
Handcrafted Cocktails
FRESH AGAVE MARGARITA  12-

sauza silver tequila, fresh lime and florida orange juice, organic agave nectar

FRESH STRAWBERRY RITA  12-
sauza silver tequila, muddled fresh strawberries, agave nectar, 

fresh lime, florida orange juice

SUNSET PUNCH  11-
bacardi raspberry rum, bacardi mango rum, splash of amaretto, 

fresh florida orange and pineapple juices with a touch of grenadine

MANGO POOLSIDE  12-
bacardi mango rum, fresh lime and florida orange juices, with 

a touch of organic agave nectar, topped with fresh mint

TRADITIONAL MOJITO  12-
bacardi superior rum, agave nectar, mint and 

fresh lime, perfectly muddled

SANIBEL SUNSET  12-
bacardi coconut rum, new amsterdam pineapple vodka, 

orange juice, grenadine, amaretto, lime juice

TIKI FUSION  12-
bacardi black rum, bacardi mango rum, peach schnapps, 

pineapple juice, grenadine, fresh lime juice

POOLSIDE MAI TAI  12-
bacardi superior rum, amaretto, fresh lime, florida orange juice, 

touch of agave nectar, topped with bacardi black rum

SUNSET LEMONADE  12-
new amsterdam pineapple vodka, muddled fresh pineapple and a 
touch of raspberry, fresh lemon juice, 100% organic agave nectar

ROCK-A-RITA  12-
bacardi coconut rum, sauza silver tequila, pineapple juice, 

fresh agave lime sour

AMERICAN MULE  12-
tito’s handmade vodka, fresh lime, topped with ginger beer

FROZEN PIÑA COLADA  12-
bacardi superior rum, cream of coconut, fresh pineapple and pineapple juice

TROPICAL DAIQUIRI  11-
frozen blend with bacardi superior rum…you name it, we will make it! 

strawberry, banana, mango or passion fruit

FROZEN RUM RUNNER  12-
bacardi superior rum, dekuyper blackberry brandy and banana liqueur, 

lime juice and grenadine

Zero Proof
VIRGIN PIÑA COLADA  7-

a sweet, creamy blend of cream of coconut, fresh pineapple and pineapple juice

STRAWBERRY, MANGO OR RASPBERRY DAIQUIRI  7-
frosty mix of fresh fruits, citrus juices and purée

LATITUDE PUNCH  6-
freshly squeezed orange juice, pineapple juice, passion fruit, grenadine

FRESHLY SHAKEN AGAVE LEMONADE  5-
freshly squeezed lemons, 100% organic agave nectar, splash of sparkling soda

ICED TEA, LEMONADE OR ARNOLD PALMER 3-
COKE, DIET COKE, SPRITE OR BOTTLED WATER 3-

RED BULL 5-

Beer
Draft

DEEP BLUE TANGERINE WHEAT 4.8% ABV  7-
locally brewed, this wheat malt delivers a delicious thirst quencher 

with gentle touches of tangerine

DEEP BLUE IPA 5.8% ABV  7-
florida inspired, medium body ipa perfectly blended 

with hints of citrus

STELLA ARTOIS 5.2% ABV  7-
Balances fruity malty sweetness with crisp hop bitterness 

and ends with a soft, dry finish

YUENGLING 4.5% ABV  6-
traditional lager from america’s oldest brewery, famous for its rich 

amber color, medium-bodied flavor and distinct character

BUD LIGHT 4.2% ABV  6-
light-bodied, features a fresh, clean and subtle hop aroma,  

delicate malt sweetness and a crisp finish

American Premium
BUDWEISER  6-

exclusive beechwood aging results in a crisp, clean and balanced taste

BUD LIGHT  6-
bud light has a subtle, elegant hop aroma with a clean, balanced finish

MILLER LITE  6-
hop-forward flavor and solid malt character, it’s smooth with a 

light to medium body and has a crisp, clean finish

MICHELOB ULTRA  6-
light lager, low carb and only 96 calories

COORS LIGHT  6-
the “silver bullet,” light in alcohol and only 102 calories

Imports/Craft
CORONA EXTRA  7-

a crisp pilsner-style lager with a fruity honey aroma and a touch of malt

CORONA LIGHT  7-
pleasant fruity honey aroma and a distinctive hop flavor that makes it a favorite 

among those interested in a light, refreshing, 99 calorie beer

SAMUEL ADAMS LAGER  7-
complex and balanced, with a beautiful hop aroma

HEINEKEN  7-
smooth, nicely blended bitterness, clean finish

SHIPYARD BLOOD ORANGE  6-
florida brewed belgian wheat ale with a subtle orange aroma and 

hints of coriander and citrus on the finish

HIGH NOON HARD SELTZER  7-
the first and only hard seltzer made with real vodka + real juices, 100 calories, low sugar 

and gluten-free. watermelon, black cherry, grapefruit or pineapple

Wines by the Glass
BENVOLIO, PROSECCO  10-

WILLIAM HILL, CHARDONNAY  10-
BENVOLIO, PINOT GRIGIO  10-

RUFFINO, MOSCATO  10-
KIM CRAWFORD, SAUVIGNON BLANC  11-
ROBERT MONDAVI PRIVATE SELECTION, 

CABERNET SAUVIGNON  10-

Add a
Bacardi

Black Rum
Floater

$2



Appetizers
CRISPY CALAMARI  14-

basil marinara

CHIPS & SALSA  8-
add guacamole  2-

FIRECRACKER SHRIMP  15-
housemade bang-bang sauce

CRUNCHY FINGERS  16-
almond-crusted grouper, fried to perfection, tartar sauce

SD LOADED NACHOS  14-
blackened chicken, onions, black olives, lettuce, tomato, jalapeños, 

cheddar-jack cheese sauce, guacamole, sour cream, salsa

COCONUT SHRIMP  16-
sweet chili dipping sauce

BUFFALO WINGS  14-
tossed in honey-buffalo, mango-habanero or 
traditional bbq sauce, blue cheese dressing

STUFFED QUESADILLA 
SHRIMP  15-     CHICKEN  13- 

sautéed onions, red bell peppers, 
melted cheddar-jack cheese, sour cream, salsa

Salads
add:  grilled chicken 8-   shrimp 10-   fish of day 12-

TRADITIONAL WEDGE  14-
iceberg lettuce, applewood smoked bacon, tomato, 

blue cheese crumbles, red onion, smoked blue cheese dressing

SANIBEL  14-
spinach, red onion, goat cheese, candied walnuts, craisins, 

strawberries, raspberry vinaigrette

CAESAR  12-
crisp romaine lettuce, croutons, parmesan, caesar dressing

HOUSE  11-
mixed greens, carrots, red onion, grape tomatoes,  

black olives, shallot vinaigrette

Sandwiches
all sandwiches served with crunchy pickle, house-seasoned fries, kettle chips or house slaw

CLASSIC CLUB  14-
smoked turkey, ham, cheddar, applewood smoked bacon, lettuce, 

tomato, onion, toasted wheat bread

MAHI-MAHI  16-
grilled or blackened, key lime remoulade, caramelized onions, 

lettuce, tomato, toasted luau bread

REUBEN  14-
corned beef, swiss cheese, thousand island dressing, sauerkraut, toasted rye bread

CHICKEN CABANA  15-
honey bbq sauce, applewood smoked bacon, melted swiss cheese, lettuce,  

tomato, bermuda onion, toasted luau bun

ANGUS BURGER*  16-
lettuce, tomato, onion, choice of swiss, american or cheddar, toasted challah bun 

add applewood smoked bacon  2-

TACO-TACO  16-
mahi-mahi or tender shrimp grilled, blackened or fried, soft flour tortilla, 

house slaw, red onion, tomato, lime aioli

Flatbreads
MARGHERITA  12-

housemade pizza sauce, tomato, basil, garlic, mozzarella, olive oil

VEGGIE LOVER  13-
housemade pizza sauce, mozzarella, mushrooms, spinach, 

black olives, red peppers, fresh basil

PEPPERONI  12-
housemade pizza sauce, mozzarella, pepperoni

HONEY BBQ CHICKEN  14-
mozzarella cheese, caramelized red onion

Some items on this menu contain ingredients that are not listed; 
please inform your order taker of any food allergies or 

dietary restrictions before you place your order. 
*Consumption of raw or undercooked food may result 

in an increased risk of foodborne illness.
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