LIGHT BITES

Greek Yogurt Parfait - $8
Greek yogurt, local honey, berries and granola

Steel Cut Oatmeal - $10
Served with brown sugar, raisins and berries

Toasted Bagel with
Cream Cheese and Jam - $5
Plain, Sesame, Cinnamon Raisin, Everything

Warm Jumbo Muffin with
Butter and Jam - $6
Blueberry, Chocolate Chip, Banana Nut

GRIDDLE PLATES
Malted Pancakes - $10

with your choice of blueberries, strawberries,
bananas or chocolate chips.
Served with whipped butter and syrup

French Toast Stuffed - $10
with Peanut Butter & Jelly
Traditional style French toast stuffed with
peanut butter, grape jelly, powdered sugar
and served with syrup

A LA CARTE

2 Egggs Any style - $3
Applewood Smoked Bacon - $4
Breakfast Sausage - $4
Country Ham Steak - $6
Loaded Hash Browns - $3
Side of Toast - $3

BREAKFAST
COCKTAILS

P.C.I. BREAKFAST BUFFET
Complete breakfast buffet experience with cold cereal,a seasonal fresh fruit and yogurt bar,
cottage cheese, and granola. Fresh breakfast pastries, croissants and muffins. Fresh Belgium
waffle station. Along with selection of hotitems which includes scrambled eggs, home fries, bacon
and sausage, French toast or pancakes, oatmeal or grits. Plus eggs and omelets made to order.
Includes breakfast juice station, coffee and tea.

EGG PLATES

$16

All egg dishes served with
loaded hash browns and bread selection

Boat House Classic* - $12

2 Eggs any style, applewood smoked bacon or sausage

Traditional Eggs Benedict* - $14

Two poached eggs, Canadian bacon, English muffin
topped with hollandaise sauce

You Name it Omelet - $13

Choice of bacon, sausage, ham, turkey, asparagus,
broccoli, jalapeno, mushrooms,onions, peppers,
spinach,tomatoes, American, cheddar, pepper jack,
Swiss (egg whites available upon request)

Loaded Breakfast Sandwich* - $12

two fried eggs, bacon, ham, cheddar, American cheese,
Boathouse sauce on toasted kaiser roll

SIGNATURE PLATES
Captain’s Plate* - $22

4oz Petite fillet, jumbo lump crab cake,
topped with 2 poached eggs, served over
hash browns with chipotle hollandaise

Momosa - $5

Wycliff Sparkling Brut and
Florida Orange Juice

Midori High Ball - $12

Grey Goose® vodka, Midori®
melon liquor, Florida orange juice

Tequlia Sunrise - $8

Patron® Silver tequlia, fresh
Florida orange juice, gernadine syrup

Paloma - $12

Smoked Salmon Plate - $17

Patron® Silver tequlia, fresh
Florida grapefruit juice, fresh
lime juice, simple syrup, soda water

Crab Cake Benedict* - $24

Grey Goose® vodka, fresh Florida
orange juice

Smoked Salmon, toasted bagel, egg, tomato,
red onion, capers, lemon, cream cheese
Jumbo lump crab cakes on an English muffin,
topped with poached eggs, chipotle hollandaise.
Served with hash browns

Screw Driver - $11
Bellini - $6

Wycliff Sparkling Brut and
peach puree

Jalapeno Bacon Wrapped

Shrimp & Grits - $17

Jalapeno bacon wrapped shrimp served
over stone ground yellow cheddar grits
topped with creole sauce

BEVERAGES

Florida Orange Juice - $2.75
Apple, Cranberry, Grapefruit,
Pineapple, Tomatoe, V8 - $2.5
Coffee/Tea - $4.0

Irish Coffee - $12

Coffee, brown sugar, Jameson®
Irish whiskey, cream, nutmeg

Mexican Coffee - $12

Coffee, Hornitos® Plata tequlia,
Kalhua® coffee liquor, vanilla
ice cream, cinnamon-sugar
rimmed coffee cup

*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.

