
Sorry, no personal checks accepted.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness, especially if you have certain medical conditions.

Products containing tree nuts and peanuts are stored in this kitchen and may have come in contact with other food items.

Fresh Squeezed Florida Orange Juice
small $3.00 / large $5.00

Fresh Squeezed Texas Grapefruit Juice
small  $3.00 / large $5.00

Multi-Grain Toast 
Buttered with an assortment of jams. $3.30

Toasted English Muffin
Buttered with an assortment of jams. $3.30

Toasted Bagel 
Buttered or smeared with cream cheese, 
served with an assortment of jams. $4.40

Bowl of Fresh Seasonal Fruit $6.60

Black Olive

CheeseLime

PepperJalabeano Beef Stick

Celery

Pearl OnionShrimp

Green Olive

Pickle

Two eggs any style with multi-grain 
toast, or a toasted bagel served with our 

jam assortment, hash browned potatoes and your 
choice of thick sliced bacon or sausage. $13.20

Add A Short Stack $3.99 

All-American Breakfast 

Ike's Specialties

Omelet Filling Choices
Grilled Onions • Sautéed Mushrooms • Bacon • Tomato • Breakfast Sausage

Fresh Salsa • Baked Ham • Sautéed Sweet Peppers
Aged Cheddar Cheese • Hot Pepper Jack Cheese

Mozzarella Cheese • Pico de Gallo • Scallions • Cream Cheese
Add 0.55 for each additional filling

KEY WESTER
Everyone knows Pepe’s as the best breakfast 90 miles from Cuba. The 

simplicity astounds you with the marriage of three eggs, cream cheese 
and fresh scallions. Served with hash browned potatoes and toast. $13.20

IKE’S DENVER OMELET
The only way to make this classic better is the addition of applewood 

smoked bacon to baked ham, onion, sweet peppers and cheddar 
cheese, all folded into three fluffy eggs. $13.20

IKE’S MAKE YOUR 
OWN OMELETS

Three farm fresh eggs with your choice of three fillings 
served with hash browned potatoes, multi-grain toast 

or toasted bagel and our jam assortment. $13.20

Steak and Eggs
6 oz. tender sirloin grilled to order 
with two eggs any style and hash 

browned potatoes. $16.50

Eggs Benedict
Two poached eggs on a toasted English muffin and 
Canadian bacon smothered with rich Hollandaise. 

Served with hash browned potatoes. $13.20

Ike’s Breakfast Burger
Hand formed ground Angus beef griddled on a 

butter toasted bun with aged Wisconsin cheddar, 
apple wood smoked bacon and a fried egg. $15.40

Lighter Side
High Protein Breakfast
Two eggs any style with your choice of crisp thick sliced 
bacon, country sausage or Canadian bacon. $8.80

Hot Oatmeal
Served with milk, brown sugar and raisins. $6.60

One Egg $3.30
Two Eggs $4.40
Thick Sliced Bacon $4.40
Breakfast Sausage $4.40

Sides
Hash Browned Potatoes $5.50
Canadian Bacon $4.40
Short Stack $5.50
Ham $5.50

Breakfast Quesadilla
Griddled flour tortilla filled with cheddar, pico de 
gallo, bacon and scrambled egg served with salsa 
and hash browned potatoes. $11.00

Flapjack Stack
Four fluffy buttermilk pancakes with whipped 
butter and syrup. $8.80

Cinnamon Swirl French Toast
Egg and cream dipped cinnamon swirl bread griddled 
and served with whipped butter and syrup. $9.90

House Smoked Salmon Scramble 
Three egg omelet served scrambled style with house 
smoked salmon red onions, chives and roasted garlic 
and herb cream cheese. Served with hash browned 
potatoes and multi-grain toast. $14.50

Breakfast Burrito
Three scrambled eggs, melted Pepper Jack cheese, 
crispy hash browns with your choice of apple wood 
smoked bacon or country sausage wrapped in a warm 
flour tortilla. Served with salsa and fresh fruit. $11.00

Juice, Fruit and toast

Ike’s Breakfast Menu


