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u i ue ofee le ds + si gle o igi  
ofees oasted  Café U ia            

The Green 

u u e , G a  S ith apple, 
pi eapple, 

kale, ke  li e, gi ge , tu e i  

Plant Your Roots 

eet, a ot, o o ut ate , li e 

Morning Glory 

h  o, le o , po elo, apple ide ,                 
Keez Beez ho e  

Mi Media Naranja 

o a ge jui e 

 resh   FROMFROM     

        THETHE       PPRESSRESS        

f esh jui e le ds fo  a healthie   
od , i d + soul 

market   FFRESHRESH  

e i g to ou ou  ha d pi ked ofe i gs 
f o  so e of the i est lo al ga de s, 

fa s + a isa s 

i dulge f o  a ide a iet  of e epio al 
ofe i gs f o  ou  a ket pa t  

TTHEHE  GGALLEYALLEY      
ofee, hot tea, jui e, ilk +                       

hot + o i e tal eakfast ufet    
sele io s 

The Ration   

ofee, hot tea, jui e, ilk +                      
o i e tal eakfast ufet sele io s 

Seasonal Berries 

sou ed f o  lo al fa s 

Smoked Bacon 

pe a  ood s oked 

Palmetto Creek Sausage 

oasted ga li  aioli 

Ham + Cheese Croquette 

pi uillo, a hiote 

Home Potatoes 

oasted i ge li gs, ga de  he s 

for  
  THETHE  TTABLEABLE      

BBAKEDAKED  FFRESHRESH  DDAILYAILY!! 

Breakfast Biscuits   

house p ese es,                                 
Keez Beez ho ey 

Gua6a Pastelito   

gua a p ese e, ea  heese 

Breakfast Beignets   

dusted i a o  suga ,                        
Keez Beez ho ey 

       Fitness   

t o eggs, steel ut oat eal, lo al f uit 

 

Serious Co7 Greek yogurt    
a go p ese e, hi is us, hia seed 

 

Toasted Oats + Ancient Grains    
steel ut oat eal, e y p ese e,                  

a o a itle  
 

Juniper Crusted Salmon Flatbread    
dill è e f ai he, ape  e ies, adish            

usta d seed 

 

Zak’s Babka French Toast    
hazel ut u le, he y p ese e ute  

 

Breakfast Burrito    
Fo t M Coy Ra h hu as o,                

hi i hu i aioli, s oked to ato fo due, 
Wi te  Pa k Dai y Chedda  

 

TTHEHE  KKEEPEREEPER’’SS  WWIFEIFE      
lo al g illed a isa  ou t y le ai ,            

° poa hed egg, sha ed aspa agus,      
to ato ja , holla daise, a , a o ado 

 

The          Omelet    
lo ally sou ed eggs... ated you  ay! 

dusted i a o  suga , Keez Beez ho ey 

 

 



 

 

 

New Selections Weekly 

Sunday Brunch 

12:30PM - 3:00PM 

 

Cold Selection 

Artisan Fruit Display 

Carrot, Ginger + Apple Juice shots 

Assortment of Domestic and International Charcuteries, Cheese, Artisanal Bread + Crackers 

 

Salad 

Baby Kale, Baby spinach, Spring Mix, Arugula, carrots, herb crouton, cranberry, pumpkin seeds 

candied walnuts, white balsamic, Ranch 

Saffron Cous Cous, Roasted peppers, Chorizo Goat cheese 

Southern 4 Bean Cilantro Salad 

Garden Basil Pesto, Pasta Salad 

Florida Spring Tomato, Cucumber Salad, Roasted Garlic Vinaigrette 

Singles 

Compressed Watermelon, Feta, Micro Mint 

Chilled Corn Soup 

Duck Confit Crostini, Orange Jam 

Sesame Hoisin Chicken Salad 

 

Chilled Seafood\ Raw Bar 

House Cured Salmon, Bagel Chips + Accoutrements 

American Caviar, Egg Whites, Egg Yolks, Chive, Shallot, Sour Cream, Blinis 

  Blue Point Oysters on the ½ shell 

Poached Shrimp 

Snow Crab Claws 

Cocktail Sauce, Cognac Sauce, Mignonette, Lemon, Hot Sauce 

Assorted Sushi, Soy, Ginger, Wasabi 

 

Bakery 

Assorted Breakfast Breads 

Butter + Chocolate Croissant 

Pastelitto, Cinnamon Danish  

Artisan Breads + Rolls 

Butter, Jam /Preserves 

 



 

 

 

Breakfast 

Omelet Station 

Ham + Cheese Croissant 

Spinach Goat Cheese Frittata 

Pecan Wood Bacon 

Pork Sausage 

 

Hot Entree 

Carved: Smoked Tri Tip, Cider Vinegar Sauce 

Carved: Grilled Grouper, Spicy Mango Salsa  

Korean Short Ribs, Kimchee, Ginger + Garlic Green Beans 

Seared Salmon, Kale, Treviso, Peas, Lemon Butter Sauce 

Peruvian Chicken, Sauce Aji 

Duchess Potatoes 

Saffron Basmati Rice 

Grilled Asparagus, Brown Butter, Garlic 

Cilantro Rice 

Tortilla Soup, Lime Crema, Chicken, Tortilla Strips 

Caramelized Onion, Mushroom, Garganelli Pasta 

Seafood Boil, Shrimp, Clams, Mussels, Corn, Kielbasa Sausage 

Crispy Soft Shell Crab, Wakame Salad, Sriracha Aioli 

 

Desserts 

S’more Pie 

Truffles, Chocolate Almonds, Chocolate Pretzels 

Caramels, Almond Macaroons, Orange Madeline, Chouxquette 

Black Forest Tart 

Peanut butter creameux, brownie 

Raspberry basil cake 

Cherry and black pepper crème brulee 

Lemon meringue profiterole 

Vanilla crème, poached pineapple hazelnut streusel 

Candied grapefruit, avocado 

Chocolate marquis 

Mandarin and smoked rum cake  

$89 Per Adult, $39 Per Child Plus tax and gratuity 

Includes: Bottomless mimosas, Bellinis, Bloody Marys’, House Draft Beer, Sangria, And Punch 

Menu will differ On a weekly Basis  

 

 



Keeper’s Wife’s Biscuits   

Keez Beez ho ey uter 

Black Mussels   

plu  to ato sau e, ara elized fe el, 
sa u a, tarrago  

Yello7fin Tuna   

pi kled shi eji, u u er, radish,  
soy ure 

Grilled Spanish Octopus   

aka e, poa hed herry to atoes, 
har oal potatoes, safro  aioli 

Lamb + Chorizo Empanada   

oli e, raisi , pi ie to 

Coal Roasted Oysters   

ha pag e u u er ig o ete, 
toasted hili   

Tomato Fondue   

goat heese, garli  oil, risp rose ary 

PPORKORK  BBELLYELLY  CCHICHARONHICHARON   

salsa pi a te, garli  aioli 

FFLORIDALORIDA  PPOMPANOOMPANO     

pars ip puree, oal roasted to atoes, 
pi e oil 

Local Snapper   

a y zu hi i, su  hoke, kohlra i,    
key li e preser e 

Pappardelle   

Cedar Key la s, roasted garli ,  
le o  uter, hazel ut gre olata 

Grilled Salmon   

s ap peas, roasted or ,  
u u er e ulsio  

KKEEPEREEPER’’SS  CCATCHATCH      

lo ally sour ed daily... e’ll let you 
k o ! 

¡M¡MASAS  VVERDEERDE!  !    
Brussels lea es, gree  a age,  
a o ado, asparagus, s ap peas,  
pi kled red o io , hazel ut,  
salsa erde 

Young Kale + Braised Tre6iso    
heirloo  apple, sha ed fe el,           
radish, Wi ter Park Dairy Bleu,  
toasted al ut i aigrete  

Tender Lettuces...Leafy Greens    
to ato, roasted ala aza,  
Cypress Poi t Crea ery Ha ari,     

ro  uter pepita routo s,  
po egra ate, alsa i  i aigrete  

Beets + Burrata    
roasted + ra  eets, Ro o’s Burrata, 
heirloo  herry to atoes,  
foraged ushroo s, pu pki  oil 

LLIGHTHOUSEIGHTHOUSE  TTOWEROWER     

east + est oast oysters,                           
Key West Shri p, Alaska  Ki g Cra ,        
Cedar Key Cla s, Yello i  Tu a 

East + West Coast                          
Oysters on the Half Shell 

east         │  

est        │  

Key West Shrimp   

Alaskan King Crab   

Caribbean Spiny Lobster Tail   

Sasanian Ca6iar iran    

CCRUDORUDO     ea 

 

Escolar  
po elo, li e, fe el 
 

Wahoo 

Sasa ia  a iar, le o  jus, sea ress 

 

Salmon 

ju iper ured, u u er rè e frai he 

 

Hamachi 
passio  fruit, yuzu koshu, s eet elo  

WWHOLEHOLE  BBRANZINORANZINO     

grilled itrus, eurre la  

Caribbean Spiny Lobster Tail       
garli  o it, dra  uter 

Lake Meado7s Chicken           
harred arrots, la k erry jus 

Palmetto Creek Pork   

s oked horizo + hite ea  ragout, 
ustard olasses glaze 

Crispy Brussels Sprouts 

s eet hili, horseradish 

White Bean Ragout 

harred pi e to, horizo 

Whipped Yukon Potatoes 

her  uter 

Matchstick Fries 

garli  oil, i e her s, salsa rosada 

Charcoal Potatoes 

seppia rusted, roasted garli  aioli 

CCHARREDHARRED  CCAULIFLOWERAULIFLOWER  

aper uter, le o  aioli 

a usto  ade ha oal o e  i po ted 
f o  Spai  that o i es the te h i ues 
of g illi g + oasi g i to o e 

RRAWAW  BBARAR  

SSHORELINEHORELINE  
ou  seafood is aught i  the u pa alleled 
oastal ate s of the o ld…i ludi g ou  
e  o  

e i g to ou ou  ha d pi ked ofe i gs 
f o  so e of the i est lo al ga de s 

for  
  THETHE  TTABLEABLE      

for  

  SSTARTERSTARTERS  

oz Fort McCoy Ranch Filet   

her  uter, atural jus 

oz Jackman Ranch NY Strip   

 day dry aged 

Fort McCoy Ranch Skirt Steak    
hi i hurri 

 local 
        HHARVESTARVEST   

sou ed lo all  f o  s all fa il  fa s      
o ited to the st i test he i al f ee,           

sustai a le, hu a e p a i es 

OOFFFF  THETHE    JJOSPEROSPER!!  

“NOT ALL 
THOSE WHO 

WANDER     

ARE LOST” 

Executi6e Chef 

RAUL A. DEL POZO 

Co su e  Ad iso  - o su i g a  o  u de ooked eats, poult , seafood, shellish, o  eggs a  i ease ou  isk of food o e ill ess.                                              
A suggested 1 % g atuit  ill e added to ou  he k. Please feel f ee to aise, lo e , o  e o e this g atuit  at ou  dis eio . P i es e lude % sales ta . 

GGRASSRASS  FFEDED  +                  +                  

GGRASSRASS  FFINISHEDINISHED  BBEEFEEF 



Desserts



keez beez honey rum cake $10

MOU N T GAY SPEC I A L E DI T ION RU M, CO CON U T SOR BE T 

meyer lemon tart $10

SOU R C R E A M SOR BE T,  VA N I L L A POAC H E D PI N E A PPL E 

key lime cheesecake

ST R AW BE R R I E S,  M E R I NGU E

chocolate plantain cake

SE A SA LT CA R A M E L IC E C R E A M

bucket of beignets

PA S SION F RU I T + VA L R HONA C HO COL AT E SAUC E S

ManyF
O
R
 

$14


