
BLACKENED MAHI MAHI 26-
Coconut Rice, Fried Sweet Plantain, Island Relish 

PASTA LINGUINI 23-
Roasted Tomato, Garlic, White Wine, Basil Pesto, 

Toasted Croute

Add Grilled or Blackened Chicken 6-
Mahi, Shrimp or Scallops 8- 

GRILLED NY STRIP  30-
Roasted Garlic & Chive Mashed Potatoes, Grilled 

Asparagus, Red Wine Jus

S TA R T E R S

A P P E T I Z E R S
CHILLED GULF SHRIMP 15-
House Made Cocktail Sauce

CRISPY CALAMARI 14-
Flash Fried, Sweet Peppers, Spicy

Basil-Marinara Sauce 

JUMBO WINGS 13-
Choice of: Honey Buffalo, Sweet Chili, Jerk Glaze, 

Avocado Ranch Dressing

COCONUT SHRIMP 15-
Golden Crispy, Honey Rum Dipping Sauce

H A N D  H E L D
ULTIMATE CHEESE BURGER 14-

Signature House Blend Beef Patty, Lettuce,
Tomato, Red Onion, Toasted Brioche Bun

Choice of: Swiss, Cheddar, American

Add Applewood Smoked Bacon 2-
Fried Egg 1-

BLACK ’N BLUE BURGER 16-
Applewood Smoked Bacon, Caramelized Onions, 

Melted Blue Cheese, Garlic Mayo,
Toasted Brioche Bun

HERB ROASTED VEGETABLE FLATBREAD 12-
Sweet Bell Peppers, Roasted Tomato, Caramelized 

Onion, Fresh Mozzarella, Marinated Mushroom,
Basil Pesto 

Add Grilled or Blackened Chicken 4-
Shrimp 6-

E N T R E E S
PAN SEARED DIVER SCALLOPS 27-

Roasted Garlic & Chive Mashed Potato, Grilled 
Asparagus, Citrus Herb Butter Sauce

BLUE HILL CHICKEN  26-
 Jerk Seasoning, Island Rice, Fried Sweet Plantain, 

Coconut Curry Sauce

PAN SEARED GROUPER 28-
Sautéed Baby Spinach, Coconut Rice, Island Relish, 

Florida Citrus Butter

Some items on this menu contain ingredients that are not listed; please inform your server of any food allergies or dietary restrictions 
before your place your order. *Consumption of raw or uncooked food may result in an increased risk of foodborne illness.

LOBSTER BISQUE 9-
Sherry Laced 

SANIBEL 13-
Baby Spinach, Red Onions, Blue Cheese, Candied 

Walnuts, Strawberries, Raspberry Vinaigrette

CAESAR 11-
Crisp Romaine, Garlic Herb Croutons, Shaved 

Parmesan, Creamy Caper Dressing

Add Grilled or Blackened Chicken $6
Mahi or Shrimp $8 

SOUP OF THE DAY 8-
Ask your Server

HOUSE 10-
Mixed Greens, Carrot Heirloom Tomato, 

Black Olives, Red Onion, Cucumber, Balsamic 
Vinaigrette

CLASSIC CAPRESE 13-
Heirloom Tomato, Arugula, Torn Basil, Fresh 

Mozzarella, Balsamic Glaze
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HANDCRAFTED COCKTAILS 

W I N E S

B E E R
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TRADITIONAL MOJITO 
Bacardi Superior Rum, Agave Nectar; Mint And 

Fresh Lime Perfectly Muddled 

FRESH AGAVE MARGARITA 
Sauza Silver Tequila, 

Freshy Squeezed Lime Juice, Orange Juice, Agave Nectar 

FRENCH MARTINI 
New Amsterdam Vodka, Chambord, 

Fresh Pineapple Juice 

TROPICAL RHYTHM 
Bacardi Superior Rum, Bacardi Black Rum, Amaretto, 

Fresh Lime, Orange & Pineapple Juices 

SANIBEL DELIGHT 
Bacardi Coconut Rum, Myers’s Dark Rum, 

Peach Schnapps, Pineapple & Cranberry Juices 

THE DIRTY CEO 
Tito’s Handmade Vodka, Blue Cheese-Stuffed Olives 

& Olive Juice 

‘SAND DOLLAR’ IPA
(Clearwater, FL) 5.8% Abv 6-

Florida Inspired, Medium Body IPA, Perfectly Blended
with Hints of Citrus 

BUD LIGHT
(St. Louis, MO) 3.5% Abv 5-

Light-Bodied, Features A Fresh, Clean and Subtle Hop 
Aroma, Delicate Malt Sweetness and a Crisp Finish 

CHAMPAGNE & SPARKLING 
LISTED MILDEST TO STRONGEST

CHATEAU STE MICHELLE, RIESLING, WA 

FLEUR DE MER COTES DE PROVENCE Rose, France

KIM CRAWFORD, SAUVIGNON BLANC, NZ

BENVOLIO, PINOT GRIGIO, Friuli, Italy

WILLAKENZIE, PINOT GRIS, Williamette, OR

WILLIAM HILL ESTATE WINERY, CHARDONNAY, CA 

KENDALL-JACKSON, ‘VINTNER’S RESERVE’, 
CHARDONNAY, CA

SONOMA-CUTRER, CHARDONNAY,
RUSSIAN RIVER RANCHES, CA

NOBLE VINES 667, PINOT NOIR, CA

LA CREMA, PINOT NOIR, Sonoma Coast 

TOAD HOLLOW, MERLOT, Sonoma County

PROVERB, CABERNET SAUVIGNON, CA

ROBERT MONDAVI SELECTION,
CABERNET SAUVIGNON, CA

SILVER PALM, CABERNET SAUVIGNON, CA 

LOUIS MARTINI, CABERNET SAUVIGNON,

Sonoma County 

BOTTLE 
Budweiser, Bud Light, Coors Light, Miller Lite, Michelob Ultra, 

Corona Extra, Corona Light, Samuel Adams Lager, Heineken, Amstel Light, Buckler N/A

YUENGLING LAGER
(Pottsville, Pa) 5.8% Abv 5-

Medium-Bodied Flavor with Roasted Caramel Malt 
for a Subtle Sweetness

STELLA ARTOIS PILSNER
(Belgium) 5.2% Abv 6-

Balances Fruity Malty Sweetness with Crisp Hop 
Bitterness, and Ends with a Soft, Dry Finish

DRAFT

BENVOLIO, PROSECCO, Italy 

RUFFINO MOSCATO D’ASTI, DOCG, Italy

KORBEL BRUT, CA 

MOET & CHANDON IMPERIAL
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WHITE WINES 
LISTED DRY LIGHT TO FULL INTENSITY

RED WINES 
LISTED DRY LIGHT TO FULL INTENSITY

Split

Glass Glass

Bottle

Bottle Bottle


