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history
BB KING’S Blues Club

His reign as King of the Blues 
has been as long as that of any 
monarch on earth yet B.B. 

King continues to wear his crown 
well. Even at his current age, he is 
still light on his feet, singing and 
playing the blues with relentless 
passion. Time has no apparent 
effect on B.B. other than to make 
him more popular, more cherished 
and more relevant than ever. Don’t 
look for him in some kind of semi-
retirement; look for him out on the 
road, playing for people, popping 
up in a myriad of T.V. commercials 
or laying down tracks for his next 
album. B.B. King is as alive as the 
music he plays and a grateful world 
simply can’t get enough of him.

For more than half a century, Riley 
B. King - best known as B.B. King -  

has defined the blues for 
a worldwide audience. 

Since he started 
recording in the 1940s, 
he has released over 
fifty albums, many of 
them classics. He was 

born September 16, 

1925, on a plantation in Itta Bena, 
Mississippi, near Indianola. In his 
youth, he played on street corners 
for dimes, and would sometimes 
play in as many as four towns a 
night. In 1947, he hitchhiked to 
Memphis, Tennessee, to pursue 
his music career. Memphis was 
where every important musician 
of the South gravitated, and 
which supported a large musical 
community where every style of 
African American music could be 
found. B.B. stayed with his cousin 
Bukka White, one of the most 
celebrated blues performers of his 
time, who schooled B.B. further in 
the art of the blues.

B.B’s first big break came in 1948 
when he performed on Sonny Boy 
Williamson’s radio program on 
KWEM out of West Memphis. This 
led to steady engagements at the 
Sixteenth Avenue Grill in West 
Memphis, and later to a ten-minute 
spot on black-staffed and managed 

Memphis radio station 
WDIA. “King’s Spot,” 
became so popular, 

it was expanded and became the 
“Sepia Swing Club.” Soon B.B. 
needed a catchy radio name. What 
started out as Beale Street Blues Boy 
was shortened to Blues Boy King and 
eventually    B.B. King.

On May 3, 1991 the original B.B. 
King’s Blues Club opened on the 
historic Beale Street. Serving as 
the catalyst, it has now become the 
number one tourist destination in 
Tennessee. Like every good blues 
tune, the audience demanded more, 
and B.B. King’s Blues Clubs began 
expanding into Nashville, Orlando, 
Las Vegas and, with the most recent 
addition in West Palm Beach.

While the clubs are famous for 
World Class House Bands and 
great Southern cuisine, they are 
also known for spontaneous jams 
featuring the Rolling Stones, U2, Eric 
Clapton, Aerosmith, Lenny Kravitz, 
Tom Jones, Paul McCartney, The 
Beach Boys, John Lee Hooker, Buddy 
Guy, the Black Crows, Billy Joel and 
the King of Blues himself, B.B. King.

Las Vegas
The Mirage
3400 Las Vegas Blvd. So.
702-242-KING (5464)

MEmphis
143 Beale St. 
901-524-KING (5464)

NASHVILLE
152 2nd Ave. N.
615-256-2727

orlando
Pointe Orlando
9101 I-drive #2230
407-370-4550

west palm beach
550 Rosemary Ave. 
Suite 236
561-420-8600

bbkingclubs.com

The Clubs:

The 



Breakfast at bb’s 6:30am-11:30am
Additional charges apply to menu change requests.

DELTA FRUIT BOWL 	 CUP 7 / BOWL 14

1/2 GRAPEFRUIT 	 5

ASSORTED COLD CEREAL	 6 
Add strawberries or bananas $3

HOT OATMEAL 	 7 
Add strawberries or bananas $3

YOGURT AND GRANOLA PARFAIT 	 8
Layered with yogurt, granola and seasonal berries

BAGEL AND LOX PLATTER 	 15
Bagel, smoked salmon, red onions, capers, cream cheese, and sliced tomatoes

Eggs and Omelets
BB’S BREAKFAST* 	 15
Two eggs, any style, and choice of apple wood smoked bacon, Polish kielbasa, Canadian bacon, ham steak, 
or sausage patties, served with hash browns and a biscuit

ONE OF A KIND* 	 11
One egg, any style, choice of apple wood smoked bacon, Polish kielbasa, or sausage patty, and one buttermilk pancake

BB’S BREAKFAST SAMPLER* 	  18
Two eggs, any style, two strips of apple wood smoked bacon, two Polish kielbasa links, two 
sausage patties, and two buttermilk pancakes

BAGEL SANDWICH* 	 12
Two fried eggs with American cheese and your choice of apple wood smoked bacon, Canadian bacon, Polish kielbasa, 
or a sausage patty served on a plain bagel

OMELETS*	 14
All omelets are made with three eggs and accompanied by hash browns and a biscuit. Choice of three toppings - 
ham, bacon, Polish kielbasa, onions, tomatoes, peppers, spinach, jalapenos, mushrooms, cheddar, swiss, American. 
(Go healthy - ask for egg whites) Additional toppings $1 each. Add smoked salmon or crawfish to your omelet for $2

CHILI AND CHEESE OMELET* 	 15
 A three egg omelet topped with our homemade chili and cheddar cheese. Served with hash browns and a biscuit.

18% gratuity will be added to parties of eight or more
*Thoroughly cooking foods of animal origin such as beefs, eggs, fish, lamb, milk, poultry or shellfish reduces the risk of food borne 
illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or under cooked.



From the griddle
Pancakes 	 SHORT STACK (2) /8         FULL STACK (3)/11
Stuff your pancakes with your choice of chocolate chips, strawberries, blueberries, bananas or candied pecans, $3 per topping

FRENCH TOAST  	 11
Top your french toast with your choice of chocolate chips, strawberries, bananas, blueberries, or candied pecans, $3 per topping

BELGIAN WAFFLE 	 11
Top your  waffle with your choice of chocolate chips, strawberries, bananas, blueberries, candied pecans, 
or scoop of vanilla ice cream. $3 per topping

BREAKFAST QUESADILLA 	 13
Three eggs scrambled with cheese, apple wood smoked bacon, and onions served in a grilled 12” flour tortilla 
served with salsa and sour cream

SIGNATURE BREAKFASTs 

CHICKEN AND WAFFLES	 16
Our homemade Belgian waffles sprinkled with powdered sugar and accompanied by strips of golden fried chicken breast 
Served with sides of butter, maple syrup and hot sauce.

BIG BREAKFAST BURRITO* 	 15
Three eggs, hash browns, Polish kielbasa, sauteed peppers, onions and cheddar cheese wrapped 
in a 12” flour tortilla served with salsa, sour cream and hash browns.

THE MEMPHIS SCRAMBLE* 	 14
Three eggs scrambled with ham, bacon, onions, and swiss chees. Served with hash browns, and biscuit

OSCAR’s SCRAMBLE* 	 16
Three eggs scrambled with mild ground pork sausage, ground beef, spinach and onion, and topped with parmesan cheese. 
Served with hash browns and biscuit

BISCUITS AND GRAVY 	 12
Homemade buttermilk biscuits smothered with our homemade country gravy

BLUES BENEDICT* 	 17
Two poached eggs, smoked salmon and spinach on a toasted English muffin, topped with hollandaise sauce

ORIGINAL BENEDICT* 	 15
Two poached eggs and Canadian bacon on a toasted English muffin topped with hollandaise sauce

CHICKEN FRIED STEAK AND EGGS* 	 18
Lightly breaded, deep-fried steak topped with country gravy. Served with two eggs, any style, hash browns, and biscuit

STEAK AND EGGS*	 18
An 8oz NY strip steak served with two eggs, any style, hash browns, and biscuit

CAJUN PORK CHOPS AND EGGS* 	 18
Two 6oz grilled cajun style pork chops served with two eggs, any style, hash browns, and biscuit

18% gratuity will be added to parties of eight or more
*Thoroughly cooking foods of animal origin such as beefs, eggs, fish, lamb, milk, poultry or shellfish reduces the risk of food borne 
illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or under cooked.



LATE STARTERS
GOOD ‘OL BURGER	 12
A mouth - watering angus beef burger served with lettuce, onion, tomato, and hash browns.
Add cheese $1. Add egg, any style $3. Add Bacon $2

CHICKEN TENDERS 	 10
Hand breaded crispy chicken tenders served with hash browns and  choice of honey mustard, hot sauce, or bbq sauce

CHICKEN CLUB SANDWICH 	 12
Grilled marinated chicken breast topped with lettuce, tomato and apple wood smoked bacon. Served with a side of hash browns

HOUSE SALAD 	 7
Mixed lettuce, tomato, cucumber and shredded jack cheddar cheese served with your choice of dressing: 
chipotle ranch, buttermilk ranch, honey mustard, red wine vinaigrette, louie, oil and vinegar, or chunky blue cheese

SIGNATURE desserts
Banana Bread Pudding 	 9
Homemade and baked to order. Topped with sliced bananas and house made caramel sauce

sides
Hash browns	 4

Toast - white, wheat or sourdough	 3

Bagel	 4

Apple wood smoked bacon	 5

Polish Kielbasa 	 5

Ham steak	 5

Sausage patties	 5

Canadian bacon	 5

18% gratuity will be added to parties of eight or more
*Thoroughly cooking foods of animal origin such as beefs, eggs, fish, lamb, milk, poultry or shellfish reduces the risk of food borne 
illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or under cooked.




