
BREAKFAST SPECIALTIES

T H E  B L U E  W A V E  B A R  &  G R I L L

WEEKEND BRUNCH MENU

ask your server about our vegan/vegetarian protein options

YOGURT PARFAIT $12 V
vanil la yogurt layered with fresh seasonal
berries, granola and our house strawberry
jam served with fresh fruit

ACAI BOWL $16
house granola topped with 3 scoops of
organic acai sorbet, toasted coconut, fresh
seasonal berr ies, and drizzled with honey

V

CONTINENTAL $10
choice of toast with a cup of fresh sl iced
fruit ,  and either coffee, tea, or juice

V

CLASSIC AMERICAN $17
choice of bacon, ham, sausage, or turkey
sausage, with 2 eggs your way, breakfast
potatoes, choice of toast served with coffee
or juice

upgrade your breakfast potatoes to fruit
on any breakfast plate for $1

TROPICAL OATMEAL $14 V
our house made oatmeal topped with orange
segments, bananas, diced mango, and toasted
coconut f lakes. served drizzled with coconut milk

BREAKFAST BURRITO $17
f lour tort i l la f i l led with scrambled egg, potato,
avocado, cheese, southwest style veggies and
your choice of either bacon, ham, sausage, or
turkey sausage served with pico de gal lo and
breakfast potatoes

GRANDMA'S PANCAKES $15
grandma's signature recipe buttermilk pancake
batter cooked to perfect ion served with
whipped butter, fresh berries, and maple syrup

V

ISLAND FRENCH TOAST $15
2 pieces of thick cut brioche topped with toasted
coconut, fresh berries, and house made coconut
whipped cream

V

BREAKFAST CROISSANT $18
Fresh baked croissant, f i l led with bacon,
scrambled eggs, smashed avocado, roasted
tomatoes, and pepperjack cheese house made
garl ic aiol i .  Served with breakfast potatoes

MEAT LOVERS OMELETTE $17
3 egg omelette with bacon, sausage, and ham.
Served with breakfast potatoes and choice of
toast

DENVER OMELETTE $17
3 egg omelette with ham, bel l  peppers, onions,
and jack cheese. Served with breakfast potatoes
and choice of toast

VEGGIE OMELETTE $16
3 egg omelette with mushroom, spinach, onion, and
bell  peppers. Served with breakfast potatoes and
choice of toast

V

DOCKMASTER OMELETTE $20
3 egg omelette with fresh crab meat, asparagus spears,
wild mushrooms, red onion, and sun dried tomatoes
topped with our house cream cheese hol landaise.
Served with breakfast potatoes and choice of toast

SHORT RIB HASH $20
cubes of slow roasted short r ib tossed with our
house made red wine demi glace served with
potatoes, diced avocado, jalapenos, roasted
tomatoes, and 2 eggs your way topped with
chimmichurri

GF gluten free V vegetarian, may contain eggs or dairy
Consuming raw or under cooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
*These items are served raw or under cooked or may contain raw or under cooked ingredients.

vegan options available 

HOUSE BENEDICT $22
poached eggs covered in our house
hollandaise sauce perched on top of an english
muff in with ham, avocado, garl ic roasted
tomatoes, and arugula greens  served with
breakfast potatoes 

AVOCADO TOAST $13 V
toasted thick cut sourdough topped with
whipped cream cheese, sl iced avocado, and
"everything bagel" seasoning
add 2 eggs any style $4, add smoked salmon $6

CHILAQUILES TORTA $20
a torta f i l led with fresh shredded carnitas,
borracho refr ied beans, house chi laqui les, queso
fresco, habanero onions, f i red eggs, and
smashed avocado served with breakfast potatoes

RAFA’S BANANA PANCAKES $16
rafa’s homemade banana pancake batter recipe
cooked to perfect ion served with a nutel la drizzle,
sl iced bananas, fresh berries, candied walnuts
and a house made pineapple syrup

V



ask your server about our vegan/vegetarian protein options

RUSTIC CAESAR $14
baby gem lettuce tossed with caesar dressing
and topped with house made asiago cheese
croutons, chi l i  f lakes and shaved parmesan
served with a gri l led lemon

VHARVEST SALAD $14
baby kale, and mixed greens tossed with an
apple-citrus vinaigrette then topped with
gorgonzola cheese, winter squash, quinoa, diced
apples, dried cranberries, and candied walnuts

BLUE WAVE BURGER* $22
our custom burger grind using cert i f ied angus
brisket, chuck, and short r ib on a local ly made 
sadie rose bun with butter lettuce, tomato, pickles,
caramelized onion-bacon jam, white cheddar
cheese, and our signature island sauce
vegan patt ies also avai lable upon request
add bacon $2, egg $2, or avocado $2

HOUSE FISH & CHIPS $26
alaskan cod fr ied in our house beer battered
and served with sriracha slaw, fr ies, and a yuzu
tartar sauce 

CHICKEN MILANESE $27
thinly pounded chicken breast battered and fr ied,
served with house garl ic smashed potatoes,
topped with red onion, and extra virgin ol ive oi l
dressed mix greens

GRILLED LEMON BARRAMUNDI $35
pan seared barramundi sea bass glazed with
white wine and gri l led lemon served with
broccol ini,  tomato, and asiago cheese crostini

ALA CARTE ITEMS

PASTRY OR MUFFIN                $4.00

BAGEL & CREAM CHEESE       $5.00

CUP OF YOGURT                      $5.00

CHOICE OF TOAST                  $4.00

SIDE OF BREAKFAST MEAT    $7.00
ONE PANCAKE                         $6.00
2 EGGS YOUR WAY                  $5.00
BREAKFAST POTATOS            $4.00

a 5% surcharge will be added to all Guest checks to help cover increasing cost and in our support of the recent increase to
minimum wage and benefits for our dedicated Team Members

for parties of 6 or more: an automatic 20% gratuity will  be added to the bill

COFFEE, DECAF & HOT TEA  $4.50

JUICES ~ APPLE, ORANGE, PINEAPPLE, 
CRANBERRY, LEMONADE  $4.50
SMART WATER 20 OZ.  $5.00 

COLD BREW COFFEE  $5.00

SODAS ~PEPSI, PEPSI ZERO,
STARRY, PINEAPPLE CREAM,
ORANGE, ROOT BEER  $4.00

ICED TEA & HOT TEA  $4.00

LUNCH SPECIALTIES

BRUNCH COCKTAIL SPECIALS

BLUE WAVE BLOODY $10
Choice of Spicy Vodka or Hornitos Blanco
Tequila and House Bloody Mix  

MIMOSA $5
Orange juice, sparkl ing wine


