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      ANDAND     SSHINEHINE  

“NOT ALL 
THOSE WHO 

WANDER     

ARE LOST” 

Executi6e Chef 

RAUL A. DEL POZO 

MMORNINGORNING  BBREWREW    ϱ 

rom  
    THETHE  KKITCHENITCHEN      

Laitude: Ϯ6º N 

LoŶgitude: ϴϬº N 

KeǇ BisĐaǇŶe, FL 

CoŶsuŵeƌ AdǀisoƌǇ - ĐoŶsuŵiŶg ƌaǁ oƌ uŶdeƌĐooked ŵeats, poultƌǇ, seafood, shellish, oƌ eggs ŵaǇ iŶĐƌease Ǉouƌ ƌisk of foodďoƌŶe illŶess.                                              
A suggested ϭϴ% gƌatuitǇ ǁill ďe added to Ǉouƌ ĐheĐk. Please feel fƌee to ƌaise, loǁeƌ, oƌ ƌeŵoǀe this gƌatuitǇ at Ǉouƌ disĐƌeioŶ. PƌiĐes eǆĐlude ϵ% sales taǆ. 

uŶiƋue Đofee ďleŶds + siŶgle oƌigiŶ 
Đofees ƌoasted ďǇ Café Uŵďƌia            

The Green 

ĐuĐuŵďeƌ, GƌaŶŶǇ Sŵith apple, 
piŶeapple, 

kale, keǇ liŵe, giŶgeƌ, tuƌŵeƌiĐ 

Plant Your Roots 

ďeet, Đaƌƌot, ĐoĐoŶut ǁateƌ, liŵe 

Morning Glory 

hϮ o, leŵoŶ, poŵelo, apple Đideƌ,                 
Keez Beez hoŶeǇ 

Mi Media Naranja 

oƌaŶge juiĐe 

 resh   FROMFROM     

        THETHE       PPRESSRESS      ϴ  

fƌesh juiĐe ďleŶds foƌ a healthieƌ  
ďodǇ, ŵiŶd + soul 

market   FFRESHRESH  

ǁe ďƌiŶg to Ǉou ouƌ haŶd piĐked ofeƌiŶgs 
fƌoŵ soŵe of the iŶest loĐal gaƌdeŶs, 

faƌŵs + aƌisaŶs 

iŶdulge fƌoŵ a ǁide ǀaƌietǇ of eǆĐepioŶal 
ofeƌiŶgs fƌoŵ ouƌ ŵaƌket paŶtƌǇ 

TTHEHE  GGALLEYALLEY    ϯϰ  
Đofee, hot tea, juiĐe, ŵilk +                       

hot + ĐoŶiŶeŶtal ďƌeakfast ďufet    
seleĐioŶs 

The Ration  Ϯϭ 

Đofee, hot tea, juiĐe, ŵilk +                      
ĐoŶiŶeŶtal ďƌeakfast ďufet seleĐioŶs 

Seasonal Berries 

souƌĐed fƌoŵ loĐal faƌŵs 

Smoked Bacon 

peĐaŶ ǁood sŵoked 

Palmetto Creek Sausage 

ƌoasted gaƌliĐ aioli 

Ham + Cheese Croquette 

piƋuillo, aĐhiote 

Home Potatoes 

ƌoasted iŶgeƌliŶgs, gaƌdeŶ heƌďs 

for  
  THETHE  TTABLEABLE    ϲ  

BBAKEDAKED  FFRESHRESH  DDAILYAILY!! 

Breakfast Biscuits  ϲ 

house pƌeseƌǀes,                                 
Keez Beez hoŶey 

Gua6a Pastelito  ϰ 

guaǀa pƌeseƌǀe, Đƌeaŵ Đheese 

Breakfast Beignets  ϭϮ 

dusted ĐiŶŶaŵoŶ sugaƌ,                        
Keez Beez hoŶey 

       Fitness  ϭϳ 

tǁo eggs, steel Đut oatŵeal, loĐal fƌuit 

 

Serious Co7 Greek yogurt  ϭϭ  
ŵaŶgo pƌeseƌǀe, hiďisĐus, Đhia seed 

 

Toasted Oats + Ancient Grains  ϭϭ  
steel Đut oatŵeal, ďeƌƌy pƌeseƌǀe,                  

ŵaƌĐoŶa ďƌitle  
 

Juniper Crusted Salmon Flatbread  ϭϱ  
dill Đƌèŵe fƌaiĐhe, Đapeƌ ďeƌƌies, ƌadish            

ŵustaƌd seed 

 

Zak’s Babka French Toast  ϭϵ  
hazelŶut Đƌuŵďle, Đheƌƌy pƌeseƌǀe ďuteƌ 

 

Breakfast Burrito  ϭϳ  
Foƌt MĐCoy RaŶĐh ĐhuƌƌasĐo,                

ĐhiŵiĐhuƌƌi aioli, sŵoked toŵato foŶdue, 
WiŶteƌ Paƌk Daiƌy Cheddaƌ 

 

TTHEHE  KKEEPEREEPER’’SS  WWIFEIFE    Ϯϭ  
loĐal gƌilled aƌisaŶ ĐouŶtƌy leǀaiŶ,            

ϲϯ° poaĐhed egg, shaǀed aspaƌagus,      
toŵato jaŵ, hollaŶdaise, Đƌaď, aǀoĐado 

 

The          Omelet  ϭϴ  
loĐally souƌĐed eggs...Đƌated youƌ ǁay! 

dusted ĐiŶŶaŵoŶ sugaƌ, Keez Beez hoŶey 

 

 



 

 

 

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  ϲ 

Keez Beez hoŶey ďuter 

Black Mussels  ϭϵ 

pluŵ toŵato sauĐe, Đaraŵelized feŶŶel, 
saŵďuĐa, tarragoŶ 

Yello7fin Tuna  ϭϴ 

piĐkled shiŵeji, ĐuĐuŵďer, radish,  
soy Đure 

Grilled Spanish Octopus  ϭϵ 

ǁakaŵe, poaĐhed Đherry toŵatoes, 
ĐharĐoal potatoes, safroŶ aioli 

Lamb + Chorizo Empanada  ϭϱ 

oliǀe, raisiŶ, piŵieŶto 

Coal Roasted Oysters  ϮϮ 

ĐhaŵpagŶe ĐuĐuŵďer ŵigŶoŶete, 
toasted Đhili   

Tomato Fondue  ϭϰ 

goat Đheese, garliĐ oil, Đrisp roseŵary 

PPORKORK  BBELLYELLY  CCHICHARONHICHARON  ϭϯ 

salsa piĐaŶte, garliĐ aioli 

FFLORIDALORIDA  PPOMPANOOMPANO    Ϯϵ 

parsŶip puree, Đoal roasted toŵatoes, 
piŶe oil 

Local Snapper  ϯϮ 

ďaďy zuĐĐhiŶi, suŶ Đhoke, kohlraďi,    
key liŵe preserǀe 

Pappardelle  ϮϮ 

Cedar Key Đlaŵs, roasted garliĐ,  
leŵoŶ ďuter, hazelŶut greŵolata 

Grilled Salmon  Ϯϳ 

sŶap peas, roasted ĐorŶ,  
ĐuĐuŵďer eŵulsioŶ 

KKEEPEREEPER’’SS  CCATCHATCH      

loĐally sourĐed daily...ǁe’ll let you 
kŶoǁ! 

¡M¡MASAS  VVERDEERDE!  !  ϭϯ  
Brussels leaǀes, greeŶ Đaďďage,  
aǀoĐado, asparagus, sŶap peas,  
piĐkled red oŶioŶ, hazelŶut,  
salsa ǀerde 

Young Kale + Braised Tre6iso  ϭϰ  
heirlooŵ apple, shaǀed feŶŶel,           
radish, WiŶter Park Dairy Bleu,  
toasted ǁalŶut ǀiŶaigrete  

Tender Lettuces...Leafy Greens  ϭϯ  
toŵato, roasted Đalaďaza,  
Cypress PoiŶt Creaŵery Haǀari,     
ďroǁŶ ďuter pepita ĐroutoŶs,  
poŵegraŶate, ďalsaŵiĐ ǀiŶaigrete  

Beets + Burrata  ϭϴ  
roasted + raǁ ďeets, RoĐĐo’s Burrata, 
heirlooŵ Đherry toŵatoes,  
foraged ŵushrooŵs, puŵpkiŶ oil 

LLIGHTHOUSEIGHTHOUSE  TTOWEROWER    ϳϱ 

east + ǁest Đoast oysters,                           
Key West Shriŵp, AlaskaŶ KiŶg Craď,        
Cedar Key Claŵs, YelloǁiŶ TuŶa 

East + West Coast                          
Oysters on the Half Shell 

east        ϭϴ │ ϯϰ 

ǁest       Ϯϰ │ ϰϲ 

Key West Shrimp  ϭϵ 

Alaskan King Crab  Ϯϯ 

Caribbean Spiny Lobster Tail  Ϯϵ 

Sasanian Ca6iar iran   ϲϱ 

CCRUDORUDO    ϭϴ ea 

 

Escolar  
poŵelo, liŵe, feŶŶel 
 

Wahoo 

SasaŶiaŶ Đaǀiar, leŵoŶ jus, sea Đress 

 

Salmon 

juŶiper Đured, ĐuĐuŵďer Đrèŵe fraiĐhe 

 

Hamachi 
passioŶ fruit, yuzu koshu, sǁeet ŵeloŶ 

WWHOLEHOLE  BBRANZINORANZINO    ϯϵ 

grilled Đitrus, ďeurre ďlaŶĐ 

Caribbean Spiny Lobster Tail  Ϯϵ     
garliĐ ĐoŶit, draǁŶ ďuter 

Lake Meado7s Chicken  Ϯϴ         
Đharred Đarrots, ďlaĐkďerry jus 

Palmetto Creek Pork  ϯϳ 

sŵoked Đhorizo + ǁhite ďeaŶ ragout, 
ŵustard ŵolasses glaze 

Crispy Brussels Sprouts 

sǁeet Đhili, horseradish 

White Bean Ragout 

Đharred piŵeŶto, Đhorizo 

Whipped Yukon Potatoes 

herď ďuter 

Matchstick Fries 

garliĐ oil, iŶe herďs, salsa rosada 

Charcoal Potatoes 

seppia Đrusted, roasted garliĐ aioli 

CCHARREDHARRED  CCAULIFLOWERAULIFLOWER  

Đaper ďuter, leŵoŶ aioli 

a Đustoŵ ŵade ĐhaƌĐoal oǀeŶ iŵpoƌted 
fƌoŵ SpaiŶ that ĐoŵďiŶes the teĐhŶiƋues 
of gƌilliŶg + ƌoasiŶg iŶto oŶe 

RRAWAW  BBARAR  

SSHORELINEHORELINE  
ouƌ seafood is Đaught iŶ the uŶpaƌalleled 
Đoastal ǁateƌs of the ǁoƌld…iŶĐludiŶg ouƌ 
ǀeƌǇ oǁŶ 

ǁe ďƌiŶg to Ǉou ouƌ haŶd piĐked ofeƌiŶgs 
fƌoŵ soŵe of the iŶest loĐal gaƌdeŶs 

for  
  THETHE  TTABLEABLE    ϵ  

for  

  SSTARTERSTARTERS  

ϴoz Fort McCoy Ranch Filet  ϰϱ 

herď ďuter, Ŷatural jus 

ϭϮoz Jackman Ranch NY Strip  ϲϱ 

ϯϬ day dry aged 

Fort McCoy Ranch Skirt Steak  Ϯϵ  
ĐhiŵiĐhurri 

 local 
        HHARVESTARVEST   

souƌĐed loĐallǇ fƌoŵ sŵall faŵilǇ faƌŵs      
Đoŵŵited to the stƌiĐtest ĐheŵiĐal fƌee,           
sustaiŶaďle, huŵaŶe pƌaĐiĐes 

OOFFFF  THETHE    JJOSPEROSPER!!  

“NOT ALL 
THOSE WHO 

WANDER     

ARE LOST” 

Executi6e Chef 

RAUL A. DEL POZO 

CoŶsuŵeƌ AdǀisoƌǇ - ĐoŶsuŵiŶg ƌaǁ oƌ uŶdeƌĐooked ŵeats, poultƌǇ, seafood, shellish, oƌ eggs ŵaǇ iŶĐƌease Ǉouƌ ƌisk of foodďoƌŶe illŶess.                                              
A suggested 1ϴ% gƌatuitǇ ǁill ďe added to Ǉouƌ ĐheĐk. Please feel fƌee to ƌaise, loǁeƌ, oƌ ƌeŵoǀe this gƌatuitǇ at Ǉouƌ disĐƌeioŶ. PƌiĐes eǆĐlude ϵ% sales taǆ. 

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


