
SIDES	

TRUFFLE PARMESAN  9 

FRIES  v  

SLICED HEIRLOOM  10 

TOMATOES  v gf  

red onion, evoo, sea salt 

SIDEWINDER FRENCH  9 

FRIES  v  

SWEET POTATO FRIES v  9 

ROASTED BABY CARROTS v 10 

          

SWEETS

KEY LIME PIE v 16 

berries, graham crust,  

whipped cream

COOKIE SKILLET  13 

warm chocolate chip cookie, 

vanilla ice cream, whipped 

cream

CHOCOLATE CAKE v 18 

berries, whipped cream, 

chocolate sauce

VANILLA ICE CREAM  9 

with berries 

FRESH FRUITS & BERRIES  10 

v - vegetarian,   gf - gluten free,   n - nuts

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

especially if you have a medical condition. Please inform us of any allergies or dietary requirements before ordering. 

20% gratuity will be added to parties of 6 or more. Our menu is subject to change based on seasonal availability

LUNCH

TO	SHARE

HUMMUS   16 

grilled naan  

add market veggies 7

GUACAMOLE & CHIPS  16  

add market veggies 7

SMOKED MAHI FISH DIP 20 

pickled onion & jalapeno, 

lemon, grilled naan   

add market veggies 7

SEARED TUNA TATAKI  21

yellow fin tuna, sliced jalapeno, 

ponzu sauce, chili oil drizzle

SHRIMP SCAMPI  21

garlic shrimp, white bean, 

mushroom, white wine broth, 

crostini 

MEDITERRANEAN  18 

CHICKEN WINGS   

harissa, asiago cheese, yogurt 

honey sauce

SALADS

HAIL CAESAR  16

romaine, herb croutons, shaved 

parmesan, classic dressing  

ORGANIC FIELD GREENS  16 

honey crisp apple, raisins, 

heirloom tomato, herb croutons, 

fresh dill, sherry vinaigrette

BURRATA & HEIRLOOM  21 

TOMATO  gf  

arugula, orange balsamic glaze, 

olive oil, sea salt

ASIAN CHICKEN SALAD  23 

pulled chicken, napa cabbage, 

carrots, scallions, red pepper, 

orange segments, crispy 

wonton, crushed peanut, 

sesame peanut dressing

GRAIN BOWL  gf 19 

farro, quinoa, charred corn, 

heirloom tomatoes, artichoke, 

arugula, hearts of palm, 

sunflower seeds, passion fruit 

vinaigrette

ADD FROM THE GRILL

chicken breast 10

mahi  mahi  14 

salmon  14 

gulf shrimp  14 

churassco steak  20

HAND	HELDS

BAJA FISH TACO  26

blackeded mahi mahi, 

guacamole, pickled red onion, 

radish, queso fresco, chipotle 

aioli, flour tortillas 

BLACK BEAN SLIDERS (2)  24

baby arugula, cranberry 

jalapeno relish, edamame aioli, 

potato bun

SPICY CHICKEN  21 

SANDWICH  

crispy chicken, siracha ranch 

slaw, bibb lettuce, tomato, 

onion, chipotle aioli,  

brioche bun

SEASPRAY WAGYU 26 

BURGER  

10 oz american wagyu patty, 

bib lettuce, tomato, onion, 

provolone, garlic aioli,  

brioche bun



SIGNATURE	COCKTAILS

TROPICAL SANGRIA   17 

malibu coconut rum, white wine, fresh squeezed oj, mint, pineapple

PEAR MARTINI   18 

absolut pear, st. germain, fresh sour

RASPBERRY LEMONADE   16 

stoli razz, triple sec, raspberries, lemonade

SEASPRITZ   18 

grey goose white peach & rosemary, aperol, champagne

WHISKEY STONE SOUR   16 

maker’s mark, pineapple juice, lemon, simple

TITO’S ESPRESSO MARTINI 21 

tito’s handmade vodka, kahlua, baileys, espresso

KEY WEST COCO   17 

papa’s pilar rum, coconut water, pineapple, lime

WINES	BY	THE	GLASS

SPARKLING 

CHAMPAGNE, Paul Dangin • france  28 

MASCHIO BRUT PROSECCO 187ml • italy  15 

DOMAINE CHANDON BRUT ROSÉ 187ml • california  22 

MOET & CHANDON BRUT IMPERIAL 187ml • france  35

ROSÉ 

THE PALE BY SACHA LICHINE • france  15 

GRENACHE/CINSAULT whispering angel • france  19 

CHARDONNAY/PINOT NOIR • wild lilly  18

WHITE 

RIESLING • nxnw by king estate, wa  13 

PINOT GRIGIO • barone fini, italy  15 

PINOT GRIGIO • santa margherita, italy  17 

SAUVIGNON BLANC • kim crawford, nz  15 

SANCERRE • laurent montagu, france  19 

CHARDONNAY • chalk hill, ca  16 

CHARDONNAY • zd, ca  18

RED 

PINOT NOIR • meiomi, ca  15 

PINOT NOIR • chemistry, oregon  17 

MERLOT • chateau st. michelle, wa  14 

CABERNET SAUVIGNON • substance, wa  15 

CABERNET SAUVIGNON • daou, ca  18 

MALBEC • trivento, ar  15 

RED BLEND • orin swift  8 yrs in the desert, ca  19

FROZEN	

PIÑA COLADA   16 

myers’s platinum rum, 

pineapple & coconut

DAIQUIRI  15 

myers’s platinum rum 

strawberry or mango

MUDSLIDE   15 

monkey in paradise vodka, 

kahlúa, baileys, ice cream, 

chocolate

MANGO MOJITO   16 

myers platinum rum, mango 

puree, lime, mint

SEA REEL SANGRIA   16 

red wine, deep eddy vodka, 

fruit juices

BOTTLES	&	CANS

BUDWEISER, BUD LIGHT,  

MICHELOB ULTRA  6

CORONA, HEINEKEN  7

SAMMY’S BEACH  

BAR COCKTAIL   7

HIGH NOON  

HARD SELTZER   9

ST. PAULI GIRL  

NON-ALCOHOLIC   7 

DRAFT	BEERS	 8

ask about our rotating  

draft selections

BARREL OF MONKS  

single in havana, fl

BARREL OF MONKS  

wizard wit, fl

PROSPERITY BREWERY, 

green screen ipa, fl

STELLA ARTOIS , belgium

MODELO,  mexico

VIRGIN	FROZEN	DRINKS

VANILLA MILKSHAKE  8

PIÑA COLADA  8

STRAWBERRY OR  

MANGO DAIQUIRI   8

BOTTLED	WATER

SARATOGA SPRING  8

SARATOGA SPARKLING  8

MARGARITAS

BLACKBERRY  15 

sauza tequila, muddled 

blackberries, lime

MANGO   16  

sauza tequila,  

mango puree, lime

PINEAPPLE JALAPEÑO   17 

dulce vida tequila, jalapeño, 

pineapple juice, lime

BLUE LAGOON  15 

código blanco tequila,  

blue curaçao, pineapple juice 

MULES

MONKEY  15 

monkey in paradise vodka, 

ginger beer, lime

STRAWBERRY BASIL   17 

tito’s handmade vodka, 

strawberry puree, basil,  

ginger beer, lime

HAWAIIAN  16 

malibu coconut rum,  

pineapple juice,  

ginger beer, lime


