
Starters
BAHAMIAN CONCH CHOWDER  8- 
spiced tomato broth, oyster crackers

ISLAND WINGS  13-
mango bbq sauce, avocado-ranch dressing, celery sticks

ROASTED CHICKEN QUESADILLA  14-
sweet peppers, onions, pepper jack cheese, guacamole, sour cream,
pineapple-mango salsa

CRISPY CALAMARI  13-
garlic butter, jalapeños, sriracha aioli

Salads
add:  grilled or blackened chicken  5-      mahi-mahi  7-      shrimp  7-

WEDGE  11-
iceberg lettuce, candied pecans, bleu cheese, cherry tomatoes,
pickled red onion, applewood smoked bacon, bleu cheese dressing

SPINACH SALAD  13-
crumbled goat cheese, mandarin oranges, strawberries,
balsamic vinaigrette

Handhelds & Such
all sandwiches served with pickle, choice of house seasoned fries, mango slaw or kettle chips

FISH TACO  16-
blackened, fried or grilled, warm soft flour tortilla, lettuce, jicama slaw,
mango salsa, chipotle aioli

SMOKED TURKEY CLUB  14-
lettuce, vine ripened tomato, applewood smoked bacon,
roasted garlic aioli, Swiss cheese, toasted wheatberry bread

Paninis & Pizzas
BBQ CHICKEN PANINI  13-
grilled breast, tomato, Bermuda onion, applewood smoked bacon,
bbq sauce, cheddar cheese, pressed Cuban bread

ROASTED VEGETABLE PANINI  12-
zucchini, portabella mushroom, roasted tomatoes, pickled red onions,
hummus, mozzarella, balsamic glaze, pressed Cuban bread

CUBAN PANINI  12-
cured ham, mojo roasted pork, dijon mayonnaise, pickles, Swiss cheese,
pressed Cuban bread
add bacon  2-

Entrées
GRILLED AIRLINE CHICKEN  21-
pineapple-ginger glaze, coconut basmati rice, citrus honey
tossed plantains

GULF SHRIMP FETTUCCINE  25-
roasted tomato, garlic, onion, asparagus, portabella mushroom,
pesto cream

STEAK FRITES  26-
grilled NY strip, pomme frites, asparagus, roasted shallot jus, garlic aioli

Something Sweet
KEY LIME PIE  9-
the local favorite

CRÈME BRÛLÉE CHEESECAKE  8-
mango sauce, crisp guafrette

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

KEY WEST CONCH FRITTERS  12-
red pepper remoulade

CRAB CAKES  15-
tropical salsa, sriracha aioli

SMOKED FISH DIP  13-
heirloom tomatoes, pickled onions, jalapeños, toasted flatbread

SHRIMP CEVICHE  13-
Indian River citrus marinade, plantain chips

GRILLED STEAK SALAD  17-
chopped romaine, bleu cheese, kalamata olives, oven roasted tomatoes,
roasted portabella, haricots vert, crispy onion rings,
chipotle-balsamic vinaigrette

CLASSIC CAESAR SALAD  10-
garlic croutons, Parmesan crisp, Caesar dressing

ANGUS BURGER  13-
lettuce, tomato, onion, toasted brioche roll, choice of cheese
add bacon  2-

KEYS MAHI SANDWICH  16-
grilled or blackened, key lime remoulade, caramelized onions,
lettuce, tomato, pineapple relish, toasted coconut bread

ALL MEAT PIZZA  14-
housemade pomodoro, fresh mozzarella cheese, pepperoni,
sweet Italian sausage, applewood smoked bacon

MARGHERITA PIZZA  12-
housemade pomodoro, fresh mozzarella cheese, roasted tomatoes,
torn basil

THREE CHEESE PIZZA  11-
housemade pomodoro, mozzarella cheese, Parmesan cheese,
pepper jack cheese

PAN SEARED SNAPPER  23-
smashed red bliss potatoes, haricots vert, Indian River citrus vinaigrette

FISH & CHIPS  17-
Key West ale battered haddock, house seasoned fries, mango slaw,
tartar sauce

WARM BROWNIE SUNDAE 8-
vanilla bean gelato, pecan brittle, chocolate syrup, maraschino cherry

VILLA DOLCE GELATO  7-
choice of vanilla bean, dark chocolate or sea salt caramel,
pecan brittle topping
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Wines
SPARKLING WINES	 6 oz.	 bottle

La Marca Prosecco, Italy, 187ml		  12

La Marca Prosecco, Italy		  32

Chandon, Brut, “Classic”, California, 187ml		  16

Chandon, Brut, “Classic”, California		  40

Korbel, Brut, California, Vintage		  35

Moët & Chandon, “Imperial” Champagne, France		  98

Veuve Clicquot, Brut, “Yellow Label”, Champagne, France		  115

WHITE WINES
Dry Light to Full Intensity

Chateau Ste. Michelle, Riesling, Columbia Valley,
Washington	 8	 30

Saint M, Riesling, Pfalz, Germany	 8	 30

Benvolio, Pinot Grigio, Friuli, Friuli-Venezia Giulia, Italy		  32

Bollini, Pinot Grigio, Trentino, Italy	 8	 32

Ecco Domani, Pinot Grigio, delle Venezie, Italy	 8	 28

Banfi Toscana, Rosé, “Centine”, Tuscany, Italy	 8	 30

Murphy-Goode, Fumé, “Reserve”,
Alexander Valley, California		  32

Kim Crawford, Sauvignon Blanc,
Marlborough, New Zealand	 12	 38

Hess, Chardonnay, “Shirtail Ranches”,
Monterey County, California	 8	 30

Taken Wine Company, Chardonnay, “Complicated”,
Sonoma County, California		  36

William Hill Winery, Chardonnay,
Central Coast, California		  30

Franciscan Estate, Chardonnay, Napa Valley,
California		  40

Meiomi, Chardonnay, Monterey-Sonoma-
Santa Barbara Counties, California	 10	 35

Kendall-Jackson, Chardonnay, 
“Vintner’s Reserve”, California	 10	 34

Magnolia Grove, Chardonnay, California	 8	 32

Route 128, Chardonnay,
Santa Barbara County, California		  36

Ferrari-Carano, Chardonnay, Sonoma County,
California		  45

Sonoma-Cutrer, Chardonnay,
“Russian River Ranches”, Sonoma Coast, California		  45

Frei Brothers, Chardonnay, “Reserve”
Russian River Valley, California		  48

Fess Parker, Chardonnay, “Ashley Vineyard”,
Santa Rita Hills, California		  65

Cakebread Cellars, Chardonnay,
Napa Valley, California		  75

Bottled Beer
DOMESTIC (16 oz.)  5.5-

Budweiser, Bud Light, Miller Lite, Coors Light, Michelob Ultra

IMPORT & SPECIALTY (12 oz.)  5.5-
Heineken, Corona Extra, Guinness, Stella Artois, Samuel Adams Boston Lager

CRAFT BEER  5.75-
Key West Sunset Ale, Sea Dog Wild Blueberry Wheat Ale, Sea Dog Sunfish,

Chanel Marker IPA, Sandbar Sunday, Bimini Twist IPA

NON-ALCOHOLIC  5-
St. Pauli Girl NA

RED WINES	 6 oz.	 bottle
Dry Light to Full Intensity

La Crema Pinot Noir, Sonoma Coast, California		  52

MacMurray Estate Vineyards, Pinot Noir,
Russian River Valley, California		  54

Murphy-Goode, Pinot Noir, California		  30

De Loach, Pinot Noir, “Heritage Reserve”,
California		  30

Route 128 Winery, Pinot Noir, “Route 128”,
Central Coast, California		  35

Columbia Crest, Merlot, “Grande Estates”,
Columbia Valley, Washington		  32

Beringer, Merlot, “Founders’ Estate”, California		  32

Trinity Oaks, Cabernet Sauvignon, California	 8	 30

Alamos, Malbec, Mendoza, Argentina		  30

Ghost Pines, Merlot, “Winemaker’s Blend”,
Sonoma-Napa Counties, California		  56

Louis M. Martini, Cabernet Sauvignon,
California	 10	 38

Magnolia Grove, Cabernet Sauvignon,
California	 8	 32

Carnivor, Cabernet Sauvignon, California	 8	 38

Ravenswood, Zinfandel, “Old Vine”
Lodi, California		  38

Alamos, Red Blend, Mendoza, Argentina		  30

Columbia Crest, Cabernet Sauvignon, “H3”,
Horse Heaven Hills, Washington	 10	 36

Line 39, Cabernet Sauvignon, California		  30

Silver Palm, Cabernet Sauvignon,
North Coast, California	 11	 41

Conn Creek, Cabernet Sauvignon,
Napa Valley, California		  60

Atalon, Cabernet Sauvignon,
Napa Valley, California		  52

Frei Brothers, Cabernet Sauvignon, “Reserve”,
Alexander Valley, California		  60

Freemark Abbey, Cabernet Sauvignon,
Napa Valley, California		  80

Stag’s Leap Wine Cellars, Cabernet Sauvignon,
“Artemis”, Napa Valley, California		  98
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