?F SIGNATURE EGGS BENEDICTS
Served W|thbreakfast potatoes Substltute fresh frwt add2 00

Traditional Eggs Benedict 16
Atoasted English muffin topped with Canadian bacon, three poached eggs, and finished with hollandaise sauce.
Cracked Conch Benedict 27
Atoasted English muffin topped with golden-fried conch, fresh sliced tomato, and three perfectly poached eggs.
Finished with our signature lobster & conch ceviche and hollandaise sauce. A LOCAL favorite!

v Crab Cakes Benedict 29
Atoasted English muffin topped with a tropical mango crab cake, fresh-sliced tomato, and three perfectly poached eggs.
Drizzled in Hollandaise sauce.
@ Southwest Benedict 18
Warm cornbread topped with three poached eggs, sausage patties, and hollandaise sauce,
finished with fresh pico de gallo.

@ Pancakes and Sausage 12

Enjoy two buttermilk pancakes with two sausage links, served with real Vermont Maple Syrup
+Add 2.00 for gluten-free pancakes. Add 1:00 for each: coconut, banana, pecans, pineapple, or chocolate chips. +

Classic Breakfast 14
Two eggs cooked to your liking, served with bacon, a side of potatoes, and your choice of toast.

English Sandwich 9, Croissant Sandwich 12
Eggs with a choice of bacon or sausage patty. Choose cheddar, American, pepperjack, Swiss, or provolone cheese.
+Add 2.00 for potatoes or fresh fruit. Add 1.00 for egg whites only. +

Texas Breakfast Burrito 15
Scrambled eggs, sausage, cheddar cheese, green peppers, and mushrooms rolled up in a chipotle tortilla.
Served with potatoes, sour cream, and pico de gallo salsa on the side.
@ Cajun Omelet 17
A three-egg omelet filled with spicy andouille sausage, sautéed green peppers and onions,
fresh tomatoes, and pepper-jack cheese.
+ Our #1 selling omelet! +
Build Your Own Omelet 13
Three-egg omelet, choice of one cheese (American, cheddar, Swiss, provolone, feta, or pepper jack)
+ add 1.00 for each additional: ham, bacon, sausage,
green peppers, onions, mushrooms, spinach, green onions, or tomatoes +

Omelets served with breakfast potatoes and toast.
Substitute fresh fruit; add $2.00. Add 1.50 for egg whites only

@< Mediterranean Omelet 13
Egg whites, tomatoes, spinach, Kalamata olives and feta cheese.
Served with choice of toast OR gluten-free cornbread for an additional $2.00.
+ does not come with potatoes +

- AWARD WINNING BREAKFASTS

Raisin Pecan French Toast 18
Four thick slices of raisin pecan bread with 2 slices of bacon. Served with real Vermont Maple Syrup

s Shrimp & Grits 21
Sautéed shrimp, andouille sausage, roasted red peppers, and fresh green onions served over
creamy bacon and cheddar cheese grits.
+ Alocal favorite +

wa Key Lime Macadamia Pancakes 16
Two macadamia nut pancakes with fresh Key Lime juice and creamy coconut milk, topped with a sprinkle of

graham cracker crumbles. Accompanied by our homemade sweet key lime coconut syrup.
+A CUSTOMER and LOCAL favorite! +

Avocado Toast 15

Avocado, green onion, edamame, tomato, corn, cilantro and red pepper flakes on toasted panini bread.
+ Available on gluten-free corn bread, add $2.00 +

Consumer Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne iliness, especially if you have a medical condition.

@ Dsr gluten-free, dairy-free, spicy



«« SIDES -

Bacon or sausage 6 i1egg 2 Fruit Cup 6
Potat Toast not customizable

otatoes 4 hqtas h3t 1 pancake 4
o Cornbread 4 white, wheat or rye buttermilk

English Muffin 3

«« KID'S MENU -+
1 Pancake & Bacon 7 Chocolate Chip Pancake 8

1 Egg & Toast 5 One pancake, served with a sausage link
French Toast & Bacon 8

<« COFFEE DRINKS --

We proudly serve Segafredo coffee - house & espresso

Iced Latte 6.25

Cortadito 3.75 4.25
Cappuccino 5.50 6.50 _@a@n’y ' 1sh9t or 2 shots
Latte 5.50 6.50 Café Americano 3.75 4.50

House Coffee 4.00 Iced Coffee 5.25
Café Con Leche 5.50 6.50 Shot in the Dark 5.25 5.75
"Cuban coffee", espresso, sugar, and steamed milk house coffee with a shot of espresso
Chai Tea Latte 6.25 7.25 Café Au Lait 4.25 5.25
Oregon Chai Tea & milk, served hot or iced equal house coffee and steamed milk

Coffee Flavors & Milks add 1.00

vanilla, chocolate, hazelnut, caramel, white chocolate. We carry seasonal flavors and dairy-free milk.
+ flavors regular or sugar-free +

Tropical lced Tea 4 Sweet Tea 4 Mimosa 8

fresh brewed, unsweetened tea with Orange Juice 5 Traditional orange, mango, pineapple,
passion fruit bits Fresh from a Florida orange grove or our "signature" Key Lime

Soda 4 Smoothies 9 + C_hoose one juice

Coke, Diet Coke, Sprite, Orange strawberry-banana or mango Milk 4

Apple Juice 3 Chocolate Milk-5.00

Fresh Brewed Teas 5
CLASSIC ENGLISH BLEND: full bodied, robust black tea GINGER PEACH: black tea with the succulent flavor of peaches and
ginger GREEN PASSION: green tea with passion fruit bits WHITE TROPICAL.: low caffeine white tea with toasted coconut and

sweet pineapple bits CRANBERRY HIBISCUS: (caffeine-free) cranberries, elderberries, black currants and Rooibos "Red" tea
+ Served hot or over Ice +

<« WHAT IS A CONCH? --

Pronounced "konk" from the Greek meaning shell. A conch is a marine mollusk with a famous spiraled shell and edible flesh.
Second in popularity only to escargot. Queen conch is protected and has not been harvested in the Florida Keys since 1985.

«« HISTORY OF KEY LARGO -

The island of Key Largo is about 30 miles long. The first hint of a community of Key Largo was an 1870 post office named Cayo
Largo in the present-day Rock Harbor area (mm 95 to 100). The 1870 census population of the island of Key Largo was 60.

The 1948 movie "Key Largo, gave the name Key Largo instant popularity. Local businessmen wanted to capitalize on the

popularity of Key Largo, but there was not even a Key Largo mailing address. In 1952, the name of the Rock Harbor Post Office

was changed to the Key Largo Post Office. It was then that the name of Key Largo as a community, not as an island, was resurrected.

Today's Key Largo spans about 24 miles from Ocean Reef to Tavernier. Key Largo is known as the Dive Capital of the World, with
the magnificent natural reefs, the sunken ships, the tremendous variety of marine life not to mention the clarity of the waters. Key
Largo is sandwiched between the watery wilderness of the Everglades National Park and the fish-covered coral formations of North
America's only living coral barrier reef. It is also a popular sport fishing as well as kayak destination. 2025 population is 12,447.

Family Owned and Operated

The Dreaver Family opened the Key Largo Conch House in 2004. After 20 years of running the restaurant, Ted and Laura
retired and passed the business on to their daughter, Stephanie and her husband, Adrian. The restaurant remains in the family,
with the next generation now at the helm! We are proud to have grandchildren and the children of longtime employees working
in the restaurant as well.

We've been featured on Travel Channel's Man v Food, Food Network, Emeril's Florida, Cooking Channel, and many more.
We hope you enjoy your meal with us and feel like part of our family!

A fee of 3% will be applied to all non-cash payments. Customers may avoid this fee by paying cash.




