
Small Plates
Fried Olives $7 • Mozzarella Sticks $8 • Tuna Taco $10 • Chicken Sliders $10

Chicken Fingers with Honey Mustard & BBQ  $7

Fried Calamari with Chimichurri Aïoli  $13

Conch Fritters with Key Lime Tartar Sauce  $10

Fish Tacos with Cilantro Aïoli $16

Key West Pink Shrimp — Fried or Cocktail $13

Key West Conch Chowder $12              Soup of the Day $8

Avocado & Tuna Salad with Soy Ginger Dressing $18

Avocado Salad with Citrus Vinaigrette $12

Caesar Salad $12

Bleu & Berry Salad with Bleu Cheese & Raspberry Vinaigrette $12
Add Chicken $7   |   Fish of the Day $10   |   Shrimp $10

Fish Sandwich $17

Fish Basket with French Fries, Cole Slaw & Key Lime Tartar $16

Chicken Quesadilla with Peppers, Onions, Cilantro & Cheddar Cheese $13

Smash Burger on Brioche — Single $10   |   Double $13
Add on $2 each—Caramelized Onions, Applewood Bacon, Sautéed 

Mushrooms, Bleu Cheese, American, Cheddar, Swiss or Provolone

Turkey & Quinoa Burger with Provolone Cheese, Baby Arugula, 
Pickled Onion, Heirloom Tomato, Basil Aioli, Brioche $16

Whole Roasted Cauliflower with Whipped Goat’s Cheese, Romesco, 
Herb Purée, Sesame, Lemon $15

Executive Lunch—Steak Frites Cast Iron Seared Manhattan Filet 
with Miso Demi-Glacé & Chef ’s Fries $22

sides for sandwiches, house potato chips, french fries, mixed fruit, test vegetables, cole slaw

CONSUMER INFORMATION There is risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or have immune disorders,  
you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician.

LU N C H  11am–3pm




