
Chicken & Waffles                        17
Stacked with fried chicken strips and whipped butter

Banana Pancakes                         16
3 pancakes with bananas baked inside 
finished with more bananas, a caramel drizzle and pecans 

Blueberry Pancakes                     14
Blueberry pancakes, topped with blueberry sauce, fresh
blueberries and whipped cream

Sand Dollar Pancakes                  12
4 sand dollar sized pancakes, 2 eggs made your way*, 
2 slices of bacon or sausage links

Create Your Own                          12
Choose 2 items.  Each additional item add $1 
Bananas, Strawberries, Blueberries, Chocolate chips
Nutella, Honey, Granola, Candied Pecans, Vanilla Yogurt,
Chocolate Sauce, Whipped Cream 

Waffles & Pancakes 

Specialties 

Veggie                                           17 
 Sautéed spinach, tomato, mushrooms, and poached eggs* 
 topped with hollandaise sauce 

Crab Cake                                     18 
Two crab cakes topped with poached eggs* and hollandaise
sauce 

Smoked Salmon*                            18
Smoked salmon, poached eggs* topped with hollandaise
sauce and capers

Traditional                                    15 
Ham and poached eggs* topped with hollandaise sauce 

Benedicts
Served with Wickies homestyle potatoes & fresh fruit

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

Espresso Creme Brûlée French Toast      16 
Creamy espresso crème brûlée custard layered between two slices 
of French toast, and finished with berries and whipped cream 

Avocado Toasty                                        15
Whole wheat toast topped with sliced avocado, diced tomatoes,
eggs made your way*, and goat cheese. Served with Wickies
homestyle potatoes and fresh fruit

Biscuits & Gravy                                       13
Large homemade buttermilk biscuits with creamy sausage gravy
ant two eggs made your way*

Fruit Plate                                              15 
An assortment of fresh fruit, vanilla yogurt and blueberry granola.
Served with Melba sauce and honey 

Crab Cakes                                                19
Two crab cakes with mango rum remoulade and tropical salsa

Fried Green Tomatoes                                15
Topped with goat cheese and roasted corn cream sauce

Shrimp & Grits                                           17
Pan seared shrimp over cheddar grits with a roasted red pepper
coulis.

*

Brunch MenuBrunch MenuBrunch Menu
Served 8am - 3:30pm

Salads

Strawberry Zinfandel                            13
Strawberries, blueberries, candied pecans, goat cheese, and
spinach tossed in a zinfandel vinaigrette dressing

Quinoa Salad                                         14 
Romaine, avocado, tomato, cucumber, goat cheese, quinoa 
and vinaigrette dressing 

Caesar                                                  12 
Romaine, shaved, parmesan, garlic croutons and creamy caesar
dressing.  

B.l.t.e.                                                  14
Romaine, bacon, tomato, hard boiled eggs, avocado, goat cheese, and
zesty avocado dressing

Salad Additions
4oz Filet    25 
Grouper   19
Grilled Salmon   16
Shrimp    12
Grilled Chicken   9

Chicken Salad Plate                             16
Homemade chicken salad with pecans, grapes and celery atop a
cored tomato with a honey drizzle. Served with flatbread
points, cucumber and pear 

Omelettes
Seafood                                         19
Shrimp, crabmeat, tomatoes, green onion, and 
hollandaise sauce.

Veggie                                           15
Avocado, mushrooms, spinach, tomato and goat cheese

Create Your Own                          15
Served with Wickies homestyle potatoes, toast (white or
wheat) and fresh fruit
Choose 2 items.   Each additional item add $1 
Bacon, Sausage, Ham, Turkey, Tri-colored peppers, onions,
mushrooms, tomatoes, spinach, olives, jalapenos, cheddar,
goat cheese, mozzarella, provolone, pepperjack



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness, especially if you have certain medical conditions.*
There is risk associated with eating raw oysters. If you have chronic illness of the liver, stomach or blood, or have immune disorders, you are at greater risk of serious illness

from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician.
**

Morning Wrap                                    13
Scrambled eggs, sausage, bacon or ham, with cheddar cheese in a flour tortilla.
Served with Wickies homestyle potatoes.

The Plain Jane Burger                        16 
Prime beef patty, lettuce, tomato, onion, and pickle. Served with 
french fries. Add cheddar cheese +$1, Add bacon +$3, add an egg* +$1
Gluten free bun available upon request. +$2

Philly Cheesesteak                              18 
Steak, mushrooms, caramelized onion, tri-colored peppers,
 and provolone cheese on a toasted hoagie. Served with french fries. 

Grouper Sandwich                               27
Blackened, grilled or crunchy fried grouper filet with mango
remoulade, lettuce, tomato, and onion served on a toasted bun with
french fries.

Fish Tacos                                           18 
Two soft flour or corn tortillas filled with grouper, shredded lettuce,
cucumber pico de gallo, cotija cheese, and finished with a zesty 
avocado sauce. Served with french fries. 

Shrimp Tacos                                       18 
Two soft flour or corn tortillas filled with blackened shrimp, shredded
lettuce, tropical salsa and finished with a mango remoulade. Served with
french fries.

Chicken salad Sandwich or Wrap         16                
Homemade chicken salad with pecans, grape, and celery with lettuce
and tomato served on toast or in a wrap. Served with french fries.

Garden Wrap                                      15
Cucumber, tomato, red onion, carrots, avocado, romaine lettuce and a
zesty avocado dressing. Served with a side of fresh fruit.

Cranberry Turkey Wrap                      17
Sliced turkey, cranberry compote, goat cheese and spinach. Served with
choice of fresh fruit or french fries.

Handhelds

Pear Gorgonzola Flatbread                  16
Pear, walnuts, gorgonzola on a cheesy pesto base and topped
with mozzarella

Scampi Flatbread                                 19
Buttery shrimp, mozzarella, roasted garlic, spinach, parsley
 lemon, and a cream sauce

Flatbreads
Gluten free crust is available upon request.

 Freshly shucked cold water oysters 
Half dozen     15 

Dozen      28 

Oysters on the half shell**

a la carte
Fresh Fruit .............................................
Vanilla Yogurt ....................................
Oatmeal ......................................................
Toast ............................................................
Biscuit .........................................................
Pancakes (3) ...........................................
Waffle (1) .................................................
French Toast (2 slices) ...................

6
4
3
3
3
9
10
10

One egg* ....................................................
Grits ............................................................
Homestyle potatoes  ........................
French Fries ........................................
Parmesan Truffle Fries ..............
Sweet Potato Fries .......................
Bacon (3 strips) ..................................
Sausage links (2 links) ...................
Sliced Ham .............................................
Sausage Gravy .....................................
100% Maple Syrup .............................

2
3
3
5
8
5
5
5
5
6
3

Death by Chocolate                10
A rich dark chocolate cake served with fresh berries 
              

Hatter Cheesecake                  10
A decadent crustless cheesecake served with fresh berries 
                                                                                    

Espresso Creme Brûlée           10
A creamy custard with rich espresso flavor

Desserts
All desserts are homemade and gluten free

Daybreak Sandwich
Eggs prepared scrambled or over easy*, choice of cheese, with
either bacon or sausage on your choice of bread. Served with
Wickies homestyle potatoes.

13


	Specialties
	Espresso Creme Brûlée French Toast      16  Creamy espresso crème brûlée custard layered between two slices  of French toast, and finished with berries and whipped cream
	Avocado Toasty                                        15 Whole wheat toast topped with sliced avocado, diced tomatoes, eggs made your way*, and goat cheese. Served with Wickies homestyle potatoes and fresh fruit
	Biscuits & Gravy                                       13 Large homemade buttermilk biscuits with creamy sausage gravy ant two eggs made your way*
	Fruit Plate                                              15  An assortment of fresh fruit, vanilla yogurt and blueberry granola. Served with Melba sauce and honey
	Crab Cakes                                                19 Two crab cakes with mango rum remoulade and tropical salsa
	Fried Green Tomatoes                                15 Topped with goat cheese and roasted corn cream sauce
	Shrimp & Grits                                           17 Pan seared shrimp over cheddar grits with a roasted red pepper coulis.

	Salads
	Chicken Salad Plate                             16 Homemade chicken salad with pecans, grapes and celery atop a cored tomato with a honey drizzle. Served with flatbread points, cucumber and pear
	Strawberry Zinfandel                            13 Strawberries, blueberries, candied pecans, goat cheese, and spinach tossed in a zinfandel vinaigrette dressing Quinoa Salad                                         14  Romaine, avocado, tomato, cucumber, goat cheese, quinoa  and vinaigrette dressing  Caesar                                                  12  Romaine, shaved, parmesan, garlic croutons and creamy caesar dressing.   B.l.t.e.                                                  14 Romaine, bacon, tomato, hard boiled eggs, avocado, goat cheese, and zesty avocado dressing


	Brunch Menu
	Served 8am - 3:30pm
	Benedicts
	Veggie                                           17   Sautéed spinach, tomato, mushrooms, and poached eggs*   topped with hollandaise sauce
	Crab Cake                                     18  Two crab cakes topped with poached eggs* and hollandaise sauce
	Smoked Salmon*                            18 Smoked salmon, poached eggs* topped with hollandaise sauce and capers
	Traditional                                    15  Ham and poached eggs* topped with hollandaise sauce

	Omelettes
	Seafood                                         19 Shrimp, crabmeat, tomatoes, green onion, and  hollandaise sauce.
	Veggie                                           15 Avocado, mushrooms, spinach, tomato and goat cheese
	Create Your Own                          15 Served with Wickies homestyle potatoes, toast (white or wheat) and fresh fruit Choose 2 items.   Each additional item add $1  Bacon, Sausage, Ham, Turkey, Tri-colored peppers, onions,                       mushrooms, tomatoes, spinach, olives, jalapenos, cheddar,     goat cheese, mozzarella, provolone, pepperjack

	Waffles & Pancakes
	Chicken & Waffles                        17 Stacked with fried chicken strips and whipped butter
	Banana Pancakes                         16 3 pancakes with bananas baked inside  finished with more bananas, a caramel drizzle and pecans
	Blueberry Pancakes                     14 Blueberry pancakes, topped with blueberry sauce, fresh blueberries and whipped cream
	Sand Dollar Pancakes                  12 4 sand dollar sized pancakes, 2 eggs made your way*,  2 slices of bacon or sausage links
	Create Your Own                          12 Choose 2 items.  Each additional item add $1  Bananas, Strawberries, Blueberries, Chocolate chips Nutella, Honey, Granola, Candied Pecans, Vanilla Yogurt, Chocolate Sauce, Whipped Cream

	Salad Additions 4oz Filet    25  Grouper   19 Grilled Salmon   16 Shrimp    12 Grilled Chicken   9
	Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness, especially if you have certain medical conditions.



	Handhelds
	Oysters on the half shell**
	Freshly shucked cold water oysters  Half dozen     15  Dozen      28
	a la carte
	6 4 3 3 3 9 10 10
	Fresh Fruit ............................................. Vanilla Yogurt .................................... Oatmeal ...................................................... Toast ............................................................ Biscuit ......................................................... Pancakes (3) ........................................... Waffle (1) ................................................. French Toast (2 slices) ...................
	One egg* .................................................... Grits ............................................................ Homestyle potatoes  ........................ French Fries ........................................ Parmesan Truffle Fries .............. Sweet Potato Fries ....................... Bacon (3 strips) .................................. Sausage links (2 links) ................... Sliced Ham ............................................. Sausage Gravy ..................................... 100% Maple Syrup .............................

	2 3 3 5 8 5 5 5 5 6 3


	Desserts
	Death by Chocolate                10 A rich dark chocolate cake served with fresh berries
	Hatter Cheesecake                  10 A decadent crustless cheesecake served with fresh berries
	Espresso Creme Brûlée           10 A creamy custard with rich espresso flavor
	Daybreak Sandwich
	Eggs prepared scrambled or over easy*, choice of cheese, with either bacon or sausage on your choice of bread. Served with Wickies homestyle potatoes.
	Morning Wrap                                    13 Scrambled eggs, sausage, bacon or ham, with cheddar cheese in a flour tortilla. Served with Wickies homestyle potatoes. The Plain Jane Burger                        16  Prime beef patty, lettuce, tomato, onion, and pickle. Served with  french fries. Add cheddar cheese +$1, Add bacon +$3, add an egg* +$1 Gluten free bun available upon request. +$2 Philly Cheesesteak                              18  Steak, mushrooms, caramelized onion, tri-colored peppers,  and provolone cheese on a toasted hoagie. Served with french fries.  Grouper Sandwich                               27 Blackened, grilled or crunchy fried grouper filet with mango remoulade, lettuce, tomato, and onion served on a toasted bun with french fries. Fish Tacos                                           18  Two soft flour or corn tortillas filled with grouper, shredded lettuce, cucumber pico de gallo, cotija cheese, and finished with a zesty  avocado sauce. Served with french fries.  Shrimp Tacos                                       18  Two soft flour or corn tortillas filled with blackened shrimp, shredded lettuce, tropical salsa and finished with a mango remoulade. Served with french fries. Chicken salad Sandwich or Wrap         16                 Homemade chicken salad with pecans, grape, and celery with lettuce and tomato served on toast or in a wrap. Served with french fries. Garden Wrap                                      15 Cucumber, tomato, red onion, carrots, avocado, romaine lettuce and a zesty avocado dressing. Served with a side of fresh fruit. Cranberry Turkey Wrap                      17 Sliced turkey, cranberry compote, goat cheese and spinach. Served with choice of fresh fruit or french fries.


	Flatbreads
	Gluten free crust is available upon request.
	Pear Gorgonzola Flatbread                  16 Pear, walnuts, gorgonzola on a cheesy pesto base and topped with mozzarella
	Scampi Flatbread                                 19 Buttery shrimp, mozzarella, roasted garlic, spinach, parsley  lemon, and a cream sauce
	Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness, especially if you have certain medical conditions.
	There is risk associated with eating raw oysters. If you have chronic illness of the liver, stomach or blood, or have immune disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician.



