
Brunch

Drink Specials Bottomless Mimosas $27

Entrees

Oysters^
half dozen
$30 / dozen

$45
Champagne Mignonette, House Cocktail Sauce, Lemon

Avocado Toast $19
Avocado, Tuscan Oil, Radish, Arugula, Sesame Seeds

Surfer Girl Plate $25
Thick Cut Bacon, Two Eggs Any Style, Fingerling Potatoes, Toast

Brioche French Toast $23
Maple Syrup, Berries, Chantilly Cream

Huevos Rancheros $24
Tostada, Black Beans, Fried Eggs, Cotija Cheese, Roasted Tomato Salsa,
Crema, Avocado

Bacon Benedict $27
Poached Egg, English Muffin, Avocado Hollandaise, Fingerling Potatoes

Hashtag Sandwich $19
Thick Cut Bacon, Eggs, Aged Cheddar, Sour Dough Toast, Avocado Aioli

Pancakes $16
Short Stack, Ricotta Cheese, Blue Berry Compote

Smoked Salmon Plate^ $24
Bagel, Smoked Salmon, Cucumbers, Tomatoes, Hardboiled Egg, Herb Cream
Cheese

Yogurt Parfait* $13
Greek Yogurt, Berries, Housemade Granola, Honey

Surfer Girl Fish Tacos $24
House Grilled, Warm Flour Tortilla, Avocado Crema, Yucatan Pico, and
Marinated Cabbage

Brunch Burger $32
Thick Cut Bacon, Fried Egg, Kobe Beef, Shallot Jam, Arugula, Garlic Aioli, Aged
Cheddar

Vegetable Omelet $19
Seasonal Vegetables, Three Eggs, Fingerling Potatoes, Toast

Jumbo Prawn Cocktail^ $26
Fresh Poached Prawns, Cocktail sauce, Horseradish Cream, Celery salt, celery
leaves, fresh citrus and Olive oil

Shrimp Louie Salad^ $33
California style Jumbo Lump Crab and Plump Shrimp Louie, Creamy Louie
Dressing, Fresh Greens, Tomatoes, Red Onion, Avocado, Fresh Lemon

Sides

3 Slices of Applewood Smoked Bacon $9

Sausage Patties $9

Chicken Sausage $12

Fingerling Potatoes $9

Fresh Berries $8

2 Eggs any style $8

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Shellfish allergy indicated by ^ and nut allergy indicated by *

Tag us on Instagram and TikTok @seaspritehb
Host your next event here! Email events@seaspritebeachclub.com

Summer 2026 Executive Chef Michael Romero


