
LIGHT & EASY
KALE CAESAR SALAD	 16 
dry cranberries, shaved parmesan, garlic croutons,  
traditional dressing
DUO AVOCADO TOAST	 18 
smoked salmon toast, avo avo toast, tomatoes,  
radish, goat cheese, balsamic
CHILAQUILES VERDES	 17 
pulled chicken, chips, queso fresco, avocado,  
sunny-side-up egg
TOSTONES AL PASTOR	 16 
mojo pork, pineapple salsita, queso fresco, aji amarillo
SMOKED SALMON FLATBREAD	 18 
bousin, dill, capers, red onion, chives
TRUFFLE WILD MUSHROOM FLATBREAD	 17 
bousin, chili flakes, arugula, local honey

FRESH FROM 
THE BAKERY

HOMEMADE BANANA NUT BREAD  	 7 
cinnamon butter, candied pecans, berries
APPLE STRUDEL  	 5 
sea salt caramel
BAGEL	 6 
cream cheese	

SIDES
CHICKEN APPLE SAUSAGE 	 6
FRESH BERRY BOWL	 8
LATIN PLANTAIN CHIPS	 8 
crispy plantain chips, crushed avocado
TOAST  	 4 
white, wheat, rye, multigrain
THICK CUT NUESKE BACON & BUSCUIT	 11 
candied maple syrup 

B R U N C H

GF ~ Gluten Free   V ~ Vegetarian      Please ask your server about vegan options.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of a foodborne illness. 
Note: some food items prepared may contain nuts or trace amounts of nuts. Alert your server with any concerns. 

*

           DRINKS 
BLOODY MARY	 8 
house-made mix, perfect amount of herbs and spices  
that includes horseradish, cilantro, hot sauce, lime juice

MIMOSAS 	 5  
sparkling wine, fresh orange juice   
 

          ENTREES 
 
CANOPY COQUITO FRENCH TOAST	 17 
vanilla-cinnamon batter, challah bread, seasonal  
berries, coquito glazed 

BREAKFAST BACON BURGER	 22 
aged cheddar, bacon, pickled garlic aioli,  
sunny-side-up egg, house fries

GARDEN FRITTATA	 17 
kale, onion, heirloom cherry tomatoes, feta cheese,  
egg whites, breakfast potatoes

GRATIN SURF & TURF OMELET	 24 
wagyu skirt steak, herb shrimp, onion, peppers,  
aged cheddar, wpb salad

HAZELNUT CROFFLE	 17 
croissant + waffle, seasonal berries, candied pecans, 
hazelnut chocolate sauce

CHURRASCO EMCEBOLLA’O	 34 
skirt steak, chimichurri aioli, caramelized onion,  
sunny-side-up egg, yucca fries

WPB CROQUE MADAME	 17 
smoked ham, emmental cheese, caviar bechamel  
sauce, sourdough, sunny-side-up egg

SHORELINE REMEDY	 34 
crispy fry chicken, lightly breaded jumbo shrimp,  
fluffy waffle, chipotle-honey glazed, herb liquid butter, 
bacon, citrus kale salad

*

*



glass   bottle

WINES 
CHAMPAGNE & SPARKLING

La Marca Prosecco, DOC, Italy	 12  43 
Ruffino, Prosecco, Italy	 13  49 
GH Mumm, Cordon Rouge,	 22  86 
Champagne, France

W HITE

RIESLING 
Essence, Mosel, Germany	 12  43

MOSCATO 
Bartenura, Piedmont, Italy	 12  43

PINOT GRIGIO 
Barone Fini, Valdadige, Italy	 13  47

SAUVIGNON BLANC 
Justin, Central Coast, CA 	 12  43 
Whitehaven, Marlborough, New Zealand	 13  51

CHARDONNAY 
Simi, Sonoma, CA	 13  45 
Sonoma Cutrer, Russian River Ranches	 15  56

ROSÉ

Fleur De Prairie, Côtes de Provence, France	 12  43 
Whispering Angel, Côtes de Provence, France	 14  62

RED

PINOT NOIR	  
Meiomi, CA	 13  47 
Etude, Pinot Noir, Santa Barbara, CA	 13  51

MERLOT 
Alexander Valley Vineyards, 	 13  47 
Merlot, Sonoma, CA

MALBEC 
Luigi Bosca, Mendoza, Argentina	 13  45

CABERNET SAUVIGNON 
Francis Ford Coppola ‘Claret’, CA 	 12  45 
Rodney Strong, Alexander Valley, CA	 13  51 
Unshackled by The Prisoner	 16  62 
Wine Company, Napa Valley, CA 
Napa Cellars, Napa Valley, CA	 20  76

National WENTE 
W I N E  F E A T U R E

RAVEL & STITCH Cabernet  14
RIVA RANCH Chardonnay  14

BEER 
DRAF T BEERS

CIGAR CITY JAI ALAI 
India Pale Ale 7.5% ABV 70 IBU Tampa Bay, Florida

WEST PALM LAGER 
Euro Pale 5.3% ABV 30 IBU  West Palm Beach, Florida

FUNKY BUDDHA FLORIDIAN 
Hefeweizen 5.2% ABV 12 IBU Oakland Park, Florida

STELLA ARTOIS 
Pale Lager  5.2% ABV  Leuven, Belgium

WYNWOOD LA RUBIA 
Blonde Ale/Golden Ale  5% ABV Miami, Florida

DUE SOUTH CATEGORY 3 IPA 
India Pale Ale  6.1% ABV 63 IBU Boynton Beach, Florida

STANDARD DOMESTIC

BUD LIGHT  |  MILLER LITE  |  ANGRY ORCHARD 

MICHELOB ULTRA  |  BLUE MOON

STANDARD IMPORTED

GUINNESS   |  CORONA  |  CORONA LIGHT 
HEINEKEN  |  SAM ADAMS 

CUP OF JOE 
locally  roasted Oceana cof fee

12 OZ COFFEE	 4  |  14	
ESPRESSO  |  AMERICANO 	 4	
CAPPUCCINO  |  LATTE  |  MACCHIATO 	 5
16 OZ COFFEE  |  SPECIALTY COFFEE	 6


