
*Cooked to order, consuming raw or undercooked meats, seafood, 
shellfish or eggs could increase your risk of foodborne illness.

All applicable sales taxes will be included on final bill.

NACHOS
Tortilla chips, white queso, Monterey jack & cheddar, 

pico de gallo, guacamole, jalapeños, green onions, sour cream
 Choice of: 

Shredded Chicken • Grilled Sirloin* • Ground Beef $16

FRIED PICKLE SPEARS
Hand-breaded, creamy ranch dip $9

LOADED FRENCH FRIES
French fries, Monterey jack, cheddar, applewood-smoked bacon, 

scallions, ranch drizzle $12

PRETZEL BITES
White queso, whole grain Dijon mustard $10

CHICKEN QUESADILLA
Shredded chicken, Monterey jack, onions, grilled flour tortilla, 

pico de gallo, guacamole, sour cream $16

STARTERS

FRIED CHICKEN SALAD
Hand-breaded chicken breast, applewood-smoked bacon, tomatoes, 
red onions, Monterey jack & cheddar, hard-boiled eggs, mixed greens

Choice of: 
Ranch • Bleu Cheese • Honey Mustard • Classic Vinaigrette $17 

CHICKEN CAESAR SALAD
Grilled chicken breast, hearts of romaine, Parmesan, 
housemade croutons, creamy Caesar dressing $15

SALADS

FOUR CHEESE
Fresh mozzarella, provolone, cheddar, Monterey jack $14

MARGHERITA
Fresh mozzarella, Roma tomatoes, basil, garlic oil $15

PEPPERONI
Pepperoni, mozzarella $15

DELUXE
Pepperoni, bacon, mushrooms, tomatoes, onions, 

bell peppers, mozzarella $15

PIZZA

Served with tortilla chips and housemade salsa.
Add side of white queso $2

Served with housemade chips. Substitute french fries $3.
Gluten free buns available for an additional charge

BOURBON-GLAZED SALMON*

Grilled fresh Atlantic salmon, signature bourbon glaze, 
coconut lime rice, steamed broccoli $24

CARIBBEAN CHICKEN RICE BOWL
Grilled jerk chicken breast, black beans, avocado smash, 

pico de gallo, coconut lime rice $20

FISH AND CHIPS
Hand-breaded, french fries, tartar sauce $19

STEAK BOWL*

Grilled sirloin, mushrooms, broccoli, scallions, carrots, 
coconut lime rice, sesame seeds, teriyaki drizzle $18

CHICKEN TENDERS
Hand-breaded, french fries.

Choice of: 
Buffalo • Honey Mustard • BBQ $18

HANDHELDS

TACOS

ENTREES

PARADISE BURGER*

8 oz USDA Choice Angus beef, applewood-smoked bacon, 
cheddar, lettuce, onion, tomato, toasted brioche bun $16

TURKEY CLUB
Smoked turkey breast, applewood-smoked bacon, Swiss, tomatoes, 

red onion, lettuce, chipotle mayonnaise, toasted whole grain bread $16 

CHICKEN SANDWICH
Fried or grilled chicken breast, Havarti, tomato, island slaw, ciabatta bun $16

JERK CHICKEN WRAP
Jerk-tossed crisp chicken tenders, bacon, cheddar & Monterey jack,

 salsa, red onions, shredded lettuce, ranch, flour tortilla $16

FISH TACOS
Hand-breaded, island slaw, queso fresco, pineapple salsa, 

lime crema, cilantro, flour tortillas $18

CHICKEN TACOS
Shredded chicken, queso fresco, chopped cabbage, 

pico de gallo, scallions, chipotle cream, flour tortillas $17

STEAK TACOS*

Marinated sirloin, island slaw, pickled onions, mango pico de gallo, 
cotija, lime crema, flour tortillas $18

10-inch rustic pizzas made fresh to order

Children 12 & younger. Served with housemade chips.
Substitute french fries $2

GRILLED CHEESE $9

CHICKEN TENDERS $10

CHEESEBURGER $10

PARAKEETS

COCA-COLA • DIET COKE
COKE ZERO • SPRITE • PIBB XTRA

BARQ’S ROOT BEER • HI-C FRUIT PUNCH 
GOLD PEAK ICED TEA • MINUTE MAID LEMONADE  

HOT TEA • COFFEE • BOTTLED WATER
RED BULL

ENERGY DRINK • SUGARFREE • COCONUT BERRY • TROPICAL

BEVERAGES

CHICKEN WINGS
Choice of:

Buffalo • Jamaican Jerk • Teriyaki • BBQ 
Mango Habanero • Whiskey Glazed

Celery sticks, bleu cheese or ranch $15
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Budweiser • Bud Light • Coors Light • Michelob Ultra
Miller Lite • Yuengling • White Claw 

16 oz $7.5    Bucket (5) $36 
Corona Premier • Stella Artois 

12 oz $7    Bucket (5) $35

Draft

Aluminum Bottles & Cans

Blue Moon • Bud Light • Michelob Ultra 
14 oz $6.5    20 oz $8.5

Dos Equis XX Lager • Yee-Haw IPA • Seasonal  
14 oz $7.5     20 oz $9.5 

Draft 14 oz $7    20 oz $9
Can 12 oz $6.5    Bucket (5) $32

TRY IT LOADED!  Top off your LandShark Lager with  
Margaritaville Island Lime Tequila for additional $2

BEER

WHITE
Beringer White Zinfandel, California 		  $7 	  $24 
Chateau Ste. Michelle Riesling, Washington State 	 $8 	  $30
Ecco Domani Pinot Grigio, Italy 		  $8 	  $30
Villa Pozzi Moscato, Italy 		  $9 	  $34
Starborough Sauvignon Blanc, New Zealand 		  $9 	  $34
Kendall Jackson Chardonnay, California 		  $10 	  $38

RED
Alamos Malbec, Argentina 		  $8 	  $28
Lindemans Shiraz, Australia 		  $8 	  $28
Deloach Pinot Noir, California 		  $11 	  $44
Toasted Head Merlot, California 		  $9 	  $32
Louis Martini Cabernet Sauvignon, California 		  $10    $36

SPARKLING 
Freixenet Blanc de Blanc, Spain       	            	       	 $30
Chandon Brut Champagne, France    		   	 $60

WINE

FINS UP MARGARITA
Margaritaville Gold Tequila, triple sec, 
house margarita blend. Served frozen 

or on the rocks $11
LICENSE TO CHILL
Margaritaville Gold Tequila, 

blue Curaçao, house margarita blend $11
PERFECT MARGARITA

Margaritaville Gold & Silver Tequilas, 
triple sec, orange Curaçao, lime juice, 

served on the rocks...for margarita 
aficionados only $12

WATERMELON MARGARITA
Margaritaville Silver Tequila, 
triple sec, watermelon purée, 
house margarita blend $12

SPICY MANGO RITA
1800 Reposado Tequila, 

Ole Smoky Mango Habanero Whiskey,
house margarita blend $13

OFF TO SEE THE LIZARD
Margaritaville Gold Tequila, melon liqueur, 

house margarita blend $12
BLOOD ORANGE 

MARGARITA
Margaritaville Gold Tequila, triple sec, 

house blood orange margarita blend $12
LIVIN’ IT UP*

Herradura Reposado Tequila, 
Cointreau Orange Liqueur, lime  
& orange juices, agave nectar, 

pasteurized egg whites $15

MARGARITAS

5 O’CLOCK SOMEWHERE®

Margaritaville Silver Rum & Paradise 
Passion Fruit Tequila, Cruzan Hurricane 
Proof Rum, orange & pineapple juices,

house sweet & sour, grenadine $12
PLANTERS PUNCH

Appleton Estate Signature Blend Rum, 
Sailor Jerry Spiced Rum, house sweet 

& sour, pomegranate & pineapple juices, 
Angostura aromatic bitters $12
LIGHTNIN’ STRIKE

Ole Smoky White Lightnin’ Moonshine, 
Sailor Jerry Spiced Rum, Cruzan 

Hurricane Proof Rum, agave nectar, 
pineapple & orange juices, 
house sweet & sour $13
WATERMELON 

CUCUMBER WAVE
Tito’s Handmade Vodka, 

watermelon purée, cucumber syrup, 
house lemonade $12

MAKERS MY DAY
Maker’s Mark Bourbon, Cointreau Orange 

Liqueur, house blood orange sweet & 
sour, soda water $14

VERY BERRY COSMO
Stoli Blueberry Vodka, 

Cointreau Orange Liqueur, blueberry 
purée, cranberry & lime juices $13

POOL SIDE PUNCH
Ole Smoky White Lightnin’ & Hunch 

Punch Moonshines, house sweet & sour, 
Sprite $13

HAVANAS & BANANAS
Havana Club Añejo Clásico Rum, 

Baileys Original Irish Cream, 
crème de banana, coconut purée. 

Served frozen $12

DON’T STOP THE 
CARNIVAL

Margaritaville Silver Rum, strawberry, 
banana & mango purées. 

Served frozen $12

BAMA BREEZE
Cruzan Vanilla Rum, Margaritaville Silver 

Rum, orange juice, mango & coconut 
purées. Served frozen $12

BOAT DRINKS

BOOZE IN THE BLENDER 
Enjoy your specialty drink or draft beer 

in 22 oz Margaritaville souvenir blender cup 
for additional $10                                                                                                                                            *Cooked to order, consuming raw or undercooked meats, seafood, 

shellfish or eggs could increase your risk of foodborne illness.


