KEy WEST

Resort & Marina

RELAX [ri-’laks]
to stop work for rest or recreation




STARTERS

LOBSTER QUESADILLA
Lobster, Tomato, Caramelized Onions, Manchego Cheese,
Mango Salsa and Cumin Sour Cream 18-

GARLIC SHRIMP FLATBREAD
Wild Gulf Shrimp, Herb Tomatoes, White Wine Lemon Garlic Butter,
Grana Pandano and Fresh Mozzarella Cheese 19-

SOUTHERNMOST CRAB CAKES
Chive Oil, Citrus Aioli and Avocado Salad 15-

SEAFOOD COCKTAIL*
Jumbo Lump Crab, Gulf Shrimp and Rock Lobster 22-

SEARED TUNA*
Thinly Sliced Yellowfin Tuna, Ginger Soy Vinaigrette, Wasabi
and Wakame Seaweed Salad 16-

SALADS g

..
BISTRO CHOP SALAD -
Romaine Hearts, Hearts of Palm, Marinated Artichoke Hearts, » ®
Red and Yellow Tomatoes, Country Olives, Red Onions, Toasted Pinenuts, of ¥
Crumbled Feta and Roasted Shallot Vinaigrette 14- }’/,«
o
SPICY AHI TUNA AND AVOCADO SALAD* v

Yellowfin Tuna Seared Rare, Avocado Salad,
Pickled Ginger, Lime Soy Dressed Greens
and Crispy Wontons 19-

CAESAR SALAD

Romaine Leaves, Focaccia Crouton,
White Anchovies, Shaved Grana >
Padano Cheese 12- T, 3
Add Chicken 5- Shrimp 6- Grouper 7- \ 2

BISTRO STEAK SALAD
Flame-Grilled Sirloin, Roasted Shallots,
Oven-Dried Tomatoes, Portobello Mushroom,
Crumbled Blue Cheese, Romaine,
Aged Sherry Vinaigrette 19-

CARIBBEAN SEAFOOD SALAD
Blue Crab, Gulf Shrimp and Lobster
tossed in Ginger Mango Dressing,
Grilled Pineapple 18-




SANDWICHES

All sandwiches served with choice of fruit skewer, french fries, potato chips,
pasta salad or mediterranean salad.

GRILLED HALF POUND BURGER*
Fire-Seared on a Brioche Bun with Lettuce, Tomato, Onion and
Choice of American, Swiss or Cheddar Cheese 17-

PACIFIC COAST CHICKEN
Herb Grilled Chicken, Avocado, Tomato, Swiss Cheese,

Citrus Aioli on Grilled Flatbread 16-

CUBAN CLASSIC
Calypso Spiced Roast Pork, Ham, Shaved Onions, Swiss Cheese,
md Tomato, Papaya Mustard Relish on Pressed Cuban Bread 17-

LOBSTER PO’BOY
Fried Lobster Tail, Housemade Remoulade, Arugula, Tomato,
Banana Peppers, Shaved Onion on a Grilled Luau Roll 19-

TURKEY CLUB
Smoked Turkey Breast, Applewood Smoked Bacon, Baby Arugula,
Vine Ripe Tomato, Basil Aioli on Toasted Multi-Grain Bread 17-

GROUPER SANDWICH

Fresh Local Grouper Grilled,
Blackened or Fried, Shredded Lettuce,
Tomato, Caramelized Onions,

Tartar Sauce on a Grilled Luau Roll 19-

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



DEER
Imports/Craft

HEINEKEN
Heineken is the world’s most international premium beer brand available
in over 170 countries and is the #1 selling European import in the U.S. 6-

SAMUEL ADAMS
Complex and balanced, with a beautiful hop aroma 6-

CORONA EXTRA

Brewed and bottled in Mexico since 1925,
Corona is the #1 selling import in the U.S. and
delivers a unique fun, sun and beach

state of mind 6-

R
CORONA LIGHT 1S 00 Vig303ne30
#1 imported light beer, 99 calories. Fruit-honey P
malt aroma, a light thirst quenching beer 6-

RED STRIPE

Brewed in Jamaica 6-

STELLA ARTOIS
This golden Belgian brew is a signature blend
of premium malt and saaz hops 6-

SEA DOG WILD BLUEBERRY
WHEAT ALE

Their unique contribution to the fruit ale
category features the nutty quench

of wheat ale combined with the
delightful aromatics and subtle

fruit flavor contributed by Maine

wild blueberries 6-

Draft

DeBAITABLE TANGERINE

WHEAT 4.8% ABV

locally brewed, this wheat malt delivers
a delicious thirst quencher with gentle
touches of tangerine 6-

DEEP BLUE IPA 5.8% abv
florida inspired, medium body ipa
perfectly blended with hints of citrus 6-



BEER

American Premium

BUDWEISER
Exclusive Beechwood aging results in a crisp, clean balanced taste 5.5-

BUD LIGHT
Subtle, elegant hop aroma with clean, balanced finish 5.5-

COORS LIGHT
The “Silver Bullet.” Light in alcohol and only 102 calories 5.5-

MICHELOB ULTRA
Michelob ULTRA®’s extended mashing process achieves a lighter
body and a clean, smooth taste 5.5-

MILLER LITE o
Miller’s flagship brand, Miller Lite, is the great tasting, less filling beer
that defined the American light beer category in 1975 5.5-

YUENGLING
America’s oldest brewery 5.5-

ST. PAULI GIRL N.A.
Premium extra smooth non-alcoholic brew 5.5-




K | D S (12 years old and under)

CHICKEN COBB SALAD
Mixed Greens, Chicken, Egg, Cheese, Avocado and Cherry Tomatoes
with Low-Fat Dressing 8.5-

GRILLED CHICKEN WITH WHOLE WHEAT PASTA
Tomato Sauce, Broccoli and Parmesan Cheese 8.5-

FISH TACOS
Lean Whitefish in Soft Shell Tacos with Tomato, Lettuce, Grilled Corn,
Jalapefnos, Mango and Pico de Gallo 9.5-

TURKEY SLIDERS
Grilled Turkey Burger served with Carrots, Celery Sticks and
Low-Fat Cranberry Mayonnaise 8.5-

CRUNCHY CHICKEN FINGERS
With Honey Mustard 8.5-

FRUIT SMOOTHIE
Strawberries, Blueberries and Bananas blended with
Orange Juice and Honey 6-

STRAWBERRY YOGURT MILKSHAKE
Strawberries with Low-Fat Vanilla Greek Yogurt 6-

NON-ALCOHOLIC

PINA COLADA
Sweet Creamy Blend of Coconut Cream, Fresh Pineapple and
Pineapple Juices 6-

STRAWBERRY, MANGO OR RASPBERRY DAIQUIRI
Frosty Mix of Fresh Fruits, Citrus Juices and Puree 6-

MULE STRAWBERRY LEMONADE
Goslings Ginger Beer, Fresh Muddled Strawberries, Cold Pressed
Eureka Lemon Juice, 100% Agave Nectar 6-

RASPBERRY BASIL SMASH
Fresh Raspberries and Basil, Cold Pressed Persian Lime and
Valencia Orange Juice, with a touch of 100% Agave Nectar 6-

BOTTLED WATER (Panna, Pellegrino) 3-
ICED TEA OR LEMONADE 2-
COKE, DIET COKE ORSPRITE- 2~ iids. o oied 45
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COCKTAILS

HANDCRAFTED

RASPBERRY PINEAPPLE LEMONADE
New Amsterdam Pineapple Vodka, Muddled Fresh Raspberries and Pineapple,
Cold Pressed Eureka Lemon Juice, 100% Organic Agave Nectar 10-

BASIL BLOSSOM
Bacardi Grapefruit Rum, Fresh Strawberries and Basil, Cold Pressed
Eureka Lemon Juice, 100% Organic Agave Nectar 10-

SPARKLING STRAWBERRY

Tito’s Handmade Vodka, Strawberry Puree, Muddled Strawberries,
Cold Pressed Eureka Lemon Juice, 100% Organic Agave Nectar,
topped off with Sparkling Wine 10-

BLUE SKY LEMONADE
Bombay Gin, Fresh Blueberries, Cold Pressed Eureka Lemon Juice,
100% Organic Agave Nectar 10-

FRESH TIKI

CUBAN PUNCH
Bacardi Raspberry Rum, Bacardi Mango Rum, Splash of Amaretto, Fresh
Florida Orange and Pineapple Juices with a touch of Grenadine 10-

MANGO POOLSIDE

Bacardi Tangerine Rum, Mango
Puree, Cold Pressed Persian Lime
and Valencia Orange Juices, with ) =
a touch of 100% Organic Agave g N\

Nectar, topped with Fresh Mint 10- % vy - i Y

i  LASIEE C
GULF COAST HURRICANE : A
Bacardi Gold Rum, Bacardi Black
Rum, Fresh Florida Orange Juice,
Pineapple Juice, Angostura
Bitters, Nutmeg 10-

MOJITOS

TRADITIONAL

Bacardi Superior Rum, Agave
Nectar, Mint and Fresh Lime,
Perfectly Muddled 10-

FLAVORED MOJITO
Choose a Bacardi Flavor:
Raspberry ¢« Mango ¢ Pineapple 10-

PINA COLADA MOJITO

Bacardi Coconut Rum, Mint and
Fresh Lime, perfectly muddled with
Splash of Pifla Colada 10--




TROPICAL FROZEN

PINA COLADA
Bacardi Superior Rum, Cream of Coconut, Fresh Pineapple and
Pineapple Juice 10-

FROZEN MUDSLIDE
Silky Smooth Baileys Irish Cream, Kahlia and New Amsterdam Vodka 12-

RUM RUNNER
Bacardi Superior Rum, Hiram Walker Blackberry and Banana Liqueurs,
Pineapple Juice, Lime Juice and Grenadine 12-

DECKHAND DAIQUIRI
A Frozen Blend with Bacardi Superior Rum...You name it we will make it!
Strawberry, Banana, Mango or Orange Pineapple 10-

FRESH-PRESSED
MARGARITAS

FRESH AGAVE MARGARITA

Sauza Signature Blue 100%

Agave Tequila, Fresh Lime and

Florida Orange Juice, -
Organic Agave Nectar 10- 1|

WATERMELON MARGARITA
Sauza Signature Blue 100% Agave
Tequila, Muddled Watermelon,

Cold Pressed Persian Lime and
Valencia Orange Juices, with a touch
of 100% Organic Agave Nectar 10-




WINES BY THE GLASS

ECCO DOMANI, PINOT GRIGIO 9-

KIM CRAWFORD, SAUVIGNON BLANC 12-
CHATEAU STE MICHELLE, RIESLING 9
KENDALL-JACKSON, CHARDONNAY 10-

HESS “SHIRTAIL RANCHES”, CHARDONNAY 10-
SILVER PALM, CABERNET SAUVIGNON 12-

hr' I

MURPHY-GOODE, PINOT NOIR 12-







