
S T A R T E R S  &  S H A R E D  P L A T E S
C H A R - G R I L L E D  C O R N   1 0
Sweet Corn On The Cob, Chipotle Aioli, Herbs, Queso Fresco          

P U L L E D  C H I C K E N  N AC H O S    1 6
Fresh Tortillas, Black Beans, Smoked Cheddar Queso, Pico de Gallo, Sour Cream

M E Z Z E  P L AT E   1 0
Cured Olives, Hummus, Grilled Lemon, Cucumber, Carrot, Grilled Peppers, 
Almonds, Feta Cheese, Grilled Naan Bread          

Q U E SA D I L L A   1 6
Crisp Flour Tortilla, Monterey Jack Cheese Blend, Avocado Crema, 
Black Beans, Cilantro Sour Cream, Pico De Gallo            

D RY  R U B  F R I E D  H OT  W I N G S   1 8
Pepper Ranch, Chipotle BBQ Or Blue Cheese, Cucumber, 
Pickled Carrots & Spicy Peppers            

O P E N  FAC E  R E D  F I S H  TAC O   1 9
Blackened Red Fish, Key Lime Aioli, Pico De Gallo, Queso Fresco, 
Radish, Pickled Red Onion Slaw, Warm Flour/Corn Tortillas              

C E V I C H E   1 8
Gulf Shrimp, Bay Scallops, Peppers, Onion, Tomatoes, 
Jalapenos, Lemon, Avocado

G I A N T  B AVA R I A N  P R E T Z E L   8
Spicy Mustard, Beer Cheese sauce

C H I P S  A N D  SA L SA   8

C H I P S  A N D  G UAC A M O L E   9

L E A V E S  &  G R E E N S
A D D  TO  A N Y  S A L A D :
Shrimp   +12    |  Chicken  +8
Salmon  +10   |   Steak  +12
Grouper  +14

D R E S S I N G S  | Lemon Tahini, Green Goddess, Balsamic Vinaigrette,
Lemon Herb Vinaigrette, Bleu Cheese, Buttermilk Peppercorn, 
Ginger Vinaigrette, Creamy Caesar

T H E  R E E F   1 8
Duo of Chicken Salad & Tuna Salad, Heirloom Tomatoes, 
Seasonal Berries, Seeded Flatbread Crackers

F R E S H  F R U I T  &  B E R RY  B OW L   1 7
Toasted Coconut, Lime & Mint Greek Yogurt Drizzle
add Cottage Cheese  +5

C H O P P E D  B LT   1 5
Hand-Cut Iceberg & Romaine, Sugar-Cured Bacon, Egg, Buttery Croutons, 
Avocado, Cheddar, Tomato, Peppercorn Ranch            

C H O P P E D  C A E SA R    1 0
Hearts of Romaine, House made Croutons, Shredded 
Parmesan Cheese, Parmesan crisp, White Anchovies, Caesar Dressing

C I T R U S  SA L A D   1 4
Locally Grown Greens, Fresh Kale, Florida Orange, Grapefruit, 
Strawberries, Toasted Sunflower Seeds, Red Onion, 
Crumbled Goat Cheese, Honey Vinaigrette

M E D I T E R R A N E A N  SA L M O N   1 6
Saffron Couscous, Tomato, Cucumber, Olives, Roasted Red Pepper, 
Artichokes Hearts, Lemon Tahini Drizzle

H A N D H E L D S
All sandwiches served with Choices of seasoned fries, mango coleslaw, kettle chips, 
potato salad or fresh fruit (Gluten-free items available upon request, please ask your server)

J U M B O  B U R G E R   1 8
Half Pound of Fresh Black Angus Beef, Grilled to Perfection, Lettuce, Tomato, Onion 
and Pickle. Choice of Swiss, Cheddar, Provolone, Pepper Jack and American cheese, 
Sesame Brioche Bun 

G R O U P E R  SA N DW I C H   2 4
Blackened, Mango Onion Relish, Key Lime Aioli, Griddled Luau Bread          

C H I C K E N  W R A P   1 7
Herb-Marinated, Sugar-Cured Bacon, Chèvre, Heirloom Tomato, 
Avocado Aioli, Soft Flour Tortilla

C U B A N  SA N DW I C H   1 8
Ham, Slow-Roasted Mojo Pork, Swiss, Pickle, Dijon Aioli, Pressed Cuban Bread            

C R I S PY  V EG G I E  W R A P   1 6
Ginger Cumin Garbanzo & Black Bean, Sliced Avocado, Tomato, Chipotle Aioli, Crisp 
Onions, Lettuce, Spinach Wrap                

K I D S  M E N U
M AC  &  C H E E S E   9
Elbow Macaroni, Creamy Cheese Sauce            

G R I L L E D  C H E E S E  T R I A N G L E S   9
White or Wheat Bread, American or Cheddar Cheese              

STO N E  C R I S P E D  P I Z Z E T TA   9
Mozzarella Cheese, Rich Fresh Tomato Sauce            

C H I C K E N  T E N D E R S   1 0
Crispy or Grilled, Barbecue Sauce or Creamy Honey Mustard          

B U R G E R   1 0
Grilled, Choice of Cheese, Toasted Bun          

F R E S H  F R U I T  B OW L   7
Flavored Yogurt      

A L L - N AT U R A L  KO S H E R  B E E F  H OT  D O G   9
Grilled Bun, Ketchup or Mustard        


