Muffin or Toast, Coffee or Juice (GF) 20.5
Smoked Salmon* Marble Rye Bread, Egg White, Tomato, Onion, Whipped Dill Cream Cheese with
Capers and Herb Oil (GF) 22

Coconut Berry Breakfast Bowl Greek Yogurt, Homemade Granola, Fresh Berries, Toasted
Coconut, Sliced Almonds with Chia Seeds (GF) 15.5
Fresh Fruit Plate Seasonal Fruit and Berries (GF) 15

DRINKS " }—\60%66*\

Milk, Orange Juice, Apple Juice, Grapefruit Juice,

V8, Pineapple Juice or Cranberry Juice 6 ’ y Locally Roasted Coffee 5.5
DUVAL CRAWL RELIEF Flav'ors: Hazelnut, Caramel,
Green Tea, Tumeric, Coconut Water, Organic Brown Vanilla, SugalrzFree Vanilla
Sugar, Fresh Squeezed Lemon Juice & Mint 12 +1.25

COCKTAILS Espresso 6

Bloody Mary Filthy Mix 14 Latte. 6

Mimosa Passionfruit, Traditional, Peach Bellini 14 Cappuccino 6

Bailey's and Coffee 14 K Hot Tea 4.5 /

Parties of 6 or more will have 20% gratuity added. *Consuming raw or under cooked meat, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness espeically if you have certain medical conditions.

Please notify your server of any allergies.



