BUILD YOUR OMELET s$u

Create your perfect 3-egg omelet with your choice of 2 fresh ingredients.
Customize it your way.

tomato - red onion - peppers - spinach - mushrooms - potatoes - ham -
sausage - bacon - mozzarella - swiss - cheddar

EXTRA TOPPING + $3

Toasted multigrain bread topped with smashed avocado, feta, cucumbers,
pickled onions, cherry tomatoes, and a perfectly cooked egg. Finished with
olive oil, sea salt, and cracked black pepper — fresh, bright, and satisfying.
ADD SMOKED SALMON + $7

Creamy burrata on toasted multigrain bread with fig marmalade, fresh
orange segments, and a hint of mint — a vibrant, elegant blend of rich, sweet,
and citrusy flavors.

Sweet and smoky maple bacon, melted Swiss, fresh kale, and house-made
tomato jam on toasted multigrain, finished with a bold habanero aioli — the
perfect sweet, savory, and spicy bite.

Your choice of a warm bagel or buttery croissant, stacked with scrambled
eggs, melted cheese, savory ham, and fresh tomato - a hearty, customizable
breakfast classic.

BREAKFAST PLATTER $14

Enjoy two eggs cooked to your liking, accompanied by your choice of crispy
bacon or savory sausages. Served with a side of golden breakfast potatoes,
this hearty platter is the perfect way to kickstart your morning with classic
comfort.

Golden, crisp, with a light, airy center, finished with powdered sugar & our
signature Nutella butter drizzle — the perfect brunch indulgence.

Three fluffy, golden buttermilk pancakes made from scratch, dusted with
powdered sugar & served with whipped cream on the side — a simple,
satisfying classic.

Three thick-cut brioche slices soaked in vanilla bean custard, griddled to
golden perfection with a soft, pillowy center. Finished with powdered sugar
and whipped cream. Indulgent & elegant.

SALADS

Chopped Romaine & kale, tossed with basil Caesar dressing.
ADD CHICKEN BREAST +$6 | ADD MAHI MAHI + $10
ADD SALMON +$10 | ADD SHRIMP + $6

Romaine lettuce, fresh corn, bacon, heirloom tomatoes, hardboiled egg,
beets, red onion & avocado served with ranch sauce.

ADD CHICKEN BREAST +$6 | ADD MAHI MAHI + $10
ADD SALMON +$10 | ADD SHRIMP + $6

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne iliness,
especially if you have certain medical conditions.

If you use a credit card, we will charge an additional 3% to help offset
processing costs. This amount is not more than what we pay in fees.
We do not surcharge debit cards.

HAPPY HOUR 3 pM-7 PM EVERYDAY

0YSTERS ON THE ROCKS

SERVED WITH SIDE OF MIGNONETTE & COCKTAIL SAUCE

1/2 DOZEN / 1 DOZEN
$16 / $32

Two poached eggs over smoked salmon on a toasted house-made Benny bun,
topped with silky hollandaise and served with crispy breakfast potatoes — a
brunch classic with a savory twist.

Two poached eggs atop sliced avocado, sautéed peppers & onions, stacked
on a toasted house-made Benny bun. Finished with silky hollandaise. Served
with crispy breakfast potatoes.

Two poached eggs over Canadian bacon on a toasted house-made Benny bun,
topped with silky hollandaise. Served with crispy breakfast potatoes.

Two eggs any style, served with creamy hummus, tangy tzatziki, warm pita,
Kalamata olives, smoked salmon & a fresh Israeli salad — a wholesome,
Mediterranean inspired start to your day.

Poached eggs nestled in a rich, spiced tomato and pepper sauce with Green
and Kalamata olives, topped with fresh herbs and olive oil. Served with warm
pita for the perfect savory dip.

Crispy breakfast potatoes tossed with sautéed peppers, onions, sausage, and
bacon, topped with two sunny side up eggs. Hearty, flavorful, and served hot
for a comforting start to your day.

Crispy potatoes, sautéed peppers, onions, sweet corn, and savory beef,
topped with two sunny side up eggs. A hearty, flavor-packed dish that brings
the best of breakfast to every bite.

HAND-HELDS

Aioli caper sauce with red onions, arugula, tomatoes on a bun. Served with
French fries. Grilled or Blackened.

Lettuce, tomato, red onion & cheddar cheese on a bun. Served with
French fries.

ADD BACON +$2 | ADD EXTRA TOPPING + $2

Tender beef wrapped in house-made pita with creamy hummus, fresh
arugula, and a generous dollop of our signature tzatziki.

SIDES + ADD-ONS
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BOTTOMLESS MIMOSA $25

MIMOSA $7

MEXICAN MIMOSA $8 WATERMELON

FROZEN IRISH COFFEE S15 WL

Made with fresh V\{atermelon smash, NATURAL
ESPRESSO MARTINI $15 topped off with lemonade. J UICES
$10
BLOODY MARY S10 Orange - Cranberry -
Apple - Grapefruit
FAMOUS BLOODY MARY S16 CUCUMBER + MINT $5
LEMONADE
MICHELADA $12 Fresh cut & muddled cucumber
& fresh mint. MILK
BERRY BREEZE $12 $10
Whole Milk - Chocolate Milk -
GRAPEFRUIT APEROL SPRITZ  $13 Almond Milk
PEA TEA
TEQUILA SUNRISE $10 A A
House infused lavender tea, steeped
& mixed with lemonade. SODA
Gm m”ﬂm 3 5 Z.] $10 Assorted flavors. ,
: Free refills while at restaurant
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DOUBLE ESPRESSO
$8

ARE YOU A MEMBER
OF OUR REWARD PROGRAM?

HARATSBYTHESEA WWW.HARATSLBTS.COM




