
BEER

SELECT BEERS
Coors Light
Michelob Ultra

PREMIUM BEERS
Corona Premier
Modelo Especial
Motorworks Brewing - Adoptable Lager – Bradenton, FL 
Islamorada Sandbar Sunday Wheat Ale – Florida Keys
Heineken 00 NA

SELTZERS & CANNED COCKTAILS
Deep Eddy Vodka and Soda (Grapefruit, Lemon)
NÜTRL Vodka Seltzer (Pineapple, Orange)
Topo Chico Ranch Water 

DRAFT BEERS
Miller Lite 
Milwaukee, Wisconsin

Big Storm Brewing – Pirates Fortune Golden Ale 
Clearwater, FL 

Big Top Brewing Conch Republic – Key Lime Wheat Ale 
Sarasota, FL

Big Storm Brewing – Bromosa Tangerine IPA 
Clearwater, FL

3 Daughters Brewing – Beach Blonde Ale 
St. Petersburgh, FL

3 Daughters Florida Orange IPA 
St. Petersburgh, FL
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SIGNAT URE COC KTAILS

WATERMELON SMASH
Astral Blanco Tequila, Watermelon Syrup,  
Elderflower, Lime Soda

PAINCHILLER
Pussers English Navy Rum, Trader Vics 151 Rum,  
Orange and Pineapple Juice, Coconut Cream, Nutmeg

SPICY MARGARITA
Astral Reposado Tequila, Fresh Muddled Jalapeno Coins,  
Agave, Lime, Tajin Rim

TARPON PALOMA
Astral Reposado Tequila, Grapefruit and Lime Juice,  
Salted Rim

POOLSIDE SPRITZ
Tito’s Vodka, Aperol, Prosecco, Strawberry Syrup

THIS SIDE OF PARADISE
Aviation Gin, Blackberry, Lime & Cane Sugar

WAKE UP CALL
Ketel One, Mr. Blacks Cold Brew Liqueur,
Brewed Espresso, Cane Syrup
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F ROZEN CONCOCT IONS

PIÑA COLADA 
South Seas Piña Colada Mix, Captain Morgan White Rum

STRAWBERRY DAIQUIRI 
South Seas Daiquiri Mix, Captain Morgan White Rum

SOUTH SEAS FLOW 
Layered Piña Colada and Strawberry Daiquiri Mix,  
Captain Morgan White Rum

FROZÉ 
The Beach Rosé, Sky Vodka, Prosecco

FUNKY MONKEY 
Captain Morgan White Rum, Coffee Liqueur, Banana 
Daiquiri, Chocolate Sauce

Ask your bartender for our spirits list to enhance your  
Frozen Concoctions 

Make it a Double $4

Pick your Floater $3 Trader Vic’s Dark or 151 Rum
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WINE

ZERO PROOF

BUBBLES 
Chandon Brut Split
Chandon Brut Rosé Split
Veuve Clicquot Glass

WHITE 
Seaglass Chardonnay, California
Seaglass Pinot Grigio, California
Landmark Overlook Chardonnay, California

ROSÉ 
Seaglass Rosé, California
The Beach by Whispering Angel, France

RED
Seaglass Pinot Noir, California

THE CLASSIC SHIRLEY TEMPLE 
OR ROY ROGERS 
Lemon Lime Soda, Grenadine and Cherry Garnish

CAPTIVA SUNRISE 
Martinelli’s Sparkling Cider, Orange Juice,  
Grenadine and Cherry Garnish

GOING BANANAS 
Frozen Banana Daiquiri Mix, Monin Chocolate Syrup,  
Chocolate Sauce, Whipped Cream

LIGHTENING LEMONADE
Lemonade, Monin Blue Curacao Syrup, 
Lemon Lime Soda
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V = Vegetarian    |    GF = Gluten Free    |    * = Dislaimer (mandatory) 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

YUCATÁN SHRIMP COCKTAIL     GF

Tomato, avocado, cucumber, red onion, lime,  
ancho chile, cilantro     17

BBQ BRISKET NACHOS     GF

House fried chips, smoked beef brisket, queso fresco,  
roasted corn, jalapeno, black beans, scallions, bbq drizzle     18

CHICKEN WINGS 

Choice of buffalo, sweet & spicy, garlic-parmesan, served with 
celery, carrots, and ranch or bleu cheese dressing     17

GREEK SALAD     V  

Romaine hearts, tomato, cucumber, red onion, olives,  
feta, lemon-herb dressing     14
Add shrimp     5 
Add grilled chicken     4

FRESH FRUIT SKEWERS     GF, V

Fresh melon, grapes & berries with vanilla yogurt     15

SHAREABLES

COASTAL COBB     GF

Blackened shrimp, bacon, bleu cheese, cherry tomato,  
mixed greens, egg, avocado, balsamic vinaigrette     19

GROUPER SANDWICH 
Gulf Coast Grouper Sandwich – Fresh, flaky grouper fillet, grilled, 
blackened, or fried to perfection, served on a toasted brioche 
bun with crisp lettuce, ripe tomato     28

MAHI TACOS
Blackened mahi mahi, avocado-lime slaw, chipotle aioli,  
pickled red onions, queso fresco and shaved radish served  
with house-made sweet and spicy potato chips      25

TUSCAN CHICKEN SANDWICH  
Pesto grilled chicken, roasted peppers, fresh mozzarella,  
arugula, ciabatta bun served with house-made  
sweet and spicy potato chips     19

SMOKED CHICKEN QUESADILLA  
Monterey jack cheese, pico de gallo, sour cream,  
guacamole     16

ISLAND BURGER   
Your choice of cheese, island sauce, lettuce, tomato, onion,  
pickle on a buttered brioche bun served with house-made  
sweet and spicy potato chips     18

COCONUT CRUSTED CHICKEN TENDERS   
Orange-sweet chili dipping sauce, served with house-made 
sweet and spicy potato chips      19

TUNA POKE BOWL    
Sushi grade tuna, cucumber, sweet pepper, avocado,  
sesame-hoisin, scallions, Nishiki rice, wakame,  
benne, spicy mayo      26

KEY LIME PIE     V
Chantilly crème      13

COCONUT RUM CAKE     V  
Rum glaze, citrus-mango curd, fresh mint      11 

SALTED CARAMEL MOLTEN  
CHOCOLATE SUNDAE     V  
Dark chocolate lava cake, salted caramel gelato,  
chantilly crème and warm chocolate ganache      13

CHEESE PIZZA     V

JUNIOR CHEESEBURGER
GRILLED CHEESE     V

CHICKEN TENDERS
FISH FINGERS

Served with French Fries or Fresh Fruit      10

MAINS

DESSERT

KIDS MENU
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