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appetizers

soups and salads

lunch entrées

consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase the consumer’s risk of food-borne illness

rosemary chicken panino  12
ciabatta, fontina cheese, caramelized onions, 
roma tomatoes

cuban sandwich    11
roast pork loin, shaved ham, big eye swiss, 
pickle relish, spicy mustard

mahi  tacos     14
flour tortilla, tomato-avocado salsa, cabbage,
cilantro cream, jack cheese

grilled salmon burger   15
tsatziki, kaiser bun

vegetable panino    14
roasted seasonal vegetables, tomato, asparagus,
basil, fresh mozzarella

chicken club    15
7 grain bread, herb mayonnaise, tomatoes, 
swiss cheese, smoked bacon, sliced avocado

fresh grouper sandwich   17
broiled, blackened, or tempura fried
spicy tartar

angus steak burger   
traditional accompaniments    14
selection of cheese    15
with applewood smoked bacon   16

lump crabcake    14
jumbo lump crab, spicy tartar, cocktail sauce

salt & pepper calamari   12
wasabi aioli, spicy tomato sauce

sweet & spicy shrimp   12
orange chili sauce

shrimp cocktail    11
horseradish cocktail sauce

oyster on the half shell     market price
cocktail, migonette

tuna avocado tartare   14
mango, wasabi cream, field greens, crispy wontons

jerk chicken quesadilla   10
jack & cheddar cheese, kabayaki sauce,
apple mango salsa

bermuda onion rings     9
thick cut and coconut crusted, orange chili sauce,
lemon mustard dipping sauce

crab and shrimp stack   12   
mango, avocado, lime, red pepper drizzle

she crab soup      8

jerk chicken cobb    14
avocado, diced tomato, smoked bacon, 
egg, bleu cheese, choice of dressing

hearts of romaine caesar
toasted garlic croutons       9
add grilled breast of chicken    14

grilled flank steak chimichurri  16
arugula, frisee, crisp tortilla strips, 
jalapeno havarti, black bean salad

chef’s soup of the day     8

tarpon house salad     8
baby greens, candied pecans, goat cheese,
fresh strawberries, mango vinaigrette

blackened tuna salad nicoise  19
traditional accompaniments, sherry vinaigrette

tomatoes and goat cheese  12
baby greens, basil oil, aged balsamic, grilled
cuban bread

roasted vegetable bruschetta  10   
diced slow roasted vegetables, balsamic syrup, 
olive oil, toasted cuban bread

served with your choice of garlic & parsley frits, plantain chips, or side of fruit


