
Specialties
Eggs Benedict ~ Two extra large, fresh poached eggs on a split, toasted English Muffin with “made this 
morning” Hollandaise sauce (contains raw eggs).  Served with a slice of freshly baked toast for mopping 
up the left-over sauce.  The Eggs Benedict dish was created in 1894 at the Waldorf Hotel in New York by 
Lemuel Benedict, a Wall Street broker, as a ... hangover cure!

  Seafood or Beef Tenderloin ~ the most special and delicious Benedicts of all! 
  Celebrate and enjoy!  $25

  Bayshore ~ monster hash browns topped with avocado, spinach, tomato $20

  Traditional ~ with Canadian bacon and Chef’s seasonal side $14  (add fresh sautéed spinach $3)

  California ~ fresh sautéed kale, tomatoes, avocado and Chef’s seasonal side $17

Omelets ~ Three extra large, fresh eggs served with a slice of multigrain or marbled rye toast, and you 
may want an extra slice once you taste our homemade jam – no problem, just ask.  All substitutions, 
modifications, deletions or changes to our menu cost you $2, including requests for egg whites.

  Three 60 Omelet ~ cheddar, diced ham, mushrooms, onions, spinach, tomatoes $14

  Cheese Omelet ~ cheddar, swiss, mozzarella and provolone $14

  Meat & Cheese Omelet ~ diced ham, applewood smoked bacon, cheddar and swiss $16

  Vegetable Omelet ~ spinach, asparagus, mushrooms and tomatoes $14

Breakfast Sandwiches (all served with a side salad)
The Original Three 60 Breakfast Sandwich ~ Two extra-large fresh eggs, spinach, applewood bacon, 
ham and cheddar cheese on toasted multigrain bread  $15

Best Darn BLT ~ Applewood bacon, local vine-ripened, very juicy tomato slices, artisanal organic lettuce 
and Hellman’s real mayo on toasted multigrain or marbled rye  $15 (with egg add $2)

Monster Best Darn BLT ~ same as our best, with fresh crab cake  $20 (with egg add $2)

Grown-Up Grilled Cheese ~ On multi-grain or marbled rye toast with american, swiss and 
brie cheeses, vine-ripened tomato slices and applewood bacon with a dab of Hellman’s mayo  $13    
with prosciutto +$5

Veggie Panini ~ Grilled seasonal vegetables, vine-ripened tomatoes and fresh mozzarella on parmesan 
ciabatta bread  $16

Other Good Stuff
French Toast of the Day ~ Griddled until golden brown, sprinkled with powdered sugar, served with 
applewood bacon and syrup  $13    with organic maple syrup $15

Eggs Your Way ~ Two extra large, fresh eggs prepared to your liking with applewood smoked bacon, 
Chef’s seasonal side, toast and homemade jam  $12

Quiche of the Day ~ Made in-house daily, served with toast and side salad  $14

Tomato Pie ~ Fresh, vine-ripened tomatoes and basil, topped with cheddar and mozzarella cheeses and 
oven-baked in a pie shell – a house specialty.  Served hot with toast and a side salad.   $15

More Healthy Choices
Rebecca’s Salad ~ Two extra large, fresh eggs scrambled with grilled vegetables of the season, vine-
ripened tomatoes, avocado, artisanal organic lettuce, house-made pesto, olive oil & toasted bread   $17

Avocado Toast Sampler ~ With chopped vine-ripened tomatoes, olive oil, salt & pepper.  
Served with side salad.  $16    with egg +$2

We are happy to accommodate your requests; however all substitutions, 
modifications, deletions or changes to our menu items are $2 each.
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Consumer advisory: consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain 
medical conditions.
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Charcuterie Boards
Serves two and includes fruit, crackers, nuts and all the condiments 

All Cheese  $15
Cheese and Meats  $21
All Meat  $25

Tempting Sides
Three60 Sticky Bun or Cinnamon Roll  $5   add bacon  $7
Hand-Cut Fruit Bowl  $8
Hash Brown Potatoes  $6
Applewood Smoked Bacon, Canadian Bacon or Breakfast Sausage  $5
Sliced Tomato or Sliced Avocado  $5
English Muffin  $2
Plain or Everything Bagel with Cream Cheese  $4

Beverages
Sparkling Wines and More ...
  House wine by the glass, red or white .... all day, every day $6
  Prosecco, mini bottle $5
  Mimosa $9
  Sangria (white, red, rosé) $8

Hot Drinks
  Regular or Decaf Coffee, refills included $3
  Hot Tea $3
  Mega-Nana Tea Fresh mint boiled in hot water with honey $4
  Expresso, Double Shot $4
  Latté or Cappuccino $4
  French Press $6

Cold Drinks
  Iced Coffee $3
  Harney’s Iced Tea, fresh brewed, refills included $3
  Honest Organic Tea, half & half $3
  Coke, Diet Coke or Sprite $2
  Gus’ Natural Sodas, Meyer lemon or valencia orange $3
  Hank’s Gourmet Sodas, orange cream or root beer $3
  Florida Orange Juice or Lemonade $4
  Apple Juice $4

Four-Legged Furry Friend Platter
Scrambled Eggs and Bacon or Cold Salad Platter  $12

Consumer advisory: consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain 
medical conditions.
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