
Soup of the day — $6
coconut shrimp — $14
thai chili sauce

block island calamari — $13
marinara sauce, garlic, banana peppers

jalepeno bacon wrapped shrimp — $15
chipotle aioli

blackened mahi tacos — $15
napa slaw, pico de gallo, avocado crema, shredded
jack & cheddar

beach wings: b.b.q. jerk, mild, medium, or hot — $14
served with blue cheese 

quesadilla — $10
sweet onions, peppers, melted jack & cheddar,
pico de gallo, sour cream
add chicken — $4
island conch fritters — $11
cocktail sauce & cilantro aioli

margherita flatbread fresh basil — $14
smoked fish dip flatbread crackers — $13
sauteed mussels with a garlic nage — $8

SHARED PLATES

GREENS
caesar — $11
torn romaine, caesar dressing, e.v.o. crostini
add chicken — $5
add grilled salmon or grouper — $8
cobb salad — $15
applewood smoked bacon, egg, avocado, chicken,
toy box tomatoes, crumbled bleu

greek — $13
mixed greens, kalamata olives, feta,
pepperoncini’s, cucumbers, red onions, tear drop
tomatoes, parsley, red wine vinaigrette

keywest chicken — $15
lime & cilantro grilled chicken breast, mixed
greens, pineapple-mango salsa, candied pecans,
shaved coconut, citrus vinaigrette

HANDHELDS

WINES

white wines & blush

BIG PLATES

boathouse chuck & shortrib burger — $15
l.t.o.p. choice of cheese, bacon, sauteed
mushrooms & onions, fried egg, brioche bun

bbq pulled pork — $14
coleslaw, brioche bun

mojo grilled chicken — $14
l.t., grilled pineapple, mayo, swiss cheese, onions

gulf grouper — $18
grilled or blackened, l.t.o., mango-pineapple salsa
luau roll

turkey club — $14
smoked turkey breast, applewood smoked bacon, l.t.,
toasted wheat bread

all handhelds served with
fries or mixed greens salad, vinaigrette

florida seafood boil — $26
shrimp, crab, clams, corn, red potatoes
tomato saffron broth

new york strip — $34
certified angus, bordelaise sauce

lump crab cakes — $24
cucumber dill slaw

shrimp scampi — $21
olive oil, butter, lemon juice, white wine, garlic,
diced tomato capellini

gulf coast scallops — $24
argentinean chimichurri

pan roasted chicken breast — $18
black bean pico

served after 5.30 pm. all big plates
are served with fresh baked rolls,

fresh vegetables and 
yukon gold mashed potatoes or wild rice

korbel brut
barefoot bubbly
la marca prosecco
moet sparkling
piper heidsick

pinot grigio-ecco domani italy
sauvignon blanc-kim crawford
white zinfandel-canyon road
chardonnay canyon road
chardonnay meiomi calif
chardonnay kendall jackson

glass $9
glass $11
glass $9
glass $9
glass $10
glass $11

$34
$12
$32
$32
$40
$42

red wines
pinot noir murphy goode 
merlot, columbia crest
malbec alamos
cabernet sauvignon canyon road
cabernet sauvignon louis martini

glass $9
glass $9
glass $10
glass $9
glass $12

$34
$34
$36
$34
$46

$34
$30
$36
$38
$88

champagnes & sparkling

glass $9

SP $13

ask your server about our
local craft beers

gf

gf

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

especially if you have certain medical
conditions.

gf

gf

gf

simply grilled fish
lemon parsley butter or blackened,

atlantic salmon, mahi mahi, grouper — $28 gf

gf

gf

gf

gf

gf gluten free items

SWEETS
chocolate molten lava cake — $8
vanilla bean ice cream

key lime pie — $8
raspberry coulis

ice cream — $7
vanilla, chocolate, strawberry

cheese cake — $8
raspberry coulis



SPECIALTY DRINKS
mai tai
light and dark rum, amaretto,
orange juice, pineapple juice
moscow mule
vodka, ginger beer, fresh limes
john daly
sweet tea vodka, lemonade
margarita
tequila, triple sec, lime and sour
green tea
jameson irish whiskey, sour
loaded corona
corona light with bacardi limon topper
coronarita
margarita with a full corona light can
rum runner
light rum, dark rum, banana liqueur,
blackberry liqueur, pineapple, orange juice,
grenadine
pci punch
coconut rum, black rum, triple sec,
banana liqueur, orange juice, pineapple,
grenadine

the swag
bacardi dragon berry strawberry rum,
vanilla vodka, mango puree with a
splash of strawberry

cherry limeade
bacardi torched cherry rum blended with
margarita and fresh lime

bushwacker
amaretto, irish cream coffee liqueur,
vanilla ice cream base

heat stroke
melon liqueur, coconut rum, pina colada mix,
raspberry liqueur swirl, bacardi

build-a-daiquiri bar
bacardi rums
limon, dragon berry, mango, grapefruit,
raspberry, arctic grape, coconut, pineapple,
tangerine, banana, black or oakheart spiced

beach bar frozen delights

blue banana
bacardi coconut rum blended with
banana puree, topped with a blue curacao
floater

pina colada
rum, pina colada, pineapple

miami vice
bacardi rum with both pina colada and
strawberry

daiquiri fruit flavors
raspberry, mango, banana, vanilla, peach,
pina colada and margarita
zero proof

kids’ rocktails
strawberry daiquiri, pina colada,
miami vice - pina colada & strawberry
or the swag - mango & strawberry

coca-cola

fountain sodas

coffee, hot tea,

hot chocolate or

whole milk

juices

BEER

Draft beer
beach blonde 
landshark
shock top
yuengling

amstel light
corona
corona lt
heineken
jai alai pale ale
michelob ultra
miller lite
samuel adams boston lager
stella artois
angry  orchard hard cider


