
 

 

Starters 

SUMMER CORN SOUP 9  V 
 

 Pickled Red Chili|  Cotija cheese 

Served Hot or Chilled 

BLU CRAB MAC N CHEESE   12 
Smoked Gouda |  Muenster 

Lump Blu Crab 

1521 WINGS 14 
Plain or Tossed In Your Choice of Sauce: 

Sweet & Sticky | Buffalo | Bourbon BBQ 

ARTISAN CHEESE 14 
Local Cheese| Tomato Chutney 

Pickled Vegetables |  Char Grilled Bread 

Salads 

CAESAR SALAD 12 V 

Romaine Lettuce|  Garlic Croutons 

CUCUMBER BIBB 14 V 
 

 Black Cherry Tomato | Creamy Cucumber Dill  

Rye Crumb | Pickled Butterbean 

Handhelds 

WYNDHAM GRAND BURGER* 16 
 

 Brisket & Short Rib Burger |  Brioche Roll|  Lettuce 

Tomato | Red Onions |  Dill Pickle Spear 

Bonnet Creek Sauce 

Choice of Cheese: Cheddar| Swiss| Pepper-Jack 

Add: Applewood Smoked Bacon 1 

GRAND CROQUE MONSIER 15 
Brioche |  Swiss |  Smoked Ham | Tomato Chutney 

ROASTED CHICKEN SANDWICH 16 
Pulled Roasted Chicken | Sourdough | Avocado  

Bacon| Tomato| Arugula|  Sriracha Mayo 

Entrees 

PAN ROASTED AIRLINE CHICKEN BREAST  28 
 

Cranberry Bean Cassoulet|  Kale | Lemon 

Pearl Onions| Chicken Jus 

GRILLED 8oz FILET OR 12oz STRIP 38 
Roast Herb Fingerlings|  Succotash | Arugula 

Choice of: 

 Horseradish Cream or Red Chimichurri 

PAN SEARED FLOUNDER 32 
Cornmeal Dusted |  Mixed Mushrooms 

Capers | Herbs 

FARFALLE PRIMAVERA 20 V 
Bow Tie Pasta |  Summer Vegetables 

Parmesan | Herbs 

Desserts 

MEYER LEMON TART 9 
Toasted Meringue |  Basil |  Coconut 

SEASONAL FRUIT 9 V 
Anise Syrup |  Almond Cookie 

Please inform your server of any dietary restrictions so we may do our best to  accommodate your needs.  

*Raw & undercooked food  may be hazardous to your health.  

Prices exclusive of Florida State  sales tax & gratuity. Parties of 6 or more  will have 18% gratuity added to the total. 



 

 

 

SPARKLING WINE 
 

LaMarca|Prosecco| Italy                             9 - 36 
Scharffenberger| Brut|California    48 
Ruffino| Moscato D’Asti|Italy     40 
   

WHITE WINE 
Gerard Bertrand Cote Des Roses |Rosé|France          12 - 48  
Banfi “Le Rime”|Pinot Grigio | Italy             9 - 36 
Erath | Pinot Gris | Italy         52 
50 Degree | Riesling| Germany      36 
Joel Gott| Sauvignon Blanc| California      36 
Honig | Sauvignon Blanc| California                  55 
Nobilo “Icon”| Sauvignon Blanc| New Zealand              13 - 52 
Cline Estate| Chardonnay| California                    36 
Kendall-Jackson| Chardonnay| California                     10 - 40 
Davis Bynum| Chardonnay| California                 56 
Cakebread Cellars| Chardonnay| California                95 

 

RED WINE 
Bell| Syrah| Sierra Foothills | California    55 
Rosso Villa Antinori| Sangiovese-Cabernet | Italy  55 
Parker Station| Pinot Noir| California    40 
Meiomi| Pinot Noir| California            13 - 52 
Lange| Pinot Noir|Oregon                     78 
Belle Glos “La Alturas” | Pinot Noir |California    65 
Alamos| Malbec|Argentina     40 

The Prisoner| Red Blend| California                      18 - 95 
Kendall-Jackson| Cabernet Sauvignon|California        12 - 48 
Franciscan| Cabernet Sauvignon| California          16 - 65 
William Hill| Cabernet Sauvignon| California                 40 
Canvasback | Cabernet Sauvignon | Washington                 85 
Bogle| Merlot | California             9 - 36 
Markham | Merlot | California                    50 
Stag’s Leap “Artemis” Cabernet Sauvignon| California      110 
 *Extended wine list available upon request 
 

 

 

 

 

   CONCOCTIONS  15 

 
      

BUBBLY BLU 
Stoli Blueberry Vodka | lime juice | 

simple syrup | topped with champagne  
 

FLORAL LIBATION                                                                                                                                             
Hendrick’s Gin | Yuzu juice | Scharffenberger brut |  

lavender sugar rim | orchid ice 
 

BLACKBERRY ENVY 
 Angel’s Envy Bourbon | triple sec   

agave nectar | lemon juice | blackberries | egg whites 
 

blu MULE’S SERUM                                                                                                                                             
Basil infused Tito’s Handmade Vodka |                  

blueberries | ginger beer 
 

OAXACAN EXPLORER 
 Del Maguey Chichicapa Mescal  

1800 Reposado Tequila | Angostura Bitters | 
agave nectar | fresh squeezed orange juice 

 
CHILE FLOWER 

 New Mexican infused Tres Agave Tequila 
Patron Anejo | elderflower liquor | agave nectar |  

mint | cucumber 
 

FRENCH ROSE 
Lillet Rosé| Q drinks grapefruit soda |  simple syrup  

lime juice | mint 

BOTTLED BEER 
 

Budweiser | Bud Light 
Coors Light | Miller Lite 

Angry Orchard | Blue Moon 
Sierra Nevada | Dos Equis 

Guinness | Heineken 
Stella Artois | Corona Extra 
Sam Adams Boston Lager 
Kirin Ichiban |  Sapporo 

ON TAP 
 

Michelob Ultra 
Yuengling Lager 

Key West Sunset Ale  
Reef Donkey APA 
High Stepper IPA 

Daytona Dirty Blonde Ale 
 
 
 

 

CRAFT BEER  
Orange Blossom |  Pilsner 

Jai Alai |  IPA 
You’re My Boy Blue |  Blueberry Wheat 
Hawaiian Lion |  Coconut Coffee Porter 

Duke’s Cold Nose |  Brown Ale 


