
B R E A K F A S T  C L A S S I C S

A V O C A D O
T O A S T S

The Offshore Breakfast

voco Eggs Benedict

Signature Benedict

Lemon Ricotta
Pancakes

Guacamole Toast

two cage free eggs any style, applewood
smoked bacon or sausage, breakfast
potatoes, multi-grain toast

english muffin, applewood smoked bacon,
poached eggs, hollandaise, breakfast
potatoes

toasted multigrain, roasted asparagus,
poached eggs, lemon emulsion, smoked
paprika

berries, maple syrup

toasted multigrain, diced
avocado, red onion, lime,

cilantro, sea salt

toasted multigrain, fresh
avocado, local honey, chopped

pistachio, flaky sea salt

18

20

21

19

18 17

Steel-cut Oatmeal
brown sugar, raisins, toasted almonds

13

B R E A K F A S T
O A T S  &  Y O G U R T

Build Your Own Yogurt
plain greek yogurt with your choice of
toppings: granola, fresh berries, honey,
chia seeds, toasted coconut, pistachio,
chocolate chips, dried cranberries

13

Classi c Coas tal Dining

Honey Pistachio
Avocado Toast

S I D E S

Applewood Smoked
Bacon

6

Breakfast Sausage 6

Breakfast Potatoes 6

Bagel & Cream Cheese 6

One Egg 3

Fresh Fruit 5

Toast 3



C O F F E E  M E N U

Flat White

Black Coffee

Cortado 

Espresso

4

3

Classi c Coas tal Dining

Mocha

Americano

Latte Macchiato

Cafe Latte

Hot Chocolate

Cappuccino

Hot Tea

4

4

3

4

4

4

4

3

3

Orange
bright citrus, lively bubbles, 
and a clean refreshing finish

N A T A L I E ’ S  F R E S H  
J U I C E S

Pineapple Orange
tropical sweetness balanced with
a crisp sparkling acidity

Strawberry Lemonade
fresh berry notes layered over
bright lemon zest

Mango Orange
smooth tropical fruit with a soft
sparkling finish

Tangerine
tangy sweetness balanced with a 
crisp sparkling finish

Classic Bloody Mary
titos, house bloody mary mix,
fresh citruses and olives

B L O O D Y  M A R Y S

Coastal Mary
titos, house bloody mary mix,
shrimp and pickled vegetables

Mayan Michelada
santo tequila, lime juice, agave,
modelo especial, hot sauce,
worcestershire, chamoy and
tajin

14

16

15

***Elevate your breakfast and make any one of our juices a refreshing Mimosa! 

9

9

9

9

9

16



A P P E T I Z E R S  &  
S M A L L  P L A T E S

P I N S A  R O M A N A

S A L A D S

Shrimp Cocktail Traditional Cheese

Crab Cakes
BBQ Chicken

Fresh Guacamole
Wild Mushroom

Chicken Wings Caprese

Chopped Caesar

jumbo shrimp, house cocktail sauce, 
lemon

tomato basil, fresh mozzarella

jumbo lump crab cakes, citrus aioli
bbq sauce, chicken, 3 cheese, 
pico, scallions

avocado, lime, red onion, cilantro. 
add salsa +3 garlic oil, mushrooms, truffle oil, herbs

buffalo, bbq, or sweet chili. celery & ranch garlic oil, tomato, mozzarella, basil, 
balsamic

gem romaine, radicchio,
asparagus, tomato, feta,

chickpeas

gem romaine, romano, croutons
add chicken - 8 | shrimp - 10

22 21
11 - half

24 25
13 - half

17
24

13 - half

18 23
12 - half

18 17

Side Simple Greens

Side Caesar

8

Steak Burger
cheddar, lettuce, tomato, onion, 
brioche bun, served with house fries

22

D I N N E R

Chicken Club
bacon, pepper jack, garlic dill aioli, brioche,
served with house fries

23

Chicken Piccata
rice pilaf, succotash

30

Mahi Piccata
rice pilaf, succotash

36

Salmon Romesco
asparagus, whipped potatoes

35

NY Strip
whipped potatoes, bordelaise, 
asparagus

46

Classi c Coas tal Dining

S I D E S

mashed potatoes fries rice pilaf asparagus

8



silver gate, crisp apple, citrus

imagery chardonnay, tropical fruit, 
vanilla

banshee pinot noir, sweet & tart, oak

S I G N A T U R E
C O C K T A I L S

Barrel Aged Manhattan

voco Old Fashioned

Espresso Martini

Florida Mule

knob creek bourbon, oak, cherry, warm spice

knob creek bourbon, orange, bitters

rich espresso, smooth absolut vanilla vodka

tito’s vodka, lime, ginger beer

19

18

19

16

Classi c Coas tal Dining

Poolside Paloma
santo tequila, grapefruit, citrus

17

voco Margarita
don julio tequila, lime, orange

17

Aperol Spritz
aperol, ruffino prosecco, orange

16

voco Vesper
bombay sapphire gin, citron vodka, lillet

19

D R A F T  W I N E  B Y
T H E  G L A S S

Prosecco 13

Chardonnay 14

Pinot Noir 15

B E E R S

Corona 7

Corona Light 7

Bud Light 7

Stella 7

Modelo Especial 8

Hazy Skywire IPA 8

Islamorada Sandbar
Wheat Ale

8

Michelob Ultra
(Draft)

7

N O N - A L C O H O L I C
M O C K T A I L S

Strawberries & Bubbles
fresh strawberries, agave, sparkling water

19

Palm Avenue Paloma
grapefruit, agave, sparkling water

19

Pina Colada Zinger
pineapple juice, coconut water, sparkling
water

19

Blueberry No-jito
blueberry, mint, agave, club soda

19

N O N - A L C O H O L I C  
B E E R S

Heineken 0.0 8



R E D  W I N E  B Y  T H E  G L A S S

Meiomi Pinot Noir

Josh Cellars Cabernet

Josh Cellars Merlot

Mezzacorona Pinot Grigio

cherry, mocha

black cherry, cocoa

plum, soft tannin

pear, clean finish

13

12

12

10

Classi c Coas tal Dining

Kendall-Jackson Chardonnay
oak, ripe fruit

12

Kim Crawford Sauvignon Blanc
bright citrus., tropical

12

Chandon Brut
apple, citrus spice

66

Veuve Clicquot
pear, silky

270

Dom Perignon
peach, citrus

350

W H I T E  W I N E  B Y  T H E  G L A S S

C H A M P A G N E  B Y  T H E  B O T T L E



R E D S

Beach Whisper Rose`
strawberry, dry

Meiomi Pinot Noir

Josh Cellars Cabernet

Josh Cellars Merlot

cherry, mocha

black cherry, cocoa

plum, soft tannin

BTL 48

BTL 44

BTL 42

BTL 40

Classi c Coas tal Dining

Kendall-Jackson Chardonnay
oak, ripe fruit

BTL 44

Kim Crawford Sauvignon Blanc
bright citrus., tropical

BTL 42

W H I T E S

W I N E  B Y  T H E  B O T T L E

Mezzacorona Pinot Grigio
pear, clean finish

BTL 38

Mezzacorona Pinot Grigio
pear, clean finish

BTL 36

Rodney Strong Sauvignon Blanc
fresh grapefruit, crisp

BTL 40

Unshackled Red Blend

dark fruit, spice

BTL 46
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