
APPETIZERS
COLD
CHIPS & SALSA 12
roasted red tomato salsa, guacamole

“BACK TO LIFE” 
SEAFOOD COCKTAIL 16
calamari, shrimp, octopus, jicama, clamato juice

SHRIMP COCKTAIL 18
hearts of palm, orange & fennel salad

HOT
JUMBO LUMP CRAB CAKE 20
red bell pepper coulis, corn & poblano salsa

JUMBO WINGS 18
buffalo sauce, crisp celery, blue cheese dip

LOBSTER QUESADILLA 24
lobster, pepper jack cheese, mango papaya salsa

CRAB & BLACK BEAN QUESO DIP 20
jumbo lump crab meat, pepper jack sauce,
crisp corn tortillas

COCONUT SHRIMP 18
crispy marinated coconut battered shrimp,
orange horseradish dipping sauce

LUNCH MENU

*Consuming raw or undercooked meats, poultry, seafood, shellfish, 
raw oysters or eggs may increase your risk of foodborne illness.

“If you have any concerns regarding food allergies, please alert your server prior to ordering.”

SOUP & SALAD
Soup
BLACK BEAN SOUP 10
smoked pork broth, roasted peppers,
green chili corn bread

FLORIDIAN CONCH CHOWDER 10
key west conch, potatoes, onions, peppers,
smoked bacon 

SALAD 
GUMBO SALAD 20
grilled chicken, pickled chayote, avocado, 
goat cheese, fried chickpeas, toasted 
macadamia nuts, citrus vinaigrette

CAESAR SALAD 14
romaine lettuce, parmesan cheese, garlic
ciabatta croutons

HOUSE SALAD 12
mixed greens, carrots, cucumber, tomatoes,
balsamic vinaigrette

ADD-ON
Add one of these items to complement your salad.

CHICKEN BREAST 8
SHRIMP 12

SANDWICHES
All sandwiches served with an option of French fries, side salad or fruit.

HANDCRAFTED BURGER* 20
house-made sesame seed roll, lettuce, tomato,            

pickle, choice of cheese

HOUSE-MADE TURKEY BURGER 18
apple jam, brie cheese, arugula, mustard vinaigrette 

GRILLED FLORIDA GROUPER SANDWICH 27
house-made sesame seed roll, cajun tartar sauce

GRILLED CHICKEN SANDWICH 18
house-made sesame seed roll, herb marinated chicken, 

bacon, avocado cream, Irish cheddar cheese

BLACK BEAN
VEGETARIAN BURGER 16

smoked corn salsa, roasted garlic aïoli

SALMON B.L.T.* 18
grilled salmon fillet, smoked bacon, tomato, 

whole grain bread, lemon mustard aïoli

CUBAN SANDWICH 15
smoked pork, ham, pickles, Swiss cheese, 

neba challah bread, yucca fries

HOUSE FAVORITE
GROUPER TACOS 29

lime cabbage slaw, corn tortillas, green tomato salsa, guacamole, spicy chili sauce

CRAB CAKE 14
GROUPER 15
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ENTRÉES
TEMPURA YELLOW TAIL SNAPPER 30
crab & plantain tamale, chipotle, 
pineapple-habañero salsa

SOUTHWESTERN BBQ SALMON 28
ancho bbq glaze, black bean & corn salsa,
avocado, mushroom flautas

SHRIMP & GRITS 28
chipotle-marinated prawns, smoked cheddar grits

GRILLED CHURRASCO STEAK* 34
potato purée, charred jumbo asparagus, 
peppercorn sauce

MARINATED CHICKEN KABOB 26
spiced yogurt, couscous, garlic grilled naan bread

SEA BASS ‘A LA PLANCHA’ 36
vegetable escabeche, octopus, 
coconut rice in brown butter mojo 
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