
*Consum ing  raw o r  under cooked  an ima l  p ro te i n s  i n c l ud i ng :  mea t s ,  pou l t ry,  seafood ,  s he l l f i s h ,  o r  eggs  may  i n c rease  you r  
r i s k  o f  food  bor ne  i l l ne s s ,  e spec ia l l y  i f  you  have  med i ca l  cond i t i on s .

All omelets served with home fries and choice of toast.
THREE CHEESE OMELET $8
Three-egg omelet stuffed with provolone, Swiss, and cheddar cheese. 
THREE MEAT OMELET $9
Three-egg omelet stuffed with bacon, sausage, ham, and cheddar cheese. 
SPANISH OMELET $9
Three-egg omelet stuffed with bell pepper, onion, chorizo, and cheddar cheese. 
Topped with pico de gallo. 
ROASTED GARDEN OMELET $9
Three-egg omelet stuffed with roasted red onions, grape tomatoes, 
mushrooms, red pepper, spinach, and provolone cheese.

THREE STRIPS OF BACON OR SAUSAGE $3
BISCUIT WITH SAUSAGE GRAVY $3
TWO SLICES OF TOAST (WHITE, WHEAT, RYE) $2
CUP OF FRUIT $3.50
BUTTERY GRITS $2  ADD CHEESE AND BACON $1
ONE EGG ANY WAY $1

FLORIDA SUNRISE BREAKFAST $8
Two eggs cooked your way, two strips of bacon or two sausage links, home fries, 
and choice of toast.
POWER SCRAMBLE $8
Four scrambled egg whites topped with basil and served with sliced tomato and avocado.
SPICY SHRIMP AND GRITS $12
Five shrimp sautéed with peppers, onions, chorizo, and bacon. Tossed in a Cajun cream sauce 
and  served over cheesy grits.
BISCUITS AND GRAVY $8.50
Two housemade buttermilk biscuits topped with sausage gravy and served with two eggs 
cooked your way.
FRENCH TOAST $8
Three slices of Texas toast dipped in batter and grilled golden brown. Topped with butter 
and powdered sugar. Served with maple syrup and two strips of bacon.

EGG SANDWICH $6
Bacon or sausage, fried egg, and choice of cheese on a toasted brioche bun.
BBLT (NOT A TYPO, THERE’S LOTS OF BACON!) $7
Crispy bacon, more crispy bacon, lettuce, and vine-ripened tomato on your choice of toast. 
Add an egg for $1.
ROASTED VEGGIE WRAP $7
Roasted tomato, red onion, mushroom, and sautéed spinach cooked in scrambled egg whites. 
Topped with fresh basil and wrapped in a warm flour tortilla. 



CAPT’S CRUSH $7
Our delicious blend of flavored vodka and fresh squeezed 

Indian River oranges or ruby red grapefruit. 

BLACKFIN’S BLOODY MARY $6
Our specialty vodka-soaked nutritional breakfast and hangover cure all-in-one! 

Served with a seasoned salt rim and crisp celery.

MIMOSA $5
Bubbly champagne with a touch of fresh Florida sunshine. 

CLAM DIGGER $7
A lighter version of our house favorite Bloody Mary. 

Made with vodka, clamato juice, a shake of Old Bay, and Tabasco.

GOOSE ‘N JUICE $8
Grey Goose vodka and fresh grapefruit or orange juice. 

BAILEY’S IRISH COFFEE $6
Fresh-brewed coffee with a shot of Bailey’s Irish Cream and whipped cream. 

COFFEE $2.50
HOT OR ICED TEA $2.50

SODA $2.50
APPLE JUICE $2.50 | ORANGE OR GRAPEFRUIT JUICE $3.50

FULL BAR ALSO AVAILABLE. ASK YOUR SERVER ABOUT TODAY’S SPECIALS!


