
* consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may  increase your risk of food borne illness, especially if you have certain medical conditions 

CONCH & CLAM CHOWDER  10

CUBAN BLACK BEAN SOUP  8

SAUTÉED VEGETABLES  5
ALWAYS FRESH,NEVER FROZEN   

MEXICAN STREET CORN  5

JASMINE RICE  4

MASHED POTATOES  4

COLESLAW 4

KETTLE CHIPS | ONION RINGS  7

FRENCH FRIES | WAFFLE FRIES  6

BITCHIN’ AIOLI 
BITCHIN’CHICKEN SANDWICH

TAMARIND GINGER
COCONUT SHRIMP

MANGO HABANERO 
DIPPING

PLUM CHIPOTLE
POTSTICKERS

GINGER SESAME
POPCORN CAULIFLOWER

CREAMY TZATZIKI 
PRETZEL

SPICY CHEDDAR
PRETZEL

MILE-HIGH CARROT CAKE  13

CHOCOLATE CORRUPTION  13

DUTCH APPLE PIE  10

KERMIT’S KEY LIME PIE  9

SEASONAL CHEESECAKE  11

HÄAGEN-DAZS ICE CREAM
ONE SCOOP 4    TWO SCOOPS 7

FRESH BAKERY PASTRIES 9

ASK YOUR SERVER ABOUT OUR FABULOUS 
DESSERT MARTINIS LIKE KEY LIME PIE 
AND ESPRESSO MARTINIS

BRAISED BEEF SHORTRIB*
BONELESS,RED WINE HERB REDUCTION,HOUSEMADE MASHED 

POTATOES,FRESH SAUTÉED VEGETABLES  35

CHIMICHURRI SKIRT STEAK*
THINLY SLICED ANGUS SKIRT STEAK,HOUSEMADE CHIMICHURRI,SIDE 

OF GRILLED MEXICAN CORN AND WARM TORTILLA 30

ISLAND HOUSE RIBEYE*
12OZ ANGUS RIBEYE STEAK,ROSEMARY GRILLED MUSHROOMS,FRESH 

SAUTÉED VEGETABLES,OVEN ROASTED POTATOES   39

ASK ABOUT OUR FAMOUS PRIME RIB DINNER ON MONDAY NIGHTS!

SOUP/SIDES DESSERTSSAUCES
HOUSE-MADE

SIGNATURE 

MEAT LOVERS

SIGNATURE DISHES

DINNER SALADS
CHICKEN & WAFFLES

THREE BELGIUM STYLE WAFFLES TOPPED WITH OUR FAMOUS FRIED 
CHICKEN TENDERS, MAPLE SYRUP & BUFFALO HONEY DRIZZLE 16

PASTA PRIMAVERA*
PENNE PASTA,RICH PARMESAN CREAM SAUCE OR HOUSE MARINARA 

WITH FRESH SAUTÉED VEGETABLES 15
ADD GRILLED CHICKEN 7, AHI TUNA, SALMON, GRILLED SHRIMP 

OR GROUPER 9, SKIRT STEAK 12

CHICKEN CORDON BLEU*
HOUSE-MADE,LIGHTLY BREADED,STUFFED,BLACK FOREST HAM & 

SWISS,GARLIC WINE CREAM SAUCE,JASMINE RICE,FRESH SAUTÉED 
VEGETABLES 29

DADDY’S MEATLOAF
HOUSE-MADE,GROUND BEEF & PORK,RICH BROWN GRAVY,GARLIC 
MASHED POTATOES,FRESH SAUTÉED VEGETABLES & LINGONBERRY 

SAUCE 25

ADD SHRIMP,SALMON,GROUPER,TUNA 9
ADD CHICKEN 7, SKIRT STEAK 12

KALE CAESAR SALAD   
WITH KALE OR ROMAINE 12

COBB SALAD*    
BABY GREENS,BACON,AVOCADO,TOMATO,BLEU CHEESE,EGG 15

GREEK SALAD 
FETA,ROMAINE,TOMATOES,CUCUMBERS,ONIONS,

PEPPERONCINI,KALAMATA OLIVES 14

GARDEN SALAD  
BABY GREENS,MUSHROOMS,ONIONS,TOMATOES,CUCUMBERS,PEPPERS 12

MARYLAND  LUMP CRAB CAKES
  TWO FLUFFY MARYLAND LUMP CRAB CAKES, ZESTY GINGER 

FRIED RICE, BLISTERED SHISHITOS, ARTISANAL REMOULADE 39

GRILLED RED GROUPER*
GRILLED RED GROUPER OVER FRIED RICE WITH FRESH SAUTÉED 

VEGETABLES,SERVED WITH CITRUS BUTTER 32

SEAFOOD LOVERS

CHEF PREPARED CLASSIC DISHES, MADE FROM SCRATCH

COCONUT SHRIMP 
FRIED WITH HOUSE-MADE TAMARIND-GINGER DIPPING SAUCE 14

PORK POTSTICKERS  14
VEGGIE POTSTICKERS  12
STEAMED OR FRIED, PLUM-CHIPOTLE DIPPING SAUCE

EDAMAME 
STEAMED AND SALTED 10

POPCORN CAULIFLOWER  
CHOOSE SESAME GINGER OR BUFFALO BLEU CHEESE 11

SHISHITO PEPPERS  
BLISTERED PEPPERS WITH COOL CREAMY HOUSE-MADE TZATZIKI 11
 
CARIBBEAN CONCH FRITTERS  12
LOCAL FAVORITE, HONEY MUSTARD SAUCE

ENTRÉES vegetarian

DINNER STARTERS

café
Dinner Served  
5pm - 11pm 



COCONUT PUNCH
COCONUT CREAM, PINEAPPLE, OJ, CLUB SODA 

MOJITO LIMEADE
FRESH LIME, MINT, AGAVE, CLUB SODA

CUCUMBER CRUSH
CUCUMBER, MINT, LIME, AGAVE, SODA WATER

STRAWBERRY FIELDS
STRAWBERRY PUREE,FRESH LIME,ORGEAT,CLUB SODA,MINT

GIN FREE & TONIC
LYRE’S N/A READY TO DRINK CAN

AMALFI SPRITZ
AN APEROL SPRITZ WITHOUT THE BOOZE!

ENROOT COLD BREW TEAS
RASPBERRY MINT WHITE PEONY
STRAWBERRY LAVENDER ROSEMARY TULSI
PEACH HIBISCUS JASMINE GREEN TEA 

ORGANIC KOMBUCHA
BLUEBERRY GINGER KOMBUCHA CAN

ANGELINA TEARS
ENROOT RASPBERRY MINT WHITE TEA, ENGINE GIN, FRESH LEMON

LOCO-NUT PUNCH  (SERVED IN FRESH COCONUT)
COCONUT CARTEL ANEJO RUM, COCONUT RUM, ORANGE, 
PINEAPPLE & CITRUS JUICES WITH NUTMEG

ISLAND MULE
MUTINY GINGER INFUSED VODKA, FRESH LIME, GINGER BEER

APEROL OR CAMPARI SPRITZ
APEROL OR CAMPARI, PROSECCO AND 
SPASH OF CLUB SODA / ORANGE

ESPRESSO MARTINI
STOLI VANILLA VODKA,GRIND ESPRESSO 
LIQUEUR, REAL ESPRESSO

TROPICAL FAVORITES

SHELBY’S JUICE
SILVER RUM, SPICED RUM, PASHION FRUIT LIQUEUR, 

COCONUT CREAM, GRENADINE & PINEAPPLE & ORANGE JUICE 

LYCHEE-TINI
J.F.HADEN’S LYCHEE LIQUEUR,MILAGRO TEQUILA,FRESH LEMON,LYCHEE FRUIT

KEY LIME MARTINI
JF HADEN KEY LIME LIQUEUR, STOLI VANILLA VODKA, FRESH LIME, AGAVE

KEY LIME MARGARITA
CORAZON SILVER TEQUILA, KEY LIME LIQUEUR, FRESH LIME, AGAVE

MOJITO
PARROT BAY SILVER RUM, FRESH MINT, LIME, CLUB SODA
OUR TRY OUR SIGNATURE PASSION FRUIT MOJITO W/CHINOLA

SKINNY COLADA
NEW AMSTERDAM COCONUT VODKA, COCONUT WATER, 
PINEAPPLE JUICE

MAI TAI  *WARNING* MARTINI STRENGTH SERVED IN SHORT GLASS
PARROT BAY GOLD & SAILOR JERRY SPICED RUMS, ORANGE LIQUEUR, 
FRESH LIME, ORGEAT, BLACK MAGIC DARK RUM FLOATER

FROZEN DRINKS
TARA REID  ...CUZ SHE A MESS!     #1 BEST SELLER SINCE 2005!
STOLI PEACH VODKA,MANGO RUM,COCONUT RUM,STRAWBERRY & MANGO

FROZEN CUCUMBER MOJITO
STOLI CUCUMBER VODKA, FRESH CUCUMBERS, MINT, LIME

DILF-SHAKE
STOLI VANILLA VODKA,REAL REESE’S PEANUT BUTTER, CREAM DE 
CACAO DARK, HERSEY’S CHOCOLATE SYRUP, VANILLA ICE CREAM

FROZEN DAIQUIRI
CHOOSE STRAWBERRY, MANGO OR BANANA WITH PARROT BAY GOLD RUM 

PINA COLADA W/ FLOATER
PARROT BAY GOLD RUM, COCONUT CREAM, PINEAPPLE, BLACK MAGIC 
DARK RUM FLOATER

BEER / SELTZER

BUD LIGHT
MILLER LITE
MICH ULTRA
YUENGLING
KEY WEST ALE
BLUE MOON
O’DOULS N/A

HIGH NOON VODKA+SODA

CRAFT  8

IMPORTS  7

DOMESTIC  6 HARD SELTZER  6

DOGFISH 90MIN IPA
JAI ALAI IPA
TUCHER HEFEWEIZEN
GRAPEFRUIT RADLER
MADURO BROWN ALE

LA FIN DU MONDE
BLACK CHERRY CIDER

ATHLETIC BREWING N/A
N/A IPA
N/A GOLDEN ALE

AMSTEL LIGHT
STELLA ARTOIS 
GUINNESS
SAPPORO

CORONA EXTRA
CORONA LIGHT
HEINEKEN
HEINEKEN ZERO
STELLA CIDRE

WINE 
BY THE GLASS / BOTTLE

BULLETIN WINES  7/24 PREMIUM  11/40

VILLA SANDI PINOT GRIGIO

WHITEHAVEN SAUV BLANC

RAYBURN CHARDONNAY

LYRIC PINOT NOIR

LA POSTA MALBEC

HESS CABERNET

LA MARCA PROSECCO  BTL ONLY

PINOT GRIGIO  
SAUVIGNON BLANC
CHARDONNAY
CABERNET
MERLOT
SPARKLING

CHAMPAGNE
BY THE BOTTLE

SCHRAMSBERG MIRABEL BRUT ROSE, NAPA, CA

PIPER-HEIDSIECK BRUT, CHAMPAGNE, FRANCE

MUMM BRUT, CHAMPAGNE, FRANCE 

VEUVE CLICQUOT BRUT, CHAMPAGNE, FRANCE

‘13 DOM PÉRIGNON BRUT, CHAMPAGNE, FRANCE

48

63

63

120

350

WATERMELON
PEACH
PINEAPPLE
GRAPEFRUIT
BLACK CHERRY

ALCOHOL FREE 

BAR MENU

ASK ABOUT OUR NEW 
SUGAR FREE 

MIXERS & SODAS

UNICORN PISS - 2X KAVA
DOUBLE STRENGTH KAVA PLANT DERIVED 15

DELTA 9 - LEMON POUND CAKE
WARNING VERY STRONG, YOU MAY FEEL HIGH 10

DELTA 8 - LAIDBACK LEMONADE
ELEVATE+UNWIND,CANNABIS ISOLATE 10

CITRUS TWIST
CALM+CENTERED,CBD CANNABIS ISOLATE 10

CATCH A PLANT BUZZ

FROZEN BLUEBERRY LEMONADE
LEMONADE, FRESH BLUEBERRY 
& MINT, BLENDED WITH ICE

YASSS PEACH! 
ENROOT PEACH HIBISCUS JASMINE GREEN TEA, 

STOLI PEACH VODKA, GIFFARD PECHE LIQUEUR & FRESH LEMON

SIGNATURE DRINKS

SOUVENIR TUMBLERS
• FREE SODA/TEA REFILLS
• 20OZ - LARGER COCKTAILS
• $25 WITH FREE DRINK

5 FABULOUS COLORS


