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f wafflesbeachhouse
(C) +297 641 8919

ALL DAY BREAKFAST & LUNGH MENU

8:00 AM to 4:00 PM

ISHAKES ZBOWLSHCOEEEE:

Waffle Bases

Sweet Classic

Traditional golden waffle
with a soft, fluffy center.

Choose your drizzle

Agave - Honey - Syrup - Condensed milk - Caramel
Chocolate & Strawberry

BANANAAA csirsr $14,99

Creamy Greek yogurt, Peanut Butter, fresh Banana slices & Granola.

TROPIC BREAK ©etren @ession $14,99

Pineapple, mango, banana & coconut flakes.

NUT ME CRAZY asicron @ossror $13.99

Nutella overload with walnuts.

BERRIES & CREAM ©esicres $14,99

Strawberries, blueberries & whipped cream

Savory Classic Vegan & Free

A perfectly balanced savory
waffle for your salty side.

Vegan and gluten-free waffle that's
light, clean, and oh-so-tasty.

RISE & SIZILE esrer $15.99

Sunny-side eggs, crispy bacon & Creamy cream cheese.

EIGHTY-SIX ©asere $15.99

Poached Egg, Turkey ham, Melted Mozarella & Avocado,
served with a homemade Hollandaise sauce.

SAY CHEESE, PLEASE ©esces $15.99

Scrambled eggs with mozzarella & sausages.

GREEN DREAM ©zsiicr @sesion $14.99

Tofu scramble, roasted veggies & avocado.

Add Tﬂl][]ings $0.99 each

Nutella - Peanut Butter - Granola, Strawberry - Kiwi - Banana - Mango
Pineapple - Cream Cheese - Whipped cream - Butter - Jam.

Egys & More

@-’ Gluten Free Bread available add $2

EASY MORNING $16.99

2 eggs any style, sourdough toast, bacon or sausage.

THE AMERICANO $17.99

2 pancakes, 2 eggs any style, bacon & sausage.

BUILD YOUR OMELETTE $15.99

Your call, your combo, 3 toppings omelet. Served with bread toast.

Sides

2 Eggs (any style) $5 - Sausage- $5 - Bacon $5 -
Bread - Sourdough / White bread $2 - Fruit Cup $5

Smoothie Bowls

@-’7 Gluten Free Granola available add $1

ACAI PARADISE @ =~ $12.99

Acai + banana base, topped with strawberries, banana,
blueberries, granola & coconut flakes.

GREEK MORNINGS $12.99

Greek yogurt, granola & seasonal fresh fruit.

TROPICAL GLOW UP (@)= $11.99

Pineapple, mango & banana blend, topped with strawberries,
blueberries, kiwi, chia, coconut & flax granola.

savory Bowls

Served over your choice of quinoa or rice

PLANT POWER BOWL e = $16.99

Tofu scramble with roasted potatoes, cherry tomatoes,
pickled onions, crispy chickpeas, spinach, and roasted carrots,
with lemon-tahini.

MEDITERRANEAN GLOW BOWL &=~ $19.99

Baked Salmon with seasoned Feta Cheese, cherry tomatoes,
cucumber, black olives, pickled red onion and spinach,
with creamy Greek-style dressing.

ISLAND POKE BOWL -~ $17.99

Tuna sashimi with edamame, mango, cucumber, roasted
carrots and lettuce,
with sesame-soy dressing.

BAJA SHRIMP BOWL - $17.99

Juicy baked shrimps with black beans, sweet corn, cherry tomatoes,
pickled onions, avocado, roasted sweet potatoes,
with smoky chipotle cream.

GARDEN GATCH BOWL e $18.99

Baked in fresh herbs butter Mahi Mahi fish with roasted carrots, zucchini,
red bell peppers, leafy greens, and roasted potatoes,
drizzled with chimichurri.

TERIYAKI ZEN BOWL $16.99

Pan-seared chicken thigh bites glazed in teriyaki sauce, served with
edamame, Roasted Carrots, corn and roasted sweet potatoes,
with teriyaki glazed.

Add Extra Protein

Tofu $5 - Crispy Chickpeas$4 - Salmon $8 -Tuna Sashimi $6 - Shrimp $6
Fish $7 - Teriyaki Chicken $5

Sweet Endings

Choose your drizzle

Agave - Honey - Syrup - Condensed Milk - Caramel
Chocolate & Strawberry -

WAFFLE & GELATO $11.99

Sweet waffle with 2 scoops of gelato of your choice.

BROWNIE & GELATO $12.99

Chocolate chips or Walnuts Brownie, 1 scoop of gelato of your choice.

SUNDAY FUN (5o o= $12.99

2 scoops gelato of your choice, tropical fruits.

Add Ons $0.99 each

Oreo cookies - M&M - Chocolate sprinkles - Rainbow sprinkles - Nutella,
Peanut Butter - Granola - Strawberry - Banana - Kiwi - Mango - Pineapple.



