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BREAKFAST FRESH OMELETS

HEALTHY START

BREAKFAST 
SIDES

HOT OFF THE 
GRIDDLE

BREAKFAST TASTING     $7.99
Two farm fresh eggs any style served with 
your choice of toast or biscuit, grits or 
breakfast potatoes

THE TRADITIONAL     $9.99
Two farm fresh eggs prepared to order 
with your choice of bacon or sausage, 
toast or biscuit, grits or breakfast potatoes

TWO OF A KIND     $11.99
Two farm fresh eggs, two sausages, two 
slices of bacon, two buttermilk pancakes

SOUTHERN COMFORT     $4.99
Three housemade buttermilk biscuits 
topped with country gravy

HAM, EGG & CHEESE CROISSANT     
$9.99
Sliced ham, scrambled eggs and cheddar 
cheese on a toasted croissant served with 
breakfast potatoes

COUNTRY FRIED STEAK & EGGS     
$9.99
Texas-sized buttermilk battered chopped 
steak fried golden brown, topped with 
country gravy, paired with two farm fresh 
eggs cooked your way and your choice of 
toast or biscuit, grits or breakfast potatoes

NEW YORK STEAK & EGGS     
$12.99
New York strip steak dusted with our 
special seasoning blend grilled to your 
liking and paired with two farm fresh 
eggs cooked your way, served with your 
choice of toast or biscuit, grits or breakfast 
potatoes

HOG & EGGS     $9.99
Bone-in ham steak with two farm fresh 
eggs cooked to your liking served with 
your choice of toast or biscuit, grits or 
breakfast potatoes

HAM & CHEESE OMELET     $9.99
Three egg omelet with country ham and 
lots of cheddar cheese

THE GULF COAST     $9.99
Three egg omelet with bell peppers, 
onions, country ham and smothered with 
melted cheddar cheese

LOADED OMELET     $10.99
Sausage, ham, cheddar, peppers, tomatoes, 
mushrooms and onions

HARD ROCK’S TRAIN WRECK 
BREAKFAST BOWL     $12.99
Two eggs any style, breakfast potatoes & 
sausage topped with pepper mill gravy, 
Monterey jack cheese

All omelets are served with your choice of 
toast or biscuit, grits or breakfast potatoes

EGG WHITE OMELET     $10.99
Three egg whites with sautéed asparagus,
Mushrooms, diced tomatoes and Gruyère 
cheese

SPA BREAKFAST     $10.99
Chef’s selection of seasonal sliced fruits 
and berries served with yogurt and your 
choice of granola or cereal

$3.99
SMOKEHOUSE BACON
SOUTHERN STYLE BUTTERED GRITS
BREAKFAST POTATOES
FRESH FRUIT CUP
COUNTRY SAUSAGE
TURKEY SAUSAGE
BONE-IN HAM STEAK

BUTTERMILK PANCAKES     $7.99
Three buttermilk pancakes served with 
butter and maple syrup

FRENCH TOAST     $7.99
Thick sliced French bread griddled golden 
brown served with butter and maple syrup

BEVERAGES
COFFEE     $2.00
BOTTLED WHOLE &
CHOCOLATE MILK     $2.99
SODAS     $2.00
Coke, Diet Coke, Fanta Orange,
Fanta Strawberry, Sprite, Mr. Pibb
and Lemonade
BOTTLED BARQ’S ROOT BEER
$3.00
ASSORTED JUICES     $3.00
ICED TEA     $3.00
ENERGY DRINK    $5.00

Thoroughly cooking food of animal origin such as beef, eggs, 
fish, pork, poultry or shellfish reduces the risk of foodborne 
illness. Individuals with certain health conditions may be at 
higher risk if these foods are consumed raw or undercooked. 
Consult your physician for further information.
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