
BREAKFAST MENU

Consuming raw or undercooked meat, eggs, 
poultry, seafood or shellfish may increase your 
risk of foodborne illness, especially if you have 

certain medical conditions.

Classic Morning Starter  9.95
Three eggs, bacon or sausage and your 

choice of an English muffin or toast 

Omelet 10.95
Three-egg omelet filled with your 

choice of bacon or sausage and two veggies 
(onions, peppers, tomatoes or mushrooms), 

topped with cheese and served 
with an English muffin or toast 

Add additional veggies .75
Add additional meats 1 

Pancake Meal 8.95
Two buttermilk pancakes served with two 
eggs and your choice of bacon or sausage

Add chocolate chips 1 

French Toast Meal 9.95
Two pieces of home-style French 

toast served with two eggs 

Sunrise Sandwich 8.95
American cheese, scrambled eggs 

and bacon or sausage on your choice of  
a bagel, croissant or an English muffin 

Daybreak Burrito 9.95
A flour tortilla stuffed with American cheese, 
scrambled eggs, avocado and your choice of 
bacon or sausage, served with a side of salsa

Biscuits and Gravy 9.95
Two biscuits topped with sausage 

gravy, served with two eggs 

 KIDS’ MENU
(Ages 12 and Under)

Meals are served with apple sauce or fruit 
and your choice of bacon or sausage.

Mini Morning Starter 5.95
One scrambled egg with your 

choice of white or wheat toast 

Mini Pancake Meal 5.95
One classic or chocolate chip 

pancake and one scrambled egg

Mini French Toast Meal 5.95
One piece of French toast and 

one scrambled egg

BREAKFAST
Served daily from 7:30 a.m. – 11 a.m.

Meals are served with your choice 
of home fries, grits or fruit.

LIGHTER SELECTIONS 
Light Starter 6.95

Egg whites, sliced tomato and your choice 
of a fruit cup or cottage cheese 

BREAKFAST EXTRAS

Gluten-free bread is available upon request.

BEVERAGES
Coffee – Regular or Decaf 2.25

(Complimentary refills on
above drinks, dine-in only)

Apple, Orange or Cranberry Juice 2.25
Milk – White or Chocolate 2.25 

COCKTAILS 
Mimosa 6 

Champagne and orange juice 

Mandarin Mimosa 7
Champagne and mandarin vodka 

Category 5 Bloody Mary 8 
Stoli® Hot Jalapeño Vodka and 

bloody mary mix, garnished with 
a green olive and lime wedge

Bacon (2) 2.95
Turkey Bacon (2) 2.95

Sausage (2) 2.95
Ham 2.95

Single Egg 1.25
Pancakes (2) 4.95

French Toast (2) 5.95
Home Fries 1.95

Grits 1.95
English Muffin 1.95

White or 
Wheat Toast 1.95 

Bagel 2.95
Croissant 2.95

Muffin 2.95
Sliced Tomato 1.95
Apple Sauce 1.25

Fruit Cup 3.95
Yogurt Parfait 4.95

Cereal 3.95 
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SOAK IN THE SUN AND 

SPECTACULAR 
SPECIALS

Happy Hour is from 4 p.m. to 7 p.m. daily.
Enjoy drink specials and $5.95 appetizers:

Boneless Wings
Pork Sliders
Fried Pickles
Potato Skins

Calamari



10 ”PIZZAS

Any pizza can be made with a gluten-free crust for an additional $2.

Cheese 9.95
Pizza sauce and mozzarella cheese

East Coast Combo 12.95
Pepperoni, bacon, onions, mushrooms 

and green peppers

Surfer’s Special 11.95
Ham and pineapple

Hang Ten 12.95
Ranch dressing, grilled chicken, bacon, green onions and a 

tri-cheese blend

Veggie 11.95
Tomatoes, red onions, green peppers 

and mushrooms

Cowabunga 12.95
Pepperoni, ham and bacon

Extra Toppings 
Add .75 per item.

Pepperoni | Ham | Bacon | Sausage | Pineapple | Tomatoes
Mushrooms | Red Onions | Green Peppers

Premium Toppings 
Add 1.50 per item. 

Broccoli | Sautéed Onions | Feta Crumbles
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APPETIZERS
Cape Grill Nachos 9.95  

Tortilla chips topped with spicy cheese sauce, 
fresh pico de gallo, black olives and green onions, 

served with sour cream and house-made salsa
Add beef, pulled pork or seasoned chicken 4

Quesadilla 7.95
Mozzarella, pepper jack and cheddar cheeses melted in 

a flour tortilla, served with salsa and Cape Grill sauce
Add chicken, shrimp or pulled pork 4

Chicken Wings 10.95
Eight (8) crisp deep-fried chicken wings tossed 
in your choice of sauce, served with carrots and 

celery plus ranch or blue cheese dressing
Upgrade to all flats or drums 1

SAUCES
Barbecue | Buffalo | Garlic Parmesan | Teriyaki

Extra sauce .50  

Street Tacos 12.95
Your choice of fish or shrimp (fried, grilled or blackened) 

with “Capeslaw,” pico de gallo and a tri-cheese blend,
served in a soft flour tortilla

Pepper-Crusted Ahi Tuna 11.95
Sushi-grade Ahi tuna seasoned with coarse black  

pepper and seared medium rare, served with  
wasabi aioli and soy sauce

Double Dip 10.95
House-made hummus and feta spread  

served with crisp vegetables and crostini

SANDWICHES
Sandwiches are served with chips and a pickle spear.

Upgrade to French Fries 1 | Onion Rings or Sweet Potato Fries 2

Turkey Avocado Bacon 11.95
Sliced turkey breast topped with alfalfa sprouts,  

onions, tomato, avocado, bacon and basil mayonnaise, 
served on toasted whole wheat bread

Caribbean Jerk Chicken 11.95
Jerk-seasoned chicken breast topped with plantains, 

pineapple salsa, mixed greens and garlic aioli,  
served on a brioche bun

Caribbean Fish Wrap 12.95
Blackened grouper, fried plantains, sautéed onions, lettuce, 

tomato and garlic aioli wrapped in a flour tortilla

Shrimp Po Boy 12.95
Lightly breaded shrimp with lettuce, tomato and remoulade 

sauce, served on a hoagie roll

Pulled Pork 11.95
House-made pulled pork topped with barbecue sauce, 

served on a brioche bun

BURGERS
Burgers are served on a Kaiser bun with lettuce, tomato 

and a pickle spear on the side, with your choice of potato 
chips or “Capeslaw.“

Upgrade to French Fries 1 | Onion Rings or Sweet Potato Fries 2

Beach Break Burger 10.95
Charbroiled burger topped with your choice of American, 

cheddar, Swiss or provolone cheese

Greek Burger 13.95
Charbroiled burger topped with feta cheese, pepperoncini, 

red onions and tzatziki sauce

Hawaiian Burger 12.95
Charbroiled beef burger with provolone cheese and 
teriyaki sauce, topped with a grilled pineapple ring

Cali Burger 10.95
Black bean burger loaded with avocado, fresh pico de 

gallo and mixed greens 

Toppings
Sautéed Onions 1 | Sautéed Mushrooms 1

Avocado 1.50 | Bacon 1.50 

SOUP OF THE DAY
Cup 3 | Bowl 4

SALADS
The following may be added to any salad for an 

additional charge (prepared grilled, blackened or fried):
Chicken 4 | Shrimp 4 

Fish of the Day (Market Price)

House Salad
Mixed greens topped with cherry tomatoes, cucumbers, 

red onions and shredded carrots, served with your 
choice of dressing

Half 4.95 | Full 8.95

Caesar Salad
Fresh romaine lettuce tossed in creamy Caesar dressing 

with shaved Parmesan and seasoned croutons
Half 5.95 | Full 9.95

Cape Grill Salad
Mixed greens topped with crisp bacon, fresh avocado, 

cherry tomatoes, cheddar cheese and a hard-boiled egg, 
served with a side of house dressing

Half 6.95 | Full 11.95

Strawberry Almond Salad
Seasonal field greens with strawberries, sliced almonds 

and crumbled feta cheese, served with house-made 
strawberry vinaigrette
Half 7.95 | Full 12.95

Mediterranean Salad
Mixed greens, crumbled feta cheese, avocado, chickpeas, 

cherry tomatoes, black olives and red onions, 
served with an herb vinaigrette  

Half 6.95 | Full 11.95

Ahi Tuna Salad 15.95
Pepper-crusted Ahi tuna on a bed of mixed greens topped 

with cherry tomatoes, cucumbers and red onions, 
paired with your choice of dressing

LUNCH & DINNER MENU



10” PIZZAS
Cheese 9.95

Pizza sauce and mozzarella cheese

East Coast Combo 12.95
Pepperoni, bacon, onions, mushrooms 

and green peppers

Surfer’s Special 11.95
Ham and pineapple

Hang Ten 12.95
Ranch dressing, grilled chicken, bacon, 

green onions and a tri-cheese blend

Veggie 11.95
Tomatoes, red onions, green peppers 

and mushrooms

Cowabunga 12.95
Pepperoni, ham and bacon

Extra Toppings 
Add .75 per item.

Pepperoni | Ham | Bacon | Sausage | Mushrooms 
Tomatoes | Pineapple | Red Onions | Green Peppers

Premium Toppings 
Add 1.50 per item.

Broccoli | Sautéed Onions | Feta Crumbles

Any pizza can be made with a 
gluten-free crust for an additional $2.

BEVERAGES
Coca-Cola® | Diet Coke® | Sprite® 

Barq’s® Root Beer | Fanta® Orange | Lemonade

16 oz. Fountain Drink 2.25
(with one free refill)

Bottled Water 2

Iced Tea 2.25
(sweetened or unsweetened)

Coffee 2
(regular or decaf)

Hot Tea 2

Hot Chocolate 2

ENTREES
Available after 4 p.m.

Substitute French Fries 1 | Onion Rings or Sweet Potato Fries 2
Add House Salad 2.50 | Caesar Salad 3

Ribeye Steak 22.95
12 oz. ribeye, cut in house, lightly seasoned and 
grilled to perfection, served with herb-roasted 

red potatoes and garlic green beans
Add sautéed mushrooms or onions 1

New York Strip 19.95
8 oz. strip loin, cut in house, lightly seasoned  

and grilled to your liking with herb-roasted red 
potatoes and broccoli

Add sautéed mushrooms or onions 1

Lemon Garlic Chicken 16.95
Grilled chicken breast topped with la crème 

sauce, served with herb-roasted red potatoes  
and garlic green beans

Lollipop Pork Chop 20.95
Grilled chop, topped with pineapple salsa, served 

on a bed of coconut rice with a side of broccoli

Chicken Alfredo 16.95
Fettuccine pasta tossed in a rich, creamy  

Alfredo sauce and topped with grilled  
or blackened chicken 

Catch of the Day Market Price
Ask your server about our featured fish of the 
day, served with broccoli and your choice of  
herb-roasted red potatoes or coconut rice.

Captain’s Platter 19.95 
Fried cod fillet, fried scallops and your choice  

of fried or coconut shrimp, served with  
French fries and “Capeslaw”

Tropical Shrimp Bowl 15.95 
Layers of coconut rice, black beans, plantains and 
coconut-breaded shrimp, topped with pineapple 

salsa and Cape Grill sauce

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

LUNCH & DINNER MENU
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