
COCKTAI LS

SMOOTHIES

START  AND SHARE

FOR THE  
TABLE

APPLEWOOD SMOKED BACON -  10

TURKEY BACON -  8

PORK SAUSAGE -  8

VEGAN SHI I TAKE  BACON -  10

WHITE  TRUFFLE  PARMESAN FR IES  -  9

HAND CUT  FR IES  -  8

TATER  TOTS  -  7BRUSSELS  SPROUTS  -  11

CR ISPY  CALAMARI
saffron aioli + sweet pepper

19

BUTTERNUT  SQUASH FR IES
panko breaded + spicy harissa aioli

16

SP INACH D IP
tortilla chips 

18

GUACAMOLE
house made tortilla chips

17

BENED ICTS

TRADIT IONAL  -  19
SP INACH FLORENT INE  -  17

GRI L LED  AVOCADO -  21

HOMEMADE CRAB CAKE  -  24

Two Free-range Poached Eggs, Hollandaise,  
English Muffin, with Roasted Potatoes 

& Mixed Green Salad

EGG-O-HOL ICS  ON BREAD

EGG WHITES  &  AVOCADO
potato + mixed green salad

18

EGGS & CHEESE
roasted potato + mixed green salad

15

C.C .B . L . T
crispy chicken + bacon + lettuce + tomato + mayo
+ mixed green salad

21

B. L . T . E .
free-range sunny side egg + bacon + lettuce
+ tomato + mayo + mixed green salad

19

OAXACA

QUESADILLAS

caramelized onion + bell peppers + spinach + mushrooms +
pepper jack or cheddar

V E G E T A B L E - 16

T H E  C H E V R E - 17

butternut squash + kale + onion + goat
cheese

C H E E S E - 15
american or cheddar cheese 

CHICKEN SAUSAGE -  8

*NOVA LOX SALMON   22

BELL IN I   13

・Peach

prosecco + cordial

・Passionfruit
・Strawberry

BLOODY MARY  15

・Vodka

house-made bloody 
mix + fresh lemon juice

・Tequila
・Gin
・Mezcal

・Chinola Passionfruit

SPR ITZ   14
・Midnight Spritz 
    Amaro Luceno + vanilla + prosecco +    
seltzer
・Aperol Spritz 
    Aperol + prosecco

HOUSE  MARGARITA   17
tequila blanco + fresh lime + juice +
agave
・Strawberry

・Elderflower Spritz 
    st. germain + prosecco

・Habanero 

—  ADDIT IONS  —
NY Strip Steak 8 | Shrimp 7 | Chicken 6 

The Brunch Menu

ALMOND DREAM  9
almond milk + almond butter + banana + cacao + cinnamon + vanilla

QUEEN OF THE JUNGLE   9
fresh orange juice + kale + spinach + banana

ST. TROPEZ   9
apple juice + blueberry + strawberry + banana + walnut + vanilla

Laguna Beach    9
coco water + strawberry + blueberry + banana + granola + vanilla 

Chiang  Mai    9
organic soy milk + peanut butter + banana + cocoa + cinnamon + vanilla

King of the Jungle    9
almond milk + banana + spinach + kale

BANANA LATTE    9
espresso + soy milk + banana + cocoa + cinnamon + vanilla orange juice + strawberry + raspberry + blueberry + pomegranate

Uber Antioxidant 9

BURRATA                             18
burrata cheese + beet medley + balsamic glaze +
micro greens + cherry tomato

mozzarella cheese + spicy chorizo + jalapeno + caramelized onion 

M A D R I D  - 19

M O N T E   C A R L O - 18

 goat cheese + spinach + onion + tomato 

A T H E N A   - 18 

feta cheese + asparagus + kale + mushrooms 

TA I LORED OMELETTES
Includes Roasted Potatoes & Mixed Green Salad

CHEESE       - 18 
choice of

american cheese or brie or pepper jack or
cheddar

*TUNA TARTARE                        22   
ahi tuna + fresh mango + avocado + chili garlic
sauce + sesame oil + soy sauce + baguette
crostini 

BLUE  POINT  OYSTERS   

peach mignonette + cocktail sauce

*

DOZEN

HALF  DOZEN

28

14

SP ICY  SALMON CR ISPY  R ICE    
raw spicy salmon + crispy sushi rice

* 22



CHEF 'S  SPEC IAL I T I ES

CRUNCHY FRENCH TOAST  -  21
pullman bread + rum flambé caramelized bananas

OREO CRUSTED WAFFLE  -  20
with vanilla ice cream 

PUMPKIN STUFFED FRENCH TOAST  -  23
pumpkin cream cheese purée + sweet brioche + fruit compote

CHOCOLATE  CH IP  PANCAKES  -  19
 fruit compote + dulce de leche

HOUSE  CURED SALMON PLATTER  -  24
Nova lox smoked salmon + yuzu truffle tarragon cremá + tater tots  
arugula + red onion + fried capers + balsamic vinegar

CROQUE MADAME -  20
honey cured ham + melted cheese + béchamel sauce + sunny side egg
on sourdough + served with a mixed green salad

CROQUE MONSIEUR -  20  
honey cured ham + melted cheese + béchamel sauce on sourdough 
served with french fries

STEAK 'N EGGS -  28
NY Strip steak + sunny side egg + chimichurri + roasted potato
served with a mixed green salad

HOMESTYLE  CH ICKEN 'N WAFFLES  -  26
crispy chicken + sunny side egg + jalapeño infused syrup

AVOCADO TOAST  -  20

 Add Truffle  /Parmesan/  Rosemary Fries + 2
CHEESE  ROYALE       -  19
choice of cheese + brie + havarti + american, mozzarella +
cheddar + swiss + pepper jack + blue cheese

NOTORIOUS D .O.G.  -  22
boozy cheese + onion strings + sunny side egg truffled        
chicken gravy 

GODDESS  APHRODITE  -  18
homemade vegan burger + shiitake "bacon"+ brussels sprout +
pepper mustarda
 

FRENCH CONNECT ION -  21
swiss + grilled onion + truffle au poivre sauce

SALMON BURGER -  23
salmon burger + golden pickled beet + cabbage slaw + caviar 
+ jalapeño horseradish aioli

CR ISPY  POLLO LOCO -  22
crispy boneless chicken thigh + boozy cheese + applewood bacon 
+ pepper mustarda

S IGNATURE  BURGERS

ANT IOXIDANT SALAD -  18

spinach + cherry tomato + cucumber + 
blueberry + spiced almonds + shaved radish +
quinoa + strawberry +
 pomegranate vinaigrette

CAESAR SALAD -  16
romaine + crispy capers + shaved pecorino +
brioche croutons + lemon anchovy dressing 

THE  BLUEDOG COBB -  17

TENDER GREENS

—  ADDIT IONS  —
NY Strip Steak 11 | Salmon 10 | Shrimp 9 | Chicken 7 

WATERMELON TARRAGON
CHICKEN SALAD    -   18
tarragon chicken salad + watermelon +  kale + arugula +
 feta +  almonds + lemon honey vinaigrette

SHAVED BRUSSELS  SPROUTS  
AND KALE  SALAD   -   17
toasted  hazelnut + shaved Brussels sprouts + kale +
green apple + parmesan cheese + hazelnut dressing    

*CONSUMER  INFORMAT ION
There  i s  a  r i sk  assoc ia ted  w i th  consuming  raw oys te r s  ,  row f i sh ,  row she l l f i sh ,  row eggs  

I f  you  have  ch ron i c  i l l nes s  o f  t he  l i ve r ,  s tomach ,  o r  b lood  o r  have  immune  d i so rder s ,  you  are  a t  g rea te r  r i sk  o f  se r ious  i l l nes s  f rom raw oys te r s ,  row f i sh ,
row she l l f i sh ,  and  row eggs  and  shou ld  ea t  oys te r s ,  f i sh ,  she l l f i sh ,  and  eggs   fu l l y  cooked .

I F  UNSURE  OF  YOUR R ISK ,  CONSULT  A  PHYS IC IAN
Sec t ion  61C-4 .010 (8 ) ,  F lo r ida  Admin i s t ra t i ve  Code

Prov ided  by  the  F lo r ida  Depar tmen t  o f  Bus iness  and  P ro fes s iona l  Regu la t ion  D iv i s ion  o f  Ho te l s  and  Res tauran t s
 www.MyF lo r idaL i cense . com/DBPR/ho te l s - re s tauran t s/

H O M E M A D E  F O C A C C I A  
F L A T  B R E A D S  

SMOKED SALMON ARUGULA  
marinara sauce + mozzarella cheese + basil   
MARGHER ITA   

smoked salmon + cheddar cheese +
tomato + onion + arugula + egg mimosa   

24
19

17

iceberg lettuce + Hass avocado + four-minute egg
+ grape tomato + turkey bacon + red onion +
Maytag blue cheese + blue cheese ranch

BUTTERNUT  SQUASH KALE  SALAD-17
kale + roasted butternut squash + goat cheese +
maple glazed walnuts + balsamic vinaigrette 

CHICKEN PESTO   
grilled chicken + basil pesto  + blistered
cherry tomato + caramelized onion +
arugula + parmesan cheese   

18

PROSCIUTTO ARUGULA  
prosciutto + arugula  + cheddar cheese + parmesan
cheese + balsamic glaze    

goat cheese + poached egg + Spring green salad 

PASTA

CACIO E  PEPE         -  30
grilled shrimp + garlic butter + Pecorino romanoTRUFFLED  MUSHROOM GNOCCHI  -  27

mushroom + baby spinach + truffle cream

TUSACAN CHICKEN R IGATONI  -  28
creamed chicken + spinach + cherry tomato + parmesan cheese

CLASS IC  SPAGHETT I  +  MEATBALLS  -  28
beef + herbs + veal + raisin + pine nuts + homemade pomodoro
sauce + parmesan

short rib + mozzarella + poached egg + arugula

SHORT  R IB  POACHED EGG 18

GRI L LED  SALMON -  35

mashed potato +  sautéed spinach +  8oz grilled salmon


