MORNING COMBINATIONS

FLORIDA SUNRISE BREAKFAST | $12

Two eggs cooked your way, bacon or sausage. Served
with toast and home fries or grits.

BELGIUM WAFFLE | $9

Fluffy Belgium waffle served with 100% maple syrup and
whipped butter.

BISCUITS & GRAVY | $13
Two house-made buttermilk biscuits topped with
sausage gravy and two eggs cooked your way.

EGGS BENEDICT | $15

Grilled English muffin, sliced ham, and poached eggs
topped with creamy lemon hollandaise sauce. Served
with home fries, grits, or citrus-dressed greens.

FRENCH TOAST | $12

Three slices of thick bread dipped in batter and grilled
golden brown. Topped with powdered sugar, served
with 100% maple syrup and whipped butter.

SMOKED SALMON BENEDICT | $17
Grilled English muffin topped with smoked salmon,
sliced tomato, poached eggs, and lemon hollandaise
sauce. Served with home fries, grits, or citrus-dressed
greens.

SANDWICHES

Served with home fries, grits, or citrus-dressed greens.

CLASSIC EGG SANDWICH | $10

Fried egg with bacon, ham, or sausage and American
cheese on a buttery croissant.

BBLT | $11

Not a typo, there's a lot of bacon on this sandwich!
Crispy bacon, more crispy bacon, lettuce, and tomato
on a potato roll. Add an egg for $2 more.

BREAKFAST BURRITO | $13

Scrambled eggs cooked with peppers, onions, chorizo
sausage, and cheddar-jack cheese in a flour tortilla.
Served with a side of fresh salsa and cilantro aioli.

OMELET & FRITTATAS

Each omelet and frittata is made with three eggs. Served
with citrus-dressed greens and your choice of home fries
or grits.

WESTERN OMELET | $14

Applewood smoked ham, peppers, and onions.

GREEK FRITTATA | $14

Tomato, baby spinach, and feta cheese.

MEAT FRITTATA | $15

Ham, bacon, sausage, and cheddar cheese.

SPECIALTIES

AVOCADO TOAST | $16

Toasted sourdough bread topped with mashed avocado
and toasted sesame seeds. Served with two eggs cooked
your way with a side of citrus-dressed greens.

FARMER’S MARKET BOWL | $14

Home fries topped with sauteed spinach, mushrooms,
tomato, onion, peppers, feta cheese, and two eggs
cooked your way.

SOUTHERN BOWL | $16

Home fries topped with crispy chicken, country sausage
gravy, cheddar-jack cheese, and two scrambled eggs.

SPICY SHRIMP & GRITS | $18

Sauteed shrimp with peppers, onions, chorizo sausage,
and bacon, simmered in a Cajun cream sauce, over
cheesy grits.

A LA CARTE

FRESH FRUIT | $5
SIDE OF BISCUITS & GRAVY | $5
LOADED GRITS | $5

TOAST | $3
CROISSANT | $3
HOME FRIES | $3

CITRUS-DRESSED GREENS | $5 GRITS | $3
BACON | $4 SLICED TOMATO | $3

SAUSAGE | $4 ONE EGG | $2

BISCUIT | $3 100% MAPLE SYRUP | $2

ENGLISH MUFFIN | $3

CONSUMER ADVISORY: * Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of

foodborne illness, especially if you have certain medical conditions.



CAPT HIRAM RESOR
MOCKTAILS POUR DECISIONS
LAVENDER LEMONADE | $7 ESPRESSO MARTINI | $18
Lemonade with lavender syrup and dragon fruit. Cold brew espresso with vanilla vodka, Baileys, and

orgeat syrup.

PEACH MANGO PALMER | $7

Peach Mango Celsius and lemonade. CAPT CRUSH | $10

Choose your treasure with freshly squeezed orange or
WATERMELON PALMER | $7 zesty grapefruit juice, mixed with Triple Sec and a
Watermelon Celsius and lemonade. splash of sparkling lemon-lime soda. Your choice of

Absolut Vodka or Deep Eddy’s Vodka.
CELSIUS SUNRISE | $7

Orange Celsius, orange juice, and grenadine. Plus, enjoy your cocktail knowing that $1 from each drink
supports a different charity in Indian River County each

PINEAPPLE BERRY FRESCA | $7 month.

Pineapple juice, strawberry syrup, topped with

club soda. SPICY CUCUMBER WATERMELON

MARGARITA | $12

21 Seeds cucumber jalapeno Tequila, sour mix, and

BEVERAGES watermelon Monin.
AN i
SODA | $3 TWISTED MIMOSAS | $8 \| V=t
"
BOTTOMLESS COFFEE | $3 SIS [ - i m
parkling wine and orange juice. ( I
HOT OR ICED TEA | $3 POINSETTIA | “"
OJ / GRAPEFRUIT JUICE | $5 Spork|ing wine and crcmberryjuice. \ :Il"
: ’/)
FLAVORED LEMONADE | $5 UPSIDE DOWN \\\\\\ y’

Sparkling wine and pineapple juice.
COLD BREW | $5
BLUE VIOLET

Sparkling wine and blueberry flavors.

SAVE ROOM FOR A (S:F%hlllllri\lnsg wine, gin, and fresh lemon juice.
CAPTAIN'S DELIGHT? Vil

DONUT HOLES HOSTING AN EVENT?

Served with a side of Guava Jelly

$8 (1OPcC) Want to host an event you'll never forget? Look no
CAPTAIN’S TIP: further than Capt. Hirams Resort. For pricing and
IF YOU’RE FULL, TAKE DESSERT HOME! details, visit hirams.com/groups-meetings

- SNAP A PIC & TAG US ON SociAL MEDIA! ®CAPTHIRAMS
WeE MAY SEND YOU SOME cooL swagl!!!
IF YOU USE A CREDIT CARD, WE WILL CHARGE AN ADDITIONAL 3% TO HELP OFFSET PROCESSING COSTS. THIS AMOUNT IS NOT MORE THAN WHAT
WE PAY IN FEES. WE DO NOT SURCHARGE DEBIT CARDS.

(STARTING MARCH 1ST, 2026)

CAPT. HIRAM'S RESORT | 1606 INDIAN RIVER DR. SEBASTIAN, FL. | 772.388.8588 | WAW.HIRAMS.COM



