
All-You-Can-Eat Shrimp
Freshly cooked peel-and-eat chilled  
or fried shrimp, served with fries.  
21.95 per person (no sharing)

Island Salmon
Blackened salmon seasoned with 
Caribbean spices and served with 
garlic mashed potatoes and seasonal 
vegetables, topped with a coconut 
pineapple glaze.  16.95  GF 

Citrus-Splashed Fish Tacos
Three flour tortillas filled with grilled 
fish, pico de gallo, coleslaw, mixed 
cheeses and avocado cream, served 
with cilantro yellow rice and Havana 
black beans.  16.95  

Blackened Mahi 
Blackened mahi seasoned with 
Caribbean spices and served with 
cilantro yellow rice and seasonal 
vegetables.  16.95  GF

Creamy Pesto  
Seafood Pasta
Sautéed shrimp, scallops, mussels, 
fire-roasted tomatoes and penne  
pasta, served in a pesto cream  
sauce with Parmesan cheese and  
garlic bread.  16.95 

Blackened Alfredo Pasta
Blackened shrimp or chicken sautéed in 
Alfredo sauce, served with linguini and 
topped with green onions, Parmesan 
cheese and garlic bread.  16.95 

Caribbean Jerk  
Chicken Pasta
Grilled jerk chicken with onions, 
peppers and mushrooms, tossed  
in a jerk cream sauce with penne  
pasta and finished with Parmesan 
cheese.  14.95  

Rice Bowl
Mojo-marinated chicken breast or 
pulled pork on a bed of cilantro  
yellow rice and Havana black beans, 
topped with mixed cheese and pico  
de gallo.  10.95  GF
Add grilled shrimp for 4.

Sea Breeze Pasta
Sautéed shrimp, scallops, mussels, fire-
roasted tomatoes, spinach and linguini, 
served in an herb butter sauce with 
garlic bread.  17.95 

Kids’ Menu 
Meals include a dessert for 6.49.

Cheeseburger with Fries

Grilled Chicken Breast with Mashed  
Potatoes and Vegetables

Grilled Cheese with Fries

Fish Nuggets with Fries

Chicken Nuggets with Fries

Hot Dog with Fries

Mac & Cheese

Pasta
(with your choice of creamy Alfredo or marinara sauce)

Beverages
Soft Drinks  2.79 
Coca-Cola®, Diet Coke®, Sprite®, Root Beer, Lemonade or Fruit Punch

Dasani® Bottled Water  3.75

Sweet and Unsweet Tea  2.79

Choice of Hot Tazo® Teas  2.79

Fresh-Brewed Coffee  2.79

Hot Chocolate  3.25

GF

  

Sides  3.79 each
Mac & Cheese | Onion Rings | Garlic Mashed Potatoes | French Fries  
Havana Black Beans | Seasonal Vegetables | Fruit | Coleslaw 
Cilantro Yellow Rice | Sweet Plantains

Gluten-free selections
Signature selections
Dish can be made vegetarian.
Please alert your server to any allergies or other dietary restrictions.
*Consuming raw or undercooked meat or seafood may increase your  
risk of foodborne illness. Please ask to speak with a manager if you  
have any questions or concerns. Call ext. 665090 for carry-out
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Desserts
Key Lime Pie  7.95

Choc’late Lovin’  
Spoon Cake®   7.95

Strawberry Float Cake  7.95

Blueberry Cobbler White 
Chocolate Cheesecake  7.95

Big Cheese Brulée  7.95 carry-out menu

Seafood & Pasta



Starters
Chips & Dip
Freshly made tri-color tortilla chips 
served with your choice of salsa roja, 
queso or guacamole made daily from 
the freshest ingredients.  6.95  GF

Chip Trio 
Freshly made tri-color tortilla chips 
served with salsa roja, queso and 
guacamole.   8.95  GF

A1A Shrimp 
Freshly cooked peel-and-eat  
chilled shrimp served with  
cocktail sauce.   11.99

Beer-Battered Black &  
Tan Onion Rings
One-of-a-kind onion rings dipped  
in dark beer batter for a robust  
flavor, served with a jalapeño  
ranch dipping sauce.  7.99

Islamorada Quesadilla
Flour tortilla stuffed with a three- 
cheese blend and pico de gallo,  
served with sour cream, guacamole  
and fresh salsa roja.  8.29
Add chicken or shrimp for 4.

Sunset Nachos
Freshly made tri-color tortilla  
chips piled high with queso,  
sour cream, guacamole and  
fresh pico de gallo.  9.29  GF
Add chicken, shrimp, pulled pork or  
sloppy joe for 4.

Hang Ten Wings
Tasty, deep-fried chicken wings 
prepared with your choice of mild,  
spicy, Thai chili or honey barbecue 
sauce and served with ranch or blue 
cheese dipping sauce.
10 for 11.50 | 20 for 21.50  GF
Each additional sauce is 25 cents.

Crazy Crab Dip
A tasty blend of crabmeat simmered in  
a rich creamy sauce and topped with 
mozzarella cheese, served with tri-color 
tortilla chips.  10.79

Key West Crab Cakes
Blue crabmeat with cilantro and Old 
Bay® seasoning, pan-fried and served 
with a bed of greens and Cajun 
rémoulade sauce.  10.79

Mozzarella Sticks
Deep-fried cheese sticks served with 
marinara sauce.  6.95

Beach Bum Burger
Charbroiled burger topped with  
your choice of American, cheddar, 
Swiss or provolone cheese on a  
brioche bun.  11.95

Hickory Cheddar Barbecue 
& Bacon Burger
A rib-sticking, charbroiled burger 
topped with cheddar cheese, tangy 
barbecue sauce and bacon on a 
brioche bun.  12.95

Big Wave Burger
Charbroiled burger piled high  
with pulled pork, bacon, Swiss and 
cheddar cheese, fried onion straws  
and guava barbecue sauce, served  
on a brioche bun. 13.95 

Crab Crunch Burger
Charbroiled burger topped with a 
house-made crab cake and, for a little 
spice, Cajun rémoulade sauce, served 
on a brioche bun.  14.50

Cheeseburger Sliders 
Three charbroiled burgers topped with 
American cheese, sliced pickles and red 
onions on fresh slider buns.  11.95

Soups
Corn & Crab Soup  
A hearty helping of sweet corn  
and crabmeat. 
Cup 4.50 | Bowl 6.29 

Chili
House-made chili topped with mixed 
cheese and diced red onion.
Cup 4.50 | Bowl 6.29

 

Chicken Noodle Soup   
Cup 4.50 | Bowl 6.29

Burgers
All burgers are served with your choice of fries, fruit or coleslaw and come with 
lettuce, tomato and a pickle spear.

Salads
Mojo Chicken Caesar Salad
Crisp romaine lettuce topped with mojo-
marinated chicken breast, Parmesan  
cheese and croutons, served with  
Caesar dressing.  10.95

Coral Reef Cobb Salad
Crisp romaine lettuce topped with 
bacon, diced chicken, a hard-boiled  
egg, red onions, tomatoes and  
crumbled blue cheese, served with  
your choice of dressing.  11.95  GF

Ahi Tuna Salad*
Seared ahi tuna on a bed of field  
greens, tomatoes, cucumbers, red  
onions and carrots, served with  
Asia ginger dressing.   12.95  GF

Crispy Chicken Salad
Field greens with tomatoes, cucumbers, 
red onions and mixed cheese, topped  
with crispy chicken fingers and served  
with avocado ranch dressing.  11.95

Key West Spinach Salad
Fresh spinach topped with pineapple, 
strawberries and mandarin oranges, 
served with margarita sunset  
vinaigrette.  9.29  GF 
Add chicken or shrimp for 4.
Add salmon for 6.99 or grouper for 7.99.

House Salad  4.50

House Caesar Salad  4.50

Duval St. Chicken Sandwich
Mojo-marinated chicken breast with your 
choice of American, cheddar or Swiss 
cheese, plus lettuce, tomato and a pickle 
spear on a brioche bun with chipotle mayo 
on the side.  10.49
Add grilled onions, sautéed mushrooms  
or guacamole for 1.25.
Add bacon or chili for 1.50.

Oceanside Grouper Sandwich
Your choice of grilled, blackened or  
fried fish, on a hoagie roll with field  
greens, tomato, a pickle spear and  
Cajun rémoulade sauce.  14.95

Pulled Pork Sandwich
Smoked pulled pork topped with a honey 
barbecue sauce, coleslaw and a pickle 
spear, served on a brioche bun.  11.95

Spicy Fried Chicken Sandwich
Deep-fried chicken breast, dipped in our 
house-made wing sauce, served on a 
brioche bun with lettuce, tomato, coleslaw 
and a pickle spear.  11.95

Shrimp Po’boy Sandwich
Fresh shrimp, seasoned and fried in a  
corn flour breading, on a hoagie roll 
with field greens, tomato and a Cajun 
rémoulade sauce.  13.95

Beach Break Chicken Fingers
Tender chicken fingers, fried golden  
brown and served with fries plus your 
choice of honey mustard, ranch or 
barbecue dipping sauce.  10.79  

Each additional sauce is 25 cents.

Hot Dog
All-beef, foot-long hot dog grilled to 
perfection and served with fries.  7.25 
Add chili for 1.50.

Additional Toppings
Grilled onions or sautéed mushrooms 1.25 | Bacon or chili 1.50 

Extra beef patty 4.25

Sandwiches & More
All sandwiches are served with your choice of fries, fruit or coleslaw.

Entrées 
Seven Mile Ribs
Barbecue-glazed St. Louis ribs, slow-
smoked and seasoned with a special 
blend of spices, served with your 
choice of two sides.  21.95

Island-Style Steak
Grilled New York strip steak with 
chimichurri sauce and your choice  
of two sides.  22.95  GF
Add fried shrimp for 4.25.

Porterhouse 
Pork Chop
Grilled T-bone pork chop 
marinated in Caribbean spices, 
topped with guava barbecue  
sauce and served with sweet 
plantains, Havana black beans  
and cilantro yellow rice.  15.95  GF 

Surf-n-Turf 
Grilled 8 oz. sirloin steak with  
grilled shrimp and your choice  
of two sides.  20.95  GF 

Gluten-free selections
Signature selections
Dish can be made vegetarian.
Please alert your server to any allergies or other dietary restrictions.
*Consuming raw or undercooked meat or seafood may increase your  
risk of foodborne illness. Please ask to speak with a manager if you  
have any questions or concerns. 
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