
* Florida State Food Code Requires Us To Inform You That Consuming Raw Or Under 
Cooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk Of Food Borne Illness.

All Prices subject to 6% Florida State Tax

VEGETARIAN GLUTEN FREE

ENHANCE YOUR SALAD! CHICKEN $8 - JUMBO SHRIMP $12 - SALMON $10

www.softcafe.com

Starters
Caribbean Coconut Shrimp  15

Jumbo gulf shrimp breaded in coconut flakes, mango chutney
sauce

Calypso Wings   10
Ten wings served medium, with celery sticks and blue cheese

dressing 

Spinach & Artichoke Dip  12
Melted three cheeses, corn tortilla chips

Shrimp Cocktail  15
Key lime cocktail sauce, fresh lemon

Pan-Fried Calamari Rings  13
Marinara sauce, basil tartar

Guacamole and Chips  10
Homemade fresh guacamole served with tri-color tortilla chips

and salsa

Cheese Quesadilla  9
Shredded cheddar-jack cheese, flour tortilla, sour cream, tomato salsa. Add Chicken $6 - Add Shrimp $12 

Salads
French Curry Chicken Salad  12

Chicken breast, celery, greek yogurt, dried cherries, candied pecans, lettuce, balsamic reduction, crostini

Greek Salad  11
Tomato, feta, european cucumbers, kalamata olives, red

onion, peppers, lemon oregano vinaigrette

Chopped Salad   14
Grilled chicken breast, crispy romaine lettuce, tomatoes,

cucumbers, red onions, bacon, hard boiled eggs, champagne
dressing

Caesar Salad  10
Romaine hearts, garlic croutons, shaved parmesan, homemade caesar dressing

Signature Soups
Pompano Gazpacho  Cup 5 - Bowl 8

The Local's Favorite! Crème fraiche, focaccia croutons 
Bahamian Conch Chowder  Cup 5 - Bowl 8

Sweet Caribbean conch in spicy tomato & dark rum broth,
fresh vegetables and herbs

Soup of the Day  Cup 5 - Bowl 8
Ask your server about today's fresh made soup

Flatbreads
Prosciutto  17

Fig compote, goat cheese, arugula

Shrimp  15
Arugula, marinara sauce, mozzarella

Margherita  13
Fresh mozzarella, basil, tomato

Build Your Own  11
Cheese Flatbread - $1 upcharge per extra ingredient: pepperoni, sausage, bacon, peppers, olives, jalapeños, extra cheese, onions,

tomatoes, basil, arugula
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Half Rack - 17

All hand helds served with your choice of french fries, coleslaw, homemade chips or pasta salad

Hand Helds

Beachcomber Signature Burger  17
1/2 pound Angus Beef, bacon, lettuce, tomato, tobacco onions, swiss cheese and our signature sauce. Topped with a fried egg and

served on a pretzel bun

Club Croissant  11   
Turkey, ham, bacon, lettuce, tomatoes and mayonnaise

layered on a fresh croissant

American Burger  13
1/2  pound of angus beef, american cheese, lettuce, tomato,

onion, pickle, kaiser roll. 

Buffalo Chicken Wrap  11
Spicy buffalo chicken, lettuce, tomato, blue cheese, tortilla

Mahi Mahi Sandwich  15   
Fresh Mahi Mahi, arugula, tomato chutney, pickled onions

Veggie Burger  14
Wheat thin bun, black beans-corn-oatmeal, arugula, tomato,

pepperjack cheese

French Dip  16
Shaved Chairman Reserve ribeye, swiss cheese, sautéed

onions, au jus

Italian Chicken Sandwich  14
Marinated chicken breast, roasted red peppers, fresh

mozzarella, basil, prosciutto, kaiser bun, & marinara dipping
sauce

Mahi Mahi Wrap  14
Grilled mahi mahi, sliced mandarin oranges, mixed greens, red
onion and our signature champagne dressing rolled up in a

warm tortilla

Lamb Sliders  13
Potato roll, curry lamb patties, goat cheese, tomato chutney,

arugula

"The Peewee" Dog  10
1/4 LB hot dog, pepperjack & cheddar cheese, onions,

jalapenos, peppers, ketchup, pickles

Specialties

Fish and Chips  16
Beer battered mahi-mahi, french fries, cole slaw

Fried Fresh Yellowtail Snapper  MKT
French fries, cilantro aioli, tropical salsa

Ron's Smoked Ribs  25
BBQ baby back ribs, french fries, coleslaw

Blackened Mahi Tacos  14
Mahi Mahi, cabbage, chipotle crema, mango salsa, guacamole

side, corn tortilla

Fresh Catch of the Day  MKT
Your choice of preparation (blackened, pan seared or fried), served with a starch and seasonal vegetables


