
 
 
 

20% Gratuity added to parties of six or more. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 

may increase your risk of foodborne illness. For those with special dietary 

requirements or allergies who wish to know about ingredients used, please ask 

for Manager assistance.   

R O P A  V I E J A  T A C O S
braised beef, avocado, chipotle aioli, 
cotija cheese, cilantro 

22

T A C O S

B � C H  T U N A  T A C O S
seared blackened tuna, avocado, 
cabbage & corn relish, pickled onion, 
tomatillo & roasted pineapple salsa   

23*

A �  B � F  H O T  D O G

grilled beef patties, american 
cheese 

S L I D E R S

G R I � E D  C H � S E
white & yellow american, 
buttered brioche

P I � A
choice of cheese or pepperoni

F O R  T H E  L I � L E  O N E S
Served with French Fries, Fruit, or 
House Made Chips 

C H I C K E N  F I N G E R S 14

S A L A D S

C A E S A R
parmesan, croutons, 
house-made dressing

17

C A P R E S E
heirloom tomatoes, mozzarella, 
field greens, citrus vinaigrette, 
balsamic reduction  

19���

F A R M E R S
local mixed greens, quinoa, corn, carrots, 
radish grapes, sweet peppers, scallions, 
almonds, candied walnuts, citrus vinaigrette     

18�� ��

grilled chicken +8

+10grilled mahi
+9*seared blackened tuna

+8blackened shrimp

A �  A  P R O T I E N ��

S A N D W I C H E S
all sandwiches are served with house made 
potato chips. substitute french fries, fruit, 
sweet potato fries or side salad +3

N E W  E N G L A N D  L O B S T E R  R O �
chilled lobster, tarragon aioli, 
smoked paprika, scallions  

27

G R I � E D  C H I C K E N  S A N D W I C H
cheddar cheese, lettuce, tomato, 
spicy aioli, brioche

21

*

add bacon +2

P � L S I D E  C H � S E B U R G E R
certified angus beef, tomato, lettuce, 
onion, house aioli
choice of: swiss, american or cheddar  

22

M A H I  S A N D W I C H
teryaki glaze, lettuce, tomato, 
avocado, sriracha aioli, brioche

24

T U R K E Y  P A S T R A M I  “ B L T ”  W R A P
applewood smoked bacon, local greens, 
tomato, lemon aioli, avocado, naan bread 

20

A � E T I Z E R S

C H I C K E N  Q U E S A D I � A
house-blended cheese, 
pico de gallo, guacamole, sour cream  

21

rosemary, thyme, roasted garlic butter  
H E R B  &  G A R L I C  F R I E S 12�� �

E M P A N A D A S
chicken & beef, tomatillo salsa, lime, 
chipotle aioli 

19��

B U � A L O  W I N G S
spicy buffalo, celery, carrots 
Choice of Ranch or Bleu cheese

20��

S H R I M P  C O C K T A I L
crema verde, cocktail sauce 

22��

mozzarella, nut-free spinach & basil pesto, 
local mushrooms, peppers, chipotle aioli, 
scallions

G R I � E D  C H I C K E N  F L A T B R E A D 23

CH I P S ,  S A L SA  &  GUACAMOLE 16�� ��

13

14

12�

14

S W � T E R  S I D E
I C E  C R E A M  C � K I E  S A N D W I C H

build your own cookie sandwich 
two freshly baked cookies, vanilla ice cream, 

chantilly cream

12

A � O R T E D  I C E  C R E A M  B A R S 7

B � C H  K E Y  L I M E  P I E
mixed berries, vanilla chantilly

12�

S E A S O N A L  F R U I T  S A L A D
greek yogurt, local honey

14�

Vegetarian� LocalGluten-Free�� �� Vegan

��

�



S E L T Z E R S (Assorted Flavors)
White Claw 
High Noon
Ramona Wine Spritz

S P E C I A L T Y  D R I N K S
C U C U M B E R  C � L E R
Hendrick’s gin, cucumber, lime, 
sugar cane, soda

T A S T E  O F  T H E  K E Y S
Rumhaven Coconut & Captain Morgan 
Spiced Rum, lime, pineapple, soda

P A � I O N  F R U I T  S A N G R I A
sauvignon blanc, chinola passion fruit, 
brandy, pineapple, orange, lime

N O N  A L C O H O L I C
C A R I � E A N  B R � Z E
orange, cranberry, and pineapple

M A D  A B O U T  M A N G O
mango, pineapple, sparkling water

B L U E B E � Y  L E M O N A D E
blueberries, freshly squeezed lemonade, 
sparkling water

F L O R I D A  S U N S E T
frozen mango, grenadine, pineapple 
& orange juice

V I R G I N  D A I Q U I R I
strawberry, mango, or piña colada

B � R S  &  S E L T Z E R S

W I N E

R O S E
Fleur de Mer | Provence, FR

W H I T E S
Terlato | Pinot Grigio, IT
Emmolo | Sauvignon Blanc, CA
Wairau River | Sauvignon Blanc, NZ
Sea Sun by Caymus | Chardonnay, CA 

R E D S
Sea Sun by Caymus | Pinot Noir, CA
Wente Sandstone | Merlot CA 

S P A R K L I N G
Riondo | Prosecco, IT
Chandon Brut Classic | CA

F R O Z E N

F R O Z E N  A P E R O L  S P R I T Z
Aperol, strawberry, orange, prosecco

F R O Z E N  D A Q U I R I
strawberry, piña colada or mango. 
add a rum float +2

Rumhaven Coconut & Bacardi Añejo 
rum, strawberry, pineapple & coconut 
Trader Vic's dark rum float

C A R I � E A N  C O L A D A
S U N S H I N E  S T A T E  B R E W S

Tripping Animals Limonada Rosada Sour
Miami, FL

Cigar City Seasonal
Tampa, FL

Bonnet Creek Vacay IPA
Orlando, FL

Cigar City Jai Alai
Tampa, FL

Crooked Can Lager
Orlando, FL

Persimmon Hollow Blood Orange Wheat
Orlando, FL

Big Storm Key Lime Shandy
Clearwater, FL

11

10

10

11

10

10

10

D R A F T  2 0 o z
Bud Light
Stella
Seasonal Rotating Draft 

12
14

14

I M P O R T E D  1 6 o z
Corona
Modelo Especial
Heineken
Heineken 0.0

12

D O M E S T I C  1 6 o z
Blue Moon
Budweiser
Bud Light
Coors Light
Michelob Ultra
Miller Lite
Yuengling

11

9

9
9

16

17

19

9

10

11

11

10

20
17

19

18
17

19
17

19
17

18

B � C H A R I T A
Corazón Blanco, cointreau, lime, agave
Flavors: traditional, spicy jalapeno, hibiscus

19

B E � Y  A Q U A  F R E S C A
Wheatley vodka, blueberries, mint, 
lemon, sugar cane, soda

18

B � C H  B R A M B L E
Elijah Craig single barrel, mint, 
blackberry, lime, demerara, soda

18

17

19

20% Gratuity added to parties of six or more. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 

may increase your risk of foodborne illness. For those with special dietary 

requirements or allergies who wish to know about ingredients used, please ask 

for Manager assistance.   

B U C K E T S  O F  B R E W
 P I C K  5
Domestic | 32

Mix & Match |  36
Seltzers | 42

craft brews not eligible

E S P R E � O  S L U S H
Beluga Noble Vodka, Kelvins Coffee, 

Luxardo Espresso Liqueur
Topped with Bailey’s Irish Cream 

21

F R O Z E N  C O C K T A I L
O F  T H E  D A Y

Ask your server or bartender about 
our Rotating Frozen Cocktail

16


