
BREAKFAST
SERVED 7AM - 11AM DAILY

MIMOSAS

THE OG-Classic with OJ

PEACH BELLINI-Peach Schnapps & Peach Nectar

STRAWBERRY-Orange Liqueur, Strawberry Purée & Fresh Lime

RUBBER DUCKY-Blue Curaçao & Fresh Pineapple

VIOLET LEMON-Butterfly Pea Infused Absolut Vodka & Lemonade

CHARLES DE FERE BLANC DE BLANC SPLITS  

BLOODIES

BLT BLOODY  

Tito’s Handmade Vodka, Bloody Mix, Bacon Strips,

Lettuce & Cherry Tomatoes

COCKTAIL BLOODY  

Tito’s Handmade Vodka, Bloody Mix, Cocktail Shrimp,

Celery & Old Bay Seasoning

SEA MONSTER  

Giant Bloody Mary made with Tito’s Handmade Vodka,

with Snow Crab Legs, Chilled Shrimp & Cocktail Sauce

CAFÉ

ESPRESSO MARTINI 
Vodka, Kahlúa Coffee Liqueur, Crème de Cacao

& Fresh Espresso

HOUSE SHOT  
Blanco Tequila, Fresh Espresso, Chocolate & Coffee Liqueur

Follow & tag our Instagram for a Shot on Us! @BennysOnTheBeach

COFFEE

COFFEE   
Colombian Roast

ESPRESSO   
Imported from Italy

LATTE or CAPPUCCINO   
With Steamed Milk & Foam

AFFOGATO   
Vanilla Ice Cream

with Espresso

ICED COFFEE   
Caramel, Vanilla

or Sugar-Free Vanilla

MAKE IT A DOUBLE   
Almond Milk Available

TEA

ART OF TEA   
English Breakfast

Earl Grey Créme

Mint Green Tea

French Lemon Ginger [Decaf]

HOUSE ICED TEA   
Unsweetened

FROZEN MATCHA   
Almond Milk & Brown Sugar

JUICE

FRESH PRESSED  
Pineapple

Watermelon

Grapefruit

HOUSE LEMONADE  
Classic

Mango

Strawberry

Please Drink Responsibly. All Dine in Guests Have an Additional 18% Gratuity Graciously Added 

to Your Final Bill. We Accept all Major CHIPPED Credit Cards with an Added Processing Fee.

TRADITIONS
MARKET PRICE

PESCADO FRITO
Large Fried Whole Snapper,

Roasted Vegetables, Cilantro-Lime Rice,

Tomato Relish, Roasted Corn & Sour Cream,

With Warm Tortillas

THE SEAFOOD BAKE
Each Seafood Bake Comes with Local

Corn On The Cobb, Baby Red Potatoes,

Sweet Onions, Fresh Garlic & Links of Andouille 

Sausage, Cooked in Our House Blend of Spices, 

Citrus & Herb Broth

MAINE WHOLE LOBSTER

SNOW CRAB LEGS

BEACH FEAST

Maine Whole Lobster, Snow Crab,

Middle Neck Clams & FL Gulf Shrimp

Feeds 2-3

BENNY’S FAMOUS PAELLA
SATURDAY - SUNDAY

DINNER ONLY

Ask Your Server



BREAKFAST
“WHERE EVERY DAY IS A VACATION”

LAKE WORTH BEACH LANDMARK

EST. 1986

SUNRISE

CREATE YOUR BREAKFAST  
Two Eggs Any Style with Choice of Bacon,

Sausage or Corned Beef Hash with Home Fries,

Grits or Fresh Fruit & Side of Toast

Add French Toast or Pancakes 

BENEDICTS

TRADITIONAL  
Two Poached Eggs over Canadian Bacon

& Tomato with House Hollandaise Served atop

an English Muffin

CALIFORNIA 
Toasted Croissant with Two Poached Eggs,

Smoked Bacon, Avocado, Tomato & House 

Hollandaise Sauce

LOTS OF LOBSTER  
Lobster Drenched in Garlic Butter & Tomato, 

Poached Eggs, Toasted Brioche with Crumbled Bacon 

& House Hollandaise

OMELETS

BREAKFAST TACOS  

Scrambled Eggs, Crumbled Bacon, Monterey Jack

& Scallion on Flour Tortillas

BENNY’S BAGEL  

Two Fried Eggs, Cheddar Cheese, Choice of Bacon or 

Sausage Links on a Toasted Bagel

MEDITERRANEAN SCRAMBLE  

Scrambled Eggs, Sauteed Spinach, Red Onion, 

Tomato, Feta Cheese, Olive Oil & Pita Bread

CAKES N’ TOAST

FRENCH TOAST  
Double Stack Fresh Thick Cut Challah Bread

MIXED BERRY FRENCH TOAST  
Our Classic Fresh Thick Cut Challah Bread French 

Toast Crusted with Almond Granola, Mixed Berries,

Sweet Cream Cheese & Raspberry Sauce

PANCAKES 
Triple Stack Fluffy House Specialty

KEY LIME PANCAKES 
Triple Stack Fluffy Pancakes with Key Lime Sauce, 

Toasted Lemon Meringue & Pecan Graham Cracker 

Crumble

BEACH FAV’S

AVOCADO TOAST 

Smashed Avocado, Feta Cheese, Cherry Tomato, 

Pickled Red Onion, Balsamic Drizzle & Lime

on House Multigrain

Add Two Eggs Any Style

AÇAI BOWL 

House Almond Granola with Peanut Butter, Banana, 

Strawberry, Blueberry, Kiwi & Coconut Shavings

MONTE CRISTO 

Turkey Slices, Shaved Ham, Brie Cheese Between 

Fresh Thick Cut Challah Bread with Raspberry Sauce

SEASIDE SKILLET 

Freshly Prepared Corned Beef Hash atop

our Famous Home Fries, Housemade Queso Blanco

& Two Over Easy Eggs

CLASSIC DUO’S

CHICKEN & WAFFLES 

Hand Breaded Fried Chicken with Melted Cheese, 

Honey Sriracha Drizzle & Pickled Jalapeños Served 

atop our Famous Beach Bread

BISCUITS & GRAVY 

Freshly Baked Biscuits atop Home Fries &

Smothered in our Sausage Gravy

BAGEL & LOX 

Sliced Nova Scotia Salmon, Red Onion, Capers with

a Toasted Bagel & Cream Cheese

SHRIMP & GRITS 

Extra Creamy Cheesy Grits, Garlic Roasted Shrimp, 

Crumbled Bacon, Tomato & Pickled Jalapeños Served 

with Housemade Cornbread

BREAD LOVERS

MEAT LOVERS 
Sausage, Bacon, Ham, Monterey Jack Cheese

& Jalapeños

VEGGIE STYLE 
Grilled Onions, Sweet Pepper, Tomato, Baby Spinach 

& Mushroom with Goat Cheese Crumbles

Egg Whites Optional

Egg Whites Eggs Whites Opti

SPANISH HAM & BRIE 
Shaved Ham, Brie Cheese & Carmelized Onions

CREATE YOUR OMELET 
Choice of Any Three Items:

Ham, Bacon, Sausage, Tomato, Spinach, Sweet 

Peppers, Diced Onion, Mushrooms, Avocado, Feta, 

Cheddar or American Cheese, Egg Whites

BAKERY

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of Foodborne Illness.

All Dine in Guests Have an Additional 18% Gratuity Graciously Added to Your Final Bill. We Accept all Major CHIPPED Credit Cards with an Added Processing Fee.

ROASTED
CORNBREAD

BLUEBERRY
BREAD

BANANA
BREAD


