
 

From the garden 
(Your choice for $10) 

 
Tomato Mozzarella Salad 

Garden Fresh Baby Greens, Shaved Red Onion,  
Basil, Balsamic Syrup and EVOO 

 
Gathered Greens Salad 

Garden Fresh Baby Greens, served with Mandarin Oranges, Sun Dried Fruits, Goat Cheese, Toasted  
Almonds and Citrus Vinaigrette 

 
Wedge Salad 

Iceberg Lettuce Quarter, Grape Tomatoes, Red  
Onion and Crumbled Feta Cheese with Buttermilk Ranch Dressing 

Signature Entrees  
served with mashed potatoes and seasonal  

Vegetables 
 

Filet Mignon 
Grilled 7oz Choice cut  

$32 
 

Chicken 
Grilled All Natural Skin-On Breast  

$16 
 

Pork Chop 
Two Grilled 6oz Bone In Chops  

$21 
 

New York Strip 
Grilled 12oz Choice Cut  

$29 
 

Beef Short Rib 
Braised in Red Wine Demi Glace  

$18 

Desserts 
 

Key Lime Pie · Seasonal Berries 
Mango crème Brule · Chocolate Decadence 
Cherry & White Chocolate Bread Pudding 

$6 

Items may be cooked to your specifica ons. Consuming raw or undercooked meat, 
poultry, seafood, shellfish or eggs may increase your risk of Food Bourne Illness. 

Especially if you have certain medical condi ons. 

Sides 
 

Herb Peppered Parmesan Fries ·  Sautéed Spinach with Garlic 
Mashed Potatoes ·  Smoked Gouda Macaroni and Cheese 

Yellow Rice 
$4 

Appetizers 
 

Soup du jour 
One of chef Steve Bernstein's classics 

$6 
 

Pan seared crab cakes 
Citrus Butter, Wilted Spinach 

$14 
 

Black and Blue Ahi Tuna 
Served with Seaweed Salad, Pickled Ginger and Ponzu 

$15 
 

Pan Asian Calamari 
Crispy Calamari with Thai Chili Sauce 

$12 

By the Sea 
Served with yellow Rice and  

Seasonal Vegetables 
 

Grouper 
Florida Grouper Pan Seared with Fresh Lemon,  

Capers and Tomatoes 
$24 

 

Salmon 
Pan Seared Atlantic Salmon with Fresh Lemon,  

Capers and Tomatoes 
$24 

 

From the Grill 
Served on a Whole Wheat Bun with Choice of 

Cheese, Lettuce, Tomato, Onion, Pickle and Fries 
 

Grilled Chuck and Short Rib Burger 
$13 

 
Vegetable Burger 

$13 



 

Sweet Spot 
$6 each 

White Chocolate and Cherry Bread Pudding 

Mango Crème Brulee 

Chocolate Decadence 

NY Cheesecake 

Key Lime Pie 

Seasonal Berries 

Burgers and Sandwiches 
Each Served with Fries and a Pickle 

Home Run Burger      $13 
Half Pound Chuck Burgers Grilled to Order, Served on  

our Signature Honey Wheat Bun with Lettuce, Tomato,  

Pickle, Sliced Onion, Choice of American, Swiss,  

Provolone, Cheddar Pepper Jack or Feta. 

Green Turf Burger      $13 
Vegetarian Burger Served on our Signature Honey  

Wheat Bun with Lettuce, Tomato, Pickle, Sliced Onion,  

Choice of American, Swiss, Provolone, Cheddar  

Pepper Jack or Feta. 

Grilled Chicken Sandwich     $13 
Grilled Chicken Breast Served on our Signature  

Honey Wheat Bun with Lettuce, Tomato, Pickle,  

Sliced Onion, Choice of American, Swiss, Provolone,  

Cheddar Pepper Jack or Feta. 

Pressed Cuban Sandwich     $12 
Roasted Pork Loin, Smoked Ham, Swiss Cheese,  

Dill Pickle Slices, Yellow Mustard. 

Grilled Cheese       $11 
Texas Toast Melted with American, Swiss and Provolone  

Cheese, Topped with Tomato and Spinach. 

Stadium Dog       $12 
All Beef Hebrew National “Big Dog” Served with Chili, 

Onions, Cheddar Cheese and a Pickle. 

Cavalier Club Wrap     $12 
Smoked Turkey, Ham, Romaine, Applewood Smoked  

Bacon, Ranch, Lettuce, Tomato, Onion Served in  

a Multi-grain Tortilla  with a Pickle. 

Buffalo Chicken Wrap     $13 
Spicy Chicken Tenders, Romaine, Ranch, Lettuce,  

Tomato, Onion, Served in a Multi-grain Tortilla  

with a Pickle. 

Entrees 
Pan Seared Atlantic Salmon    $24 
Lemon, Capers, Tomatoes Served with Yellow Rice and Broccoli. 

New York Strip       $29 
12 oz Choice Cut Served with Mashed Potatoes and Broccoli. 

BBQ Style St Louis Ribs 
Golden BBQ Sauce Served with Sweet Potato Fries. 

Half Slab        $14 

Full Slab        $18 

Fish N’ Chips       $14 
Beer Battered Cod, Coleslaw, Lemon and Tartar, Served with Fries. 

Braised Beef Shortribs     $18 
Red wine jus, Served with Mashed Potatoes and Broccoli. 

Seared Florida Grouper     $24 
Lemon, Capers, Tomatoes Served with Yellow Rice and Broccoli. 

 

Things to Share 
Corn and Crab Chowder      $6 
Florida Crab, Potatoes, Cream and Green Onions 

Chips N’ Salsa        $6 

Chicken Fritters        $10 
Crispy Shredded Lettuce, and Honey Mustard 

Steak Quesadilla       $14 
Seared Beef, Green Onions, 

Black Beans, Salsa, Sour Cream, Cheddar and Jack Cheese 

Chicken Wings (12)       $12 
Buffalo, Honey Teriyaki or BBQ Style with Carrots,  

Served with Celery and Ranch 

Spring Rolls        $12 
Smoked Chicken, Black Beans, Corn, Jalapeños, Jack Cheese,  

Salsa and Sour Cream 

Seared Ahi Tuna       $15 
Served with Seaweed, Ponzu, Pickled Ginger and Wasabi Cream 

Nachos         $12 

Tortilla Chips, Cheddar and Jack Cheese, Scallions,  

Jalapeños, Black Beans, Black Olives, Farm Fresh Tomatoes, 

Salsa and Sour Cream                                                  

Add Chicken or Chili       $14 

Loaded Fries        $8 
Melted Cheese, Applewood Smoked Bacon, Scallions and Ranch                                                                          

Crispy Calamari       $12 
Panko Encrusted and Flash Fried, Served with Thai Chili 

Sauce and Lemon 

Empanadas       $12 
Beef, Cilantro, Queso Fresca and Chipotle Cream  

Potstickers        $10 
Pork, Cabbage and Ponzu Sauce 

Salads 
Asian Noodle Salad       $11 
Lo mein, Citrus, Snow Peas, Roasted Shiitakes, Bok Choy, Crispy 

Wontons, Carrots, with a Sesame Vinaigrette 

Add Grilled Salmon, Chicken or Shrimp     $14 

Tex Mex Salad        $14 
Romaine, Chicken, Charred Corn, Black Beans, Roasted Peppers,  

Pepper Jack Cheese, Chipotle Ranch and Tortilla Strips           

Caesar Salad        $10 
Romaine Hearts, Grape Tomatoes, Parmesan and Croutons            

Add Grilled Salmon, Chicken or Shrimp     $14 

Gathered Greens       $10 
Mandarin Oranges, Sundried Fruits, Feta Cheese, Toasted  

Almonds tossed with a Florida Citrus Vinaigrette 

Oven Baked Pizza 
       12inch     7inch 
Meat Deluxe      $15  $9 
Pepperoni, Bacon, Sausage and Ham 

Vegetable Deluxe     $13  $9 
Onions, peppers, Mushrooms and Black Olives  

Margherita      $12   $8 
Pesto, Farm Fresh Tomatoes and Mozzarella 

Pepperoni      $12   $8 

Cheese       $11   $7 

Sides 
$4 each 

Parmesan Fries    Broccoli 
Coleslaw     Mashed Potatoes 
Onion Rings    House Chips 
Smoked Gouda Mac & Cheese Yellow Rice 

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of  foodborne  

illness especially if you have certain medical conditions 



 

Doc’s World Famous Breakfast Buffet 

Available Monday thru Friday 7:00am until 11:00am, Saturday 7:00am until 12:00pm  $21 

Eggs and Omelets Made to Order, Fresh Seasonal Fruits, Cereals, Muffins, Fruit Breads, Bagels,  

Pastries, Yogurt, Scrambled Eggs, Smoked Salmon, French Toast, Bacon, Sausage, Oatmeal, Grits, 

Sausage Gravy and Biscuits, Skillet Potatoes, Choice of Coffee, Tea, Milk and Juice 
 

Sunday Brunch 7:00am until 2:00pm $24.95* ~ Includes a Bloody Mary or Mimosa, Carving Station,   

Lunch items and Seafood Selections 

Items may be cooked to your specifications. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of 
 Food Borne Illness. Especially if you have certain medical conditions. 

*Must be 21 to consume alcohol 

Traditional Eggs Benedict 

Toasted English Muffin Topped with Canadian    

Bacon, Poached Eggs and Hollandaise Sauce  

Served with Skillet Potatoes 
$16 

Breakfast Burrito 

Chorizo with Scrambled Eggs in a Spinach  

Tortilla with Cheese, Salsa and Sour Cream  

Served with Skillet Potatoes 

$16 

 Continental Breakfast 

An Assortment of Freshly Baked Breakfast 

Breads, Butter and Preserves. Served with a 

Choice of Juice and Hot Beverage 

$13 

Doc’s Griddle 

Belgium Waffle 

Crisp Malted Waffles Served with Fresh Seasonal 

Berries and Whipped Cream 

$13 

Banana Caramel French Toast 

Batter Dipped Texas Toast Rolled in Cornflake 

Crumbs, Served with Warm Bananas, Caramel 

Sauce, Pecans, Powdered Sugar and Whipped 

Cream 

$15 

Old Fashioned Pancakes 

Three Pancakes Served with Warm Maple Syrup and   

Butter. Your Choice of Crisp Applewood Smoked 

Bacon, Sausage Links or Ham 

$15 

Doc’s Combos 

Steak and Eggs 

Two Fresh Eggs (any style), Grilled NY Strip Steak 

and Skillet Potatoes. Served with Your Choice of 

Toast, Buttermilk Biscuit or English Muffin 

$20 

All American 

Two Farm Fresh Eggs (any style), with Skillet  

Potatoes, Choice of Crisp Applewood Smoked  

Bacon, Sausage Links or Ham, Choice of Toast,  

Buttermilk Biscuit or English Muffin 

$14 

Build Your Own Omelet 

Three Farm Fresh Eggs, Choice of Three Fillings, 

Includes Skillet Potatoes, Choice of Toast,  

Buttermilk Biscuit or English Muffin 

$14 

Cakes and Eggs 

Two Pancakes, Two Farm Fresh Eggs (any style), 

Warm Maple Syrup and Butter, Choice of Crisp    

Applewood Smoked Bacon,  

Sausage Links or Ham 

$14 

Biscuits and Gravy 

Served with Two Farm Fresh Eggs (any style),  

Skillet Potatoes, Choice of Crisp Applewood 

Smoked Bacon, Link Sausage or Ham 

$14 

Corned Beef Hash 

Served with Two Poached Eggs and Choice of 

Toast, Buttermilk Biscuit or English Muffin,  

Skillet Potatoes  

$14 

Doc’s Healthy Choices  

Fruit and Granola 

Seasonal Melon and Granola Served with  

Fruited Yogurt and Fresh Berries 

$12 

Breakfast Wrap 

Scrambled Egg Beaters with Onions, Mushrooms, 

Spinach and Tomatoes Wrapped in a Spinach  

Tortilla Served with Fresh Fruit  

or Cottage Cheese 

$14 

Egg White Omelet 

Fresh Egg Whites, Choice of Three Fillings, 

Served with Fresh Fruit or Cottage Cheese 

$14 

Doc’s Grains 

Your Choice of Grits , Steel Cut Oatmeal, 

Granola or Selection of Cold Cereal 

(Cereal Served with Choice of Whole, 2% or Skim Milk) 

$7 

With Fruit Selection  

$8 

Side Orders 

Applewood Smoked Bacon, Ham, Sausage Links, 

Turkey Bacon or Turkey Sausage 

$7 

Toasted Bagel with Butter or Cream Cheese 

$6 

Fresh Grapefruit Half 

$6 

 

Egg Whites and Egg Beaters Available for Substitution Upon Request 



For reservations please call +1 386 254 8200 x237
100 North Atlantic Avenue | Daytona Beach | FL 32118 | USA

©2014 Hilton Worldwide

HAVING BRUNCH JUST MAKES YOU SOUND COOL.
From 7am until 2pm each Sunday enjoy the culinary designs of our chefs and indulge in a little bit of everything you 

love about breakfast and lunch. And don't forget your first Mimosa or Bloody Mary is on us!
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