REGIONAL
PLATES

Chicken & Waffles
southern-style chicken tenders « belgian waffle
candied jalapenos « pickles « local honey-mustard « 20

Cuban Bowl*
mojo pork e island rice & beans « fried egg « salsa criolla «
avocado mash ¢ 19

Gulf Shrimp & Grits

gulf shrimp « chorizo « smoked cheddar « chipotle butter « 21

FROM THE | '
GRIDDLE PREARTAST BUTFET

Buttermilk Pancakes build-your-own omelet selections « 32 /
caramelized bananas « burnt cinnamon maple syrup « 20

Bclgian' Waffle '
vanilla whipped cream « local berries « 17 H EA I_T H Y
ALTERNATIVES

Avocado Toast*
9-grain hippie health « smashed avocado « poached egg -«
everything spice « french radish « 17

BREAKFAST Steel-Cut Oatmeal
FAVO R I T ES florida crystals brown sugar « sliced almonds « dried cherries « 11

Greek Yogurt Parfait
Vegan Breakfast Bowl vanilla greek yogurt « kiwi « garden mint « 12.5
turmeric tofu scramble « ancient grains
wilted greens « pickled peppers « crispy pita e
harissa "yogurt” « 17

MORNING SIPS

Tarpon Springs Scramble

cage-free egg whites « baby spinach e ]uice

local mushrooms « heirloom tomatoes « avocado orange « apple « cranberry « grapefruit « pineapple « v8 vegetable «
grilled artichoke « 19 tomato « 5.5

American Breakfast* C;lppuccino or Latte s

two eggs served any style « choice of bacon - milks: whole « 2% « fat-free « almond « oat « soy

turkey bacon « chicken sausage or pork sausage s flavors: vanilla « hazelnut « caramel « cinnamon « irish cream

breakfast potatoes « two pancakes or toast « 20

Canned Cold Brew 6.5
Classic Benedict*
canadian bacon « english muffin « poached eggs Hot or Iced Tea 6.25
hollandaise « smashed potatoes « 19

Red Bull 65

Smoked Salmon Benedict*
hickory-smoked salmon « hollandaise « capers Bottled Water , ‘
fresh dill « smashed potatoes « 21 Ask your server for available options

"

SIDES

TWO EGGS* 7 BREAKFAST POTATOES 6 TURKEY BACON 6
FRUIT 8 CHICKEN SAUSAGE 6 PORK SAUSAGE 6

GRITS 6 BACON 6

BUILD YOUR OWN
OMELET

cheese: goat cheese « cheddar » swiss

meats: chicken sausage « ham « bacon « pork
sausage

veggies: peppers « onions « tomatoes « spinach
mushrooms

served with smashed potatoes « 22

‘ %1823 guest favorite | DF: dairy free | GF: gluten free | VG: vegetarian | V: vegan. N
Parties of 6 or more are subject to an 18% service charge, which is distributed in full to our service staff. Additional gratuities may be left at

the guest’s discretion. *Consuming raw_or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions.




	FROM THE  GRIDDLE
	Buttermilk Pancakes
	caramelized bananas • burnt cinnamon maple syrup • 20

	Belgian Waffle
	vanilla whipped cream • local berries • 17 *add chocolate chips 1.5 *add blueberries 3


	BREAKFAST FAVORITES
	Vegan Breakfast Bowl
	turmeric tofu scramble • ancient grains •  wilted greens • pickled peppers • crispy pita •  harissa “yogurt” • 17

	Tarpon Springs Scramble
	cage-free egg whites • baby spinach •  local mushrooms • heirloom tomatoes • avocado •  grilled artichoke • 19

	American Breakfast*
	two eggs served any style • choice of bacon •  turkey bacon • chicken sausage or pork sausage • breakfast potatoes • two pancakes or toast • 20

	Classic Benedict*
	canadian bacon • english muffin • poached eggs •  hollandaise • smashed potatoes • 19

	Smoked Salmon Benedict*
	hickory-smoked salmon • hollandaise • capers •  fresh dill • smashed potatoes • 21

	SIDES
	TWO EGGS* 7 FRUIT 8 GRITS 6
	BREAKFAST POTATOES 6 CHICKEN SAUSAGE 6 BACON 6
	TURKEY BACON 6 PORK SAUSAGE 6


	BUILD YOUR OWN OMELET
	cheese: goat cheese • cheddar • swiss meats: chicken sausage • ham • bacon • pork sausage  veggies: peppers • onions • tomatoes • spinach • mushrooms  served with smashed potatoes • 22

	REGIONAL PLATES
	Chicken & Waffles
	southern-style chicken tenders • belgian waffle •  candied jalapenos • pickles • local honey-mustard • 20

	Cuban Bowl*
	mojo pork • island rice & beans • fried egg • salsa criolla •  avocado mash • 19

	Gulf Shrimp & Grits
	gulf shrimp • chorizo • smoked cheddar • chipotle butter • 21


	BREAKFAST BUFFET
	includes two eggs any way* or  build-your-own omelet selections • 32

	HEALTHY  ALTERNATIVES
	Avocado Toast*
	9-grain hippie health • smashed avocado • poached egg •  everything spice • french radish • 17

	Steel-Cut Oatmeal
	florida crystals brown sugar • sliced almonds • dried cherries • 11

	Greek Yogurt Parfait
	vanilla greek yogurt • kiwi • garden mint • 12.5


	MORNING SIPS
	Juice
	orange • apple • cranberry • grapefruit • pineapple • v8 vegetable • tomato • 5.5

	Cappuccino or Latte
	milks: whole • 2% • fat-free • almond • oat • soy flavors: vanilla • hazelnut • caramel • cinnamon • irish cream

	Canned Cold Brew
	6.5

	Hot or Iced Tea
	6.25

	Red Bull
	6.5

	Bottled Water
	Ask your server for available options


	FROM THE BAR
	Mimosa
	michael mondavi blanc de blancs • orange juice • 12 Make it a mimosa pitcher • 50

	Loaded Bloody Mary
	vodka • olives • bacon • 18

	Espresso Martini
	vodka • espresso • coffee liqueur • 22

	Tequila Sunrise
	tequila • orange juice • grenadine • 18
	1823 guest favorite | DF: dairy free | GF: gluten free | VG: vegetarian | V: vegan Parties of 6 or more are subject to an 18% service charge, which is distributed in full to our service staff. Additional gratuities may be left at the guest’s discretion. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



