CHILLED

Sesame Seared Ahi Tuna | mango relish | wasabi crisp | red pepper vinaigrette 22 [GF]
Gulf Shrimp Cocktail | drunken cocktail sauce | charred lemon 19 [GF] [SF]

Raw Cold-Water Oysters | drunken cocktail sauce | spiced mignonette (ask about today's selection)
Y>2dozen 18 1dozen 33 [GF][SF]

Seafood on Ice | 6 cold-water oysters | 6 Gulf shrimp | 6 Cedar Key clams | %2 Ib. snow crab
pickled peppers | drunken cocktail sauce | spiced mignonette | grain mustard MKT [GF] [SF]

SMALL PLATES

Lump Crab Cakes | harissa relish | honey lime aioli 19 [SF]

Crispy Brussels Sprouts | rum glaze | toasted pistachios | smoked bacon 16 [N]
Firecracker Calamari | bang bang sauce | toasted sesame seeds | scallions 19 [D]
Burrata | Plant City strawberries | prosciutto crisps | basil pesto 16 [GF] [D][N]
Beef Tenderloin Skewers | chimichurri | herb-seasoned fries 23

Guava BBQ Baby Back Ribs | tropical slaw 24 [GF] [D]

1/2 Ib. Steamed Snow Crab | drawn butter | charred lemon MKT [GF] [SF]

SOUPS & SALADS

Lobster Bisque | creme fraiche | chive oil 18 [SF][D]

Chilled Seafood Cobb | gathered greens | lump crab | poached shrimp

smoked bacon | heirloom tomatoes | Old Bay citrus aioli | avocado | hard boiled egg 28 [GF] [D] [SF]
Watermelon & Arugula | whipped goat cheese | toasted pistachio | white balsamic dressing 18 [GF] [D] [N][V]
Smoked Bacon Caesar | romaine | Parmesan | croutons | anchovies 16 [D]

Gulf Blvd Greens | gathered greens | heirloom tomatoes | cucumber | pickled onion
hearts of palm | citrus herb vinaigrette 15 [GF] [VG]

+ grilled chicken 8 | + chilled shrimp 15 [sF] | + grilled salmon 15 | + beef skewer 15

[V] Vegetarian [VG]Vegan [GF] Gluten Free [N]Contains Nuts [D] Contains Dairy [SF] Contains Shellfish

Please inform your server of any Allergies or Dietary needs at the time of order.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Kindly note, cash is not accepted property wide. Cash-to-Card machines for prepaid debit cards are available.

18% gratuity will be added to parties of 6 or more.
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SEA

Sugar + Spice Pan Seared Gulf Grouper | smashed fingerling potatoes | rum glazed carrots | citrus relish
Florida orange beurre blanc 42 [GF] [D]

Crispy Whole Yellow Tail Snapper | key lime hot honey | coconutrice | tropical slaw MKT [D]

Rum Glazed Atlantic Halibut | grilled asparagus | smashed fingerling potatoes | petite greens 46 [GF]
Grilled Salmon | braised greens | aged cheddar grits | petite greens | Fresno chile hollandaise 34 [GF] [D]
Spicy Seafood Linguine | white fish | shrimp | chorizo | Fresno chile charred tomato broth 33 [sF]

LAND

Jerk “Brick” Chicken | % chicken marinated in Jerk seasoning | tamarind reduction | coconut rice
mango relish | rum glazed carrots 31 [GF] [D]

Bone-in Pork Chop | crispy brussels sprouts | pickled mustard seeds | aged cheddar grits

stone fruit compote 38 [GF] [D]

1/2 Ib. Smoked Bacon Wagyu Cheeseburger | lettuce | tomato | onion | garlic aioli | aged cheddar
herb-seasoned fries 26 [D]

4 Cheese Mac & Cheese | sundried tomatoes 24 [D][V]

/
160z USDA Prime Cowboy Ribeye 62
35 Day Wet Aged 8oz Certified Angus Beef Tenderloin 55
35 Day Wet Aged 140z NY Strip 45
Sauces: chimichurri | Fresno hollandaise [D] | red wine demi | au poivre [D]

TOPPERS SURF & TUREF (s

Oscar Style | crab | asparagus | Fresno hollandaise 18 [sF] Lump Crab Cake 17

Blue Cheese Crust 10 [D] 1/2 Ib. Steamed Snow Crab MKT

Chef’s Butter 9 [D] Gulf Shrimp 15
~N

SHAREABLE SIDES

4 Cheese Mac + Cheese 15 [D] | Smashed Fingerling Potatoes 12 [GF] | Aged Cheddar Grits 12 [GF] [D]
Coconut Rice 12 [GF] [D] | Herb-Seasoned Fries 12 | Braised Greens 12 [GF] | Grilled Asparagus 12 [GF]

Rum Glazed Carrots 12 [D]

KIDS (74 and under) includes 1 side and fountain drink 19

Crispy Grouper Bites | Beef Tenderloin Skewer | Chicken Tenders | Cheeseburger D]

fries | fruit | tropical slaw | roasted carrots

DESSERTS

Upside Down Pineapple | coconutice cream 14
Key Lime Pie | candied key lime | lime reduction | whipped cream 12
Chocolate Lava Cake | vanilla ice cream 12
Chocolate Banana Bread Pudding | rum raisin ice cream 14




SPECIALTY COCKTAILS

1944 MAI TAI (THE REAL DEAL)
Appleton Estate Rum, Myers Rum, Orange Curacao,
Fresh Squeezed Lime, Orgeat Syrup 15

DARK SIDE DARTHRITA
Pineapple Jalapefio Tequila, Mezcal, Cointreau,
Blackberry, Lime 16

CARRIBEAN MULE

Tito's Vodka, Guava Nectar, Ginger Beer, Lime 14

DRAGON MOJITO

House infused Dragon Fruit White Rum, Lime, Mint 14

LOWER MANHATTAN

Makers Mark, Fernet Branca, Angostura and
Chocolate Bitters 15

MEZCAL OLD FASHION
Ilegal Mezcal, Raw Sugar, Craft Bitters 16

PINEAPPLE DREAM

Patron Silver Tequila, Cointreau, Pineapple Juice, Lime 16

PINK BASIL
Hendrick’s Gin, Muddled Strawberry, Basil,
Toasted Rosemary 15

RED SANGRIA
Red Wine, Apricot Brandy, Peach Schnapps, Blackberries,
Oranges, Lemon & Lime 15

THE SMASH
Jameson Irish Whiskey, Simple Syrup, Lemon, Mint 14

SELTZERS

Nutrl Pineapple 8
Nutrl Watermelon 8
Nutrl Black Cherry 8
Surfside Tea & Vodka 8

FISH TANK
Served in our 400z Keepsake Fishbowl

Don Q Silver Rum, Apricot Liqueur,

Mango Rum, Pineapple and Orange

Juice, Angostura Bitters,

Grenadine accompanied with
Swedish Fish & Friends 38

BEER
ON TAP

3 Daughters Beach Blonde 5.0% ABV | St. Pete, FL 8
Reef Donkey APA | 5.5% ABV | Tampa, FL 9

Jai Alai IPA 7.5% ABV | Tampa, FL 9

Mango Cart 4% ABV 8

Sam Adams Seasonal 8
Stella Artois 5% ABV 8
Yuengling 4.5% ABV 7
Coors Light 4.2% ABV 7

Miller Lite 4.2% ABV 7
Landshark Lager 4.6% ABV 7
Michelob Ultra 4.2% ABV 7

Modelo Especial 4.4% ABV 8

BEER TOUR
Choice of 4 draft samples 11

BOTTLES

Blue Moon 7 Heineken 7

Bud Light 7 Heineken Zero (NA) 8
Budweiser 7 Peroni 8

Corona 8 Red Stripe 8

Dos Equis 8 Sam Adams Boston Lager 7
WINE

SPARKLING

GH Mumm, Brut,
Franceg. 15 Db.50

La Marca, Prosecco, ROSE

Italyg. 12 b.44 Gerard Bertrand, Still Rose,

. . France g. 15 b.39
Faire la Fete, Sparkling Rose,

Franceg. 14 Db.38
RED

Belle Glos “Dairyman”, Pinot Noir,
Californiag. 25 b.90

WHITE

. . Benziger, Merlot, Sonoma,
Benvolio, Pinot Grigio, Californiag. 14 b.46
Italyg. 12 b.32

. Bonanza by Caymus, Cabernet,
Brancott, Sauvignon Blanc, Californiag. 14 b.50
New Zealand g. 12 b. 35

Tribute, Cabernet,

Pacific Rim, Reisling, Californiag. 15 b. 60

Washington g. 10 b. 40

J. Lohr Arroyo Vista,
Chardonnay,
Californiag. 14 b. 44

Black Stallion Estate,
Chardonnay,
Californiag. 14 b.60



