Key West Crab Cakes

Blue crabmeat with cilantro and Old Bay® seasoning,
pan-fried and served with a bed of greens and Cajun
rémoulade sauce. 10.79

Pretzel Sticks

Three warm pretzel sticks served with house-made
white cheese sauce. 9.99

Sunset Nachos

Soups
Corn & Crab Soup

A hearty helping of sweet corn and crabmeat.
Cup 4.50 | Bowl 6.29

Chili

House-made chili topped with mixed cheese
and diced red onion.
Cup 4.50 | Bowl 6.29

Soup of the Day
Cup 4.50 | Bowl 6.29

Starters

Shrimp Po’boy Sandwich

Chip Trio

Freshly made tri-color tortilla chips served with salsa roja,
queso and guacamole. 8.99

Shrimp Po’boy Sandwich

Crispy Chicken Salad

Bam Bam Shrimp

Fried shrimp tossed in a mild sauce, served on a bed of
mixed greens with lemon wedges. 10.99

Onion Rings

Delicious golden-brown onion rings served with your
choice of jalapeño ranch, honey mustard or ranch
dipping sauce. 7.99

Islamorada Chicken Quesadilla

Salads
Mojo Chicken Caesar Salad

Mozzarella Sticks

Ahi Tuna Salad

Freshly made tri-color tortilla chips piled high with queso,
sour cream, guacamole and fresh pico de gallo. 9.29
Add chicken, pulled pork or sloppy Joe for 4.00.

Crazy Crab Dip

A tasty blend of crabmeat simmered in a rich creamy
sauce and topped with mozzarella cheese, served with
tri-color tortilla chips. 10.79

Hang Ten Wings

Tasty deep-fried chicken wings prepared with your choice
of mild, spicy, Thai chili, honey barbecue, garlic Parmesan
or sweet teriyaki sauce and served with your choice of
dipping sauce.
10 for 11.99 | 20 for 21.99
Each additional sauce is 25 cents.

Deep-fried chicken breast topped with our house-made
wing sauce, served on a brioche bun with lettuce, tomato,
coleslaw and pickles. 11.99

Coral Reef Cobb Salad

Flour tortilla stuffed with a three-cheese blend, chicken
and pico de gallo, served with sour cream, guacamole
and fresh salsa roja. 12.29

Sunset Nachos

Spicy Fried Chicken Sandwich

Crisp romaine lettuce topped with mojo-marinated
chicken breast, Parmesan cheese and croutons, served
with Caesar dressing. 10.99

Crisp romaine lettuce topped with bacon, diced
chicken, a hard-boiled egg, red onions, tomatoes
and crumbled blue cheese, served with your choice
of dressing. 11.99

Deep-fried cheese sticks served with marinara sauce. 6.99

Fresh shrimp seasoned and fried in a corn flour
breading, on a hoagie roll with lettuce, tomato and
Cajun rémoulade sauce. 13.99

Seared ahi tuna on a bed of field greens, tomatoes,
cucumbers, red onions and carrots, served with Asia
ginger dressing. 12.99

Crispy Chicken Salad

Field greens with tomatoes, cucumbers, red onions
and mixed cheese, topped with fried chicken fingers
and served with avocado ranch dressing. 11.99

Key West Chicken Salad

Romaine lettuce with roasted corn salsa, cucumbers
and croutons, topped with a grilled, cilantro limemarinated chicken breast and served with your
choice of dressing. 11.99

House Salad

Sandwiches & More

All sandwiches are served with your choice of fries,
fruit or coleslaw.

Duval St. Chicken Sandwich

Mojo-marinated chicken breast with your choice of
American, cheddar or Swiss cheese, plus lettuce,
tomato and pickles on a brioche bun with chipotle
mayo on the side. 10.49
Add grilled onions, sautéed mushrooms or
guacamole for 1.25.
Add bacon or chili for 1.50.

4.50

Beach Break Chicken Fingers

Tender chicken fingers, fried golden brown and served with
fries plus your choice of honey mustard, ranch or barbecue
dipping sauce. 10.79
Each additional sauce is 25 cents.

Chili Dog

All-beef, foot-long hot dog grilled to perfection, topped
with house-made chili and served with fries. 9.45

Oceanside Fish Sandwich

Your choice of grilled, blackened or fried fish, on a
hoagie roll with lettuce, tomato, pickles and Cajun
rémoulade sauce. 14.99

Pulled Pork Sandwich

4.50

House Caesar Salad

Duval St. Chicken Sandwich

Smoked pulled pork topped with a honey barbecue sauce,
coleslaw and pickles, served on a brioche bun. 11.99

Dish can be made gluten-free upon request.
Signature selections
Dish can be made vegetarian.
Please alert your server to any allergies or other dietary restrictions.
*Consuming raw or undercooked meat, eggs or seafood may
increase your risk of foodborne illness, especially if you have certain
medical conditions.

Sea Breeze Pasta

Sautéed shrimp, scallops, mussels, fire-roasted
tomatoes, spinach and linguini, served in an herb
butter sauce with garlic bread. 17.99

Fried Shrimp Platter

Fried shrimp served with three hushpuppies,
coleslaw and fries with cocktail and tartar sauce
on the side. 14.99

Big Island Shrimp Mac & Cheese
Sautéed shrimp in a house-made cheese sauce
with elbow noodles. 13.99
Big Wave Burger

Burgers

All burgers are served with your choice of fries, fruit or
coleslaw and come with lettuce, tomato and pickles.

Beach Bum Burger

Charbroiled burger topped with your choice of
American, cheddar, Swiss or provolone cheese
on a brioche bun. 11.99

Hickory Cheddar Barbecue &
Bacon Burger

A rib-sticking, charbroiled burger topped with
cheddar cheese, tangy barbecue sauce and
bacon on a brioche bun. 12.99

Crab Crunch Burger

Charbroiled burger topped with a house-made
crab cake and, for a little spice, Cajun rémoulade
sauce, served on a brioche bun. 14.50

Cheeseburger Sliders

Three small charbroiled burgers topped with
American cheese, sliced pickles and red onions
on fresh slider buns. 11.99

Big Wave Burger

Charbroiled burger piled high with pulled pork, bacon,
Swiss and cheddar cheese, fried onion straws and guava
barbecue sauce, served on a brioche bun. 14.50

Additional Toppings

Grilled onions or sautéed mushrooms 1.25
Bacon or chili 1.50 | Extra beef patty 4.25

Island Mussels

Island-Style Steak

Sautéed mussels in a garlic wine butter sauce, topped
with fresh cilantro and served with garlic bread. 10.99

Entrées
Filet Mignon

Grilled filet mignon topped with a mushroom demiglace sauce and served with garlic mashed potatoes
and seasonal vegetables. 27.50

Surf-n-Turf

Grilled 8 oz. sirloin steak with grilled shrimp and your
choice of two sides. 20.99

Porterhouse Pork Chop

Grilled T-bone pork chop marinated in Caribbean
jerk spices, topped with guava barbecue sauce
and served with sweet plantains and rice
and beans. 15.99

Cilantro Lime Chicken

Cilantro lime-marinated chicken breast grilled and
served with cilantro yellow rice and seasonal
vegetables, topped with a pineapple salsa. 13.99

Island-Style Steak

Grilled New York strip steak with chimichurri sauce and
your choice of two sides. 22.99
Add fried shrimp for 4.25.

Sides 3.99 each
Mac & Cheese | Onion Rings | Garlic Mashed Potatoes
French Fries | Seasonal Vegetables | Fruit | Coleslaw
Cilantro Yellow Rice and Havana Black Beans
Sweet Plantains | Hushpuppies

Citrus-Splashed Fish Tacos

Seafood & Pasta
Island Salmon

Chicken Rice Bowl

Grilled mojo-marinated chicken breast on a bed
of rice and beans, topped with mixed cheese and
pico de gallo. 10.99
Substitute pulled pork at no additional charge.
Add grilled shrimp for 4.00.

Blackened salmon seasoned with Caribbean
spices and served with garlic mashed potatoes
and seasonal vegetables, topped with a coconut
pineapple glaze. 16.99

Citrus-Splashed Fish Tacos

Three flour tortillas filled with grilled fish, pico
de gallo, coleslaw, mixed cheeses and avocado
cream, served with cilantro yellow rice and
Havana black beans. 16.99

Blackened Mahi

Blackened mahi seasoned with Caribbean
spices and served with cilantro yellow rice
and seasonal vegetables. 16.99

Creamy Pesto Seafood Pasta

Sautéed shrimp, scallops, mussels, fire-roasted tomatoes
and penne pasta, served in a pesto cream sauce with
Parmesan cheese and garlic bread. 16.99

Blackened Alfredo Pasta

Blackened shrimp or chicken sautéed in Alfredo sauce,
served with linguini and topped with green onions,
Parmesan cheese and garlic bread. 16.99

Blackened Alfredo Pasta

Drink Menu

Desserts
Key Lime Pie

Authentic Florida Key lime custard baked in a granola crust,
topped with almond shavings. 7.99

Choc’late Lovin’ Spoon Cake

®

Chocolate pudding stacked between two layers
of delicious dark chocolate cake. 7.99

Big Cheese Brulée

Better by the Bucket

A hand-fired, classic New York-style cheesecake. 7.99

Berry Smash Bacardi® Dragon Berry and
Raspberry, cherry liqueur and Sprite®

Blueberry Cobbler White
Chocolate Cheesecake

Lakeside Lemonade Bacardi Limón, triple
sec and ice-cold lemonade

Creamy white chocolate cheesecake mixed with chunks of
vanilla bean cream cake and swirls of berry compote, topped
with pure whipped cream, white chocolate shavings and
infused dried blueberries. 7.99

Strawberry Float Cake

Layers of strawberry and vanilla cake mixed with strawberry
cream cheese icing and tangy yogurt crumbles 7.99

Beachfront Bucket Bacardi Coconut and Pineapple
with orange, pineapple and cranberry juices
Pineapple Cherry Cooler Bacardi Pineapple,
cherry liqueur, pineapple juice and Sprite
Citrus Splash Bacardi Limón and Lime,
pineapple and orange juices

Frozen Drinks

Ask about our Souvenir Cup
Piña Colada | Margarita | Mango Daiquiri
Strawberry Daiquiri | Banana Daiquiri

Premium Frozen Drinks

Ask about our Souvenir Cup
Pirate’s Booty Bacardi Superior, melon liqueur,
strawberry, mango and banana

Key Lime Pie

Strawberry Float Cake

Gulf Coast Hurricane Southern Comfort®, amaretto,
grenadine, lime, pineapple and orange juices

Pineapple Breeze New Amsterdam Pineapple
vodka with cranberry and pineapple juices

Soft Drinks

Rum Runner Bacardi Superior and Black,
blackberry brandy, banana liqueur, grenadine,
orange and pineapple juices

Dasani® Bottled Water

3.75

Sweet and Unsweet Tea

2.79

Fresh-Brewed Coffee
Hot Chocolate 3.25

2.79

Craft and Local Selections

Ice-Cold Cans

Budweiser® | Bud Light | Bud Light Lime®
Miller Lite | Yuengling | Coors Light®
LandShark® | Michelob Ultra®
Heineken® | Guinness® | Corona® | Corona Light

House Wines

Premium Wines

Non-Alcoholic Beverages
Choice of Hot Tazo® Teas 2.79

Bud Light® | Miller Lite® | Yuengling®
Corona Light® | Angry Orchard®
Blue Moon® | Seasonal Selection

Citrus Dream New Amsterdam® Orange
vodka, Cointreau®, mango, orange
juice and ice cream mix

Lynchburg Lemonade Jack Daniel’s®,
triple sec and ice-cold lemonade

2.79
Coca-Cola®, Diet Coke®, Sprite®, Root Beer,
Lemonade or Fruit Punch

From Our Taps

Spruce Goose Grey Goose® vodka,
strawberry and lime

Yucatan Margarita Mango margarita made with
José Cuervo® Gold tequila

Lazy River Mai Tai Bacardi Coconut, triple sec, mango,
pineapple and orange juices, with a splash of grenadine
Choc’late Lovin’ Spoon Cake

Jolly Rancher Melon liqueur,
peach liqueur and cranberry juice
Green Tea Jameson® Irish whiskey,
peach liqueur, Sprite and sour mix

Canyon Road | Chardonnay
Canyon Road | Sauvignon Blanc
Ecco Domani® | Pinot Grigio
Montevina | White Zinfandel
Canyon Road | Cabernet Sauvignon
Canyon Road | Merlot
Canyon Road | Pinot Noir

Funky Monkey Bacardi Oakheart™ spiced rum, crème
de cacao and banana, served in a chocolate-lined cup

Cocktails
Blueberry Cobbler White Chocolate Cheesecake

Shots

Key Largo Iced Tea Bacardi, Beefeater®, Smirnoff®,
triple sec and sour mix, with a splash of cranberry juice
Top Shelf Margarita Patrón, Grand Marnier®
and sour mix

Chateau Ste. Michelle | Riesling
Kendall-Jackson | Chardonnay
Mirassou | Moscato
Acacia | Pinot Noir
Robert Mondavi | Cabernet Sauvignon
Columbia Crest | Cabernet Sauvignon

Chef’s Specials

Happy Hour
4 p.m. – 6 p.m. daily

Monday

Porterhouse Pork Chop

Grilled T-bone pork chop marinated in Caribbean jerk spices, topped
with guava barbecue sauce and served with sweet plantains and rice
and beans. Purchase one at full price, and get the second for
half price. 23.99

Tuesday

Choose one of the taco options below (no substitutions). 11.99

Chicken Tacos

Two flour tortillas filled with grilled mojo-marinated chicken, pico de gallo,
mixed cheese and avocado ranch, served with tri-color tortilla chips

Grilled Shrimp Tacos

Two flour tortillas filled with grilled shrimp, pico de gallo, mixed cheese
and Cajun rémoulade sauce, served with tri-color tortilla chips

Steak Tacos

Two flour tortillas filled with grilled steak, pico de gallo, mozzarella cheese
and avocado cream, topped with a lime wedge and served with tri-color
tortilla chips

Wednesday
Sloppy Joes

Two sloppy Joes, a Key West favorite, served with fries. 10.99

Thursday

Blackened Shrimp Alfredo Pasta

Blackened shrimp sautéed in Alfredo sauce, served with linguini
and topped with green onions, Parmesan cheese and garlic bread.
Buy one of these delicious dishes at full price, and get the second
for half price. 25.50

Two for You Lunch Combos

Drink Specials

House Wines
House Margarita
Breezes Cherry Blast
16 oz. Select Drafts
Half-Priced Well Mixed Drinks

Appetizers
Chips & Salsa

Freshly made tri-color tortilla
chips served with salsa roja. 4

Sampler Platter

A sampling of mozzarella sticks, boneless
wings and a mini quesadilla. 9.99

Kids’
Menu
Meals include a dessert for 6.49.
Cheeseburger with Fries
Grilled Chicken Breast
with Mashed Potatoes
Grilled Cheese with Fries
Fish Nuggets with Fries
Chicken Fingers with Fries
Hot Dog with Fries
Mac & Cheese
Pasta

(with your choice of creamy Alfredo
or marinara sauce)

Enjoy a soup or salad and a delicious half sandwich for only 10.99.
11:30 a.m. – 4 p.m.

Soups and Salads
Corn & Crab Soup
Soup of the Day
House-Made Chili
House Salad
House Caesar Salad

Sandwiches

BLT

Smoked bacon, lettuce, pickles
and tomato on Texas toast

Grilled Cheese

Provolone and cheddar cheese,
on Texas toast, with pickles

Turkey

19-FB-1245

Roasted turkey, Swiss cheese,
lettuce, pickles and tomato on
Texas toast

