TACO NACHOS

Tortilla Chips, Taco Meat, White Queso,
Shredded Cheese, Lettuce, Pico De
Gallo, Taco Sauce, Sour Cream,

Sliced Jalapefios, Guacamole $15

LOBSTER BEACH BREAD

Garlic Butter, Mozzarella, Chives,
ltalian Parsley $16

FRIED OYSTERS
Marinated, Breaded & Fried, Key Lime
Cocktail Sauce $18

GARLIC SHRIMP

Sautéed, Aji Panca, Brandy,
Grilled Bread $18

PEEL & EAT SHRIMP

Local Pinks, Old Bay, Key Lime
Cocktail Sauce $16

PIMENTO CHEESE DIP
Corn Tortilla Chips $14

BEACH FRIES

White Cheese Sauce, Cheddar &
Monterey Jack Cheeses, Chopped
Smoked Bacon, Chives, Sour Cream,
Ranch Dipping Sauce $14

CHEESEBURGER EMPANADAS

Ground Beef, Cheese, Bacon,
Balsamic Onions, Pickles $16

LOBSTER BISQUE
$9

SEAFOOD SALAD

Chilled Calamari Rings & Tentacles,
Shrimp, Greens, Kalamata Olives,

Red Peppers, Old Bay” Vinaigrette $24

TACO SALAD

Mixed Greens, Seasoned Beef, Mixed
Cheeses, Tortilla Chips, Fire-Roasted
Salsa, Avocados, Ranch Dressing,
Sour Cream, Jalapefios $20

CARIBBEAN CHICKEN SALAD
Chopped Greens, English Cucumbers,
Roma Tomatoes, Candied Pecans,
Tortilla Strips, Housemade Mango Ranch
Dressing. Topped With Grilled, Chilled

& Diced Chicken Breast $19

WAGYU SIRLOIN

12 oz Texas Wagyu Sirloin, Haricot Verts,
Chimichurri $34

JERK CHICKEN

Marinated Chicken Breasts, French Fries,
Coleslaw $29

LOCAL FISH
Chef’s Daily Creation With The Freshest Fish
Available $Mkt Price

CRAB CAKES
Pan-Seared, Citrus Aioli, Old Bay French
Fries $34

SHORT RIBS
Au Gratin Potatoes, Haricot Verts $32

COCONUT SHRIMP

French Fries, Coleslaw, Pineapple Dipping
Sauce $32

BLACKENED CHICKEN PASTA
Cajun Cream Sauce, Mushrooms, Broccoli,
Red Peppers, Cellentani $28

SEAFOOD PASTA
Shrimp, Calamari, Clams, Cherry Tomatoes,
Lemon Beurre Blanc, Linguine $32

Liltle Seaharses

Served with a beverage and choice of
French Fries, Side Salad or Coleslaw.

FISH & CHIPS
$12

CHICKEN TENDERS
$10

MAC & CHEESE
$8

CHEESEBURGER
$10

BEEF TACOS
$10

MASON JAR KEY LIME PIE
TALL CARROT CAKE
CHOCOLATE LAVA CAKE

SEA SALT CARAMEL CHEESECAKE
$9

20% gratuity will be added to parties of 6 or more

BEACH BURGER

Double-Stacked Signature Blend Burger,
Cheddar Cheese, Swiss Cheese, Pickle,
Lettuce, Red Onion, Tomato, Brioche Roll,
French Fries $19

HAWAIIAN BURGER

Double-Stacked Signature Burger Blend,
Bacon, Grilled Pineapple, Mango Teriyaki,
Lettuce, Tomato, French Fries $20

REUBEN

Corned Beef, Rye Bread, Sauerkraut,
1000 Island Dressing, French Fries $18

BBQ CHICKEN SANDWICH

Bacon, Hot Honey BBQ, Swiss Cheese,
Pickles, Lettuce, Red Onion, Brioche Roll,
French Fries $19

WAGYU STEAK SANDWICH
Caramelized Onions, Arugula, Havarti
Cheese, Chimichurri, Ciabatta,
French Fries $24

B.LTA.

Thick Cut Bacon, Lettuce, Tomato,
Avocado, Citrus Aioli, Wheatberry
Toast, French Fries $18

LOBSTER ROLL
Lobster Salad, Bibb Lettuce, Chives,
New England Roll, French Fries $26

GROUPER SANDWICH
Blackened or Grilled, Lettuce,
Tomato, Remoulade, Brioche Roll,
French Fries $24

SHRIMP TACOS

Grilled Shrimp, Cilantro Lime Cabbage,
Macha Sauce, Tortilla Chips &
Fire-Roasted Salsa $20

BLACKENED FISH TACOS

Local Catch, Cilantro Lime Cabage,
Mango Pico, Shark Sauce, Tortilla Chips
& Fire-Roasted Salsa $20

Coca-Cola « Diet Coke « Coke Zero
Sprite « Pibb Xtra - Barqg’s Root Beer

Hi-C Fruit Punch « Minute Maid Lemonade

Gold Peak Iced Tea » Hot Tea - Hot Coffee
Bottled Water $3.5

Perrier $5

RED BULL
Original « Sugarfree « Tropical
Watermelon « Coconut Berry

$6

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



FINS UP MARGARITA

Margaritaville Gold Tequila, Margaritaville
Triple Sec, House Margarita Blend. Served
Frozen or on the Rocks $13

PINK CADILLAC

Margaritaville Last Mango Tequila,
Cointreau Orange Liqueur, House
Margarita Blend, Cranberry Juice $14

LICENSE TO CHILL

Margaritaville Silver Tequila, Blue Curacao,
House Margarita Blend. Served Frozen or
on the Rocks $13

LONG WEEKEND

Espolon Blanco Tequila, Passod Passion
Fruit Liqueur, Lime Juice, Hibiscus,
House Margarita Blend $15

PINEAPPLE OVERBOARD

Margaritaville Gold Tequila, Margaritaville
Triple Sec, Pineapple Purée, House
Margarita Blend $13

FLORIDAYS

Teremana Blanco Tequila, Cointreau
Orange Liqueur, Lime & Orange Juices,
Agave Nectar, Pasteurized Egg Whites $15

COCONUT SANDBAR

Espolon Blanco Tequila, Margaritaville
Triple Sec, Pineapple Juice, Coconut
Syrup, House Margarita Blend $14

SMOKIN’ RITA

Dos Hombres Joven Mezcal,
Grand Marnier Orange Liqueur,
House Margarita Blend $16

THE DEVIL | KNOW

Lunazul Reposado Tequila, Fireball
Cinnamon Whisky, Amaretto,
House Margarita Blend $15

TROPICAL FRUIT MARGARITA
Margaritaville Gold Tequila, Margaritaville
Triple Sec, Choice of any All-Natural Fruit
Purée: Strawberry « Raspberry - Mango $14

Draft Beer

LANDSHARK LAGER
MICHELOB ULTRA
MILLER LITE
140z%$6 200z%$75

BLUE MOON
PALM CITY BLONDE BOMBER
VOODOO RANGER JUICY HAZE
140z%$8 200z %10

SEoaded
LANDSHARK

TRY IT LOADED! Top off your LandShark
Lager with Margaritaville Island Lime
Tequila for an additional $4

Buddy Bear s
INaanshine Fauvanrites

BLACKBERRY MOONSHINE MARGARITA
Ole Smoky White Lightnin’ & Blackberry
Moonshines, House Margarita Blend $14

SPICY MANGO RITA
1800 Reposado Tequila, Ole Smoky Mango
Habanero, House margarita blend $14

STRAWBERRY MOONSHINE RITA
Ole Smoky White Lightnin’ & Strawberry
Moonshines, House Margarita Blend $14

MOUNTAIN MARGARITA

Ole Smoky Sour Razzin’ Berry Moonshine,
Margaritaville Paradise Passion Fruit
Tequila, Lime, Agave Nectar, House
Margarita Blend $14

LEMON DROP MARGARITA

Jose Cuervo Tradicional Reposado Tequila,
Ole Smoky Lemon Drop Moonshine,
Simple Syrup, House Lemonade,

Margarita Blend $14

LIGHTNIN’ STRIKE

Ole Smoky White Lightnin’ Moonshine,
Margaritaville Spiced Rum, Cruzan
Hurricane Proof Rum, Agave Nectar,
Pineapple & Orange Juices,

House Sweet & Sour $15

MANGOBERRY CRUSH

Margaritaville Last Mango Tequila,

Ole Smoky Blackberry Moonshine,
Blackberry Syrup, House Sweet & Sour $14

TSUNAMI

Ole Smoky White Lightnin’ & Hunch
Punch Moonshines, Sprite, House
Sweet & Sour $14

HAWAIIAN LIGHTNIN’

Ole Smoky White Lightnin’ & Hunch Punch
Moonshines, Passion Fruit, Banana &
Blackberry Purées, Grenadine $15

TROPICAL THUNDER

Ole Smoky Blackberry & Hunch Punch
Moonshines, Blueberry Pomegranate
Purée, House Lemonade $14

Canned Beer

BUD LIGHT - BUDWEISER
BUDWEISER ZERO « COORS LIGHT
LANDSHARK LAGER - MICHELOB ULTRA
MILLER LITE

$7

ANGRY ORCHARD HARD CIDER
BELL'S TWO HEARTED IPA - CORONA
CORONA PREMIER - FOUR SIXES PILSNER
HEINEKEN - HI 5 IPA
KONA BIG WAVE GOLDEN ALE
MODELO ESPECIAL - PACIFICO
SAMUEL ADAMS - TRULY SELTZER
TWISTED TEA
$8

FAT TIRE ALE - HIGH NOON SELTZER
PALM CITY HAZIFY IPA
VOODOO RANGER IPA

$9

LONG ISLAND BEACHER

Margaritaville Paradise Passion Fruit
Tequila, Cruzan Mango Rum,

New Amsterdam Peach Vodka,
House Sweet & Sour, Cranberry

& Pineapple Juices $15

COSMO GETAWAY

Skyy Infusions Pineapple Vodka,
Margaritaville Triple Sec, Lime Juice,
Strawberry Purée, Premium Citrus
Margarita Blend $14

STRANDED ON A SANDBAR
Margaritaville Paradise Passion Fruit
Tequila, Peach Schnapps, Orange &
Cranberry Juices $14

WATERMELON LEMONADE

Parrot Bay Coconut Rum, Margaritaville
Triple Sec, Watermelon Purée, Lemon,
House Sweet & Sour $14

OVERSEAS HIGHWAY
Cruzan Mango Rum, Blue Curacao,
Pineapple Juice, Mango $14

COCONUT CASTAWAY

Jose Cuervo Tradicional Plata Tequila,
Blue Curacao, Coconut Berry Red Bull,
Orgeat, House Sweet & Sour $15

BANANA BREEZE

Pinnacle Whipped Vodka, 99 Bananas,
Chocolate Sauce, Coconut Purée. Float
of Myers’s Dark Rum $14

RUM RUNNER

Myers’s Original Dark Rum, Blackberry
& Banana Purées, Float of Cruzan
Hurricane Proof Rum $15

DAIQUIRI'S TOO FRUITIFUL

Light Rum, Choice of any All-Natural
Fruit Purée: Strawberry « Raspberry
Mango - Banana $14

lah De Dah
TNasen. Jar

ENJOY YOUR SPECIALTY
DRINK OR DRAFT BEER IN
A TAKEHOME SOUVENIR
MASON JAR FOR AN
ADDITIONAL $10

CHARDONNAY - PINOT GRIGIO
ROSE - CABERNET SAUVIGNON $11

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



