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Dinnertainment’

TUESDAY THRU SATURDAY

Demonstration

Ages: 12+; under 18 require adult supervision.
Duration: 1-2 hours

Check-in: Check-in with ticket(s) 30 minutes before class.

Cooking Shows

5:30pm - 6:45pm & 7:30pm - 8:45pm

TUESDAY

Tropical Bites

Make A Reservation

Dinner: 5:30pm to 6:45pm & 7:30pm to 8:45pm ~

Chef’s Selection

Drink  Sangria

Table  Plantain Chips

Bread  Bread w/ Butter of the
Day

Soup Garbanzo Soup

Main Lobster Enchilados

Side White Rice

Dessert Guava Bread Pudding

WEDNESDAY

Main Course

Lobster Enchilado

A coastal Latin American favorite, especially in Cuban and Caribbean
cuisine. Succulent lobster is simmered in a rich, spicy tomato sauce with
garlic, onions, bell peppers, and bold seasonings. The lobster’s delicate

sweetness perfectly balances the sauce’s vibrant, tangy flavors.
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Island Indulgence

Dinner: 5:30pm to 6:45pm & 7:30pm to 8:45pm ~

Chef’s Selection

Drink  Sangria
Table  Plantain Chips

Bread  Bread w/ Butter of the
Day

Soup  Caldo Gallego

Main Key West Seafood
Rissotto

Dessert Tia's Flan

THURSDAY

Main Course

Key West Seafood Risotto

This luxurious dish showcases the freshest catch of the day, combined
with creamy, perfectly cooked Arborio rice. Infused with a delicate blend
of seafood stock, garlic, and a splash of white wine, this risotto is
brimming with tender shrimp, scallops, and fish, each bite capturing the
rich, salty essence of the ocean. It’s a dish that brings the taste of the sea

to your plate, wrapped in the island’s relaxed, flavorful charm.

Island Indulgence

Dinner: 5:30pm to 6:45pm & 7:30pm to 8:45pm ~

Chef’s Selection

Drink  Sangria
Table  Plantain Chips

Bread  Bread w/ Butter of the
Day

Soup Mariscado
Main Swoardfish Picatta
Side Rice & Broccolini

Dessert Tia's Flan

Main Course

Key West Seafood Rissotto

This luxurious dish showcases the freshest catch of the day, combined
with creamy, perfectly cooked Arborio rice. Infused with a delicate blend
of seafood stock, garlic, and a splash of white wine, this risotto is
brimming with tender shrimp, scallops, and fish, each bite capturing the

rich, salty essence of the ocean. It’s a dish that brings the taste of the sea

to your plate, wrapped in the island’s relaxed, flavorful charm.




FRIDAY

A Taste of Havana

Dinner: 5:30pm to 6:45pm & 7:30pm to 8:45pm A

Chef’s Selection

Drink  Sangria
Table  Plantain Chips

Bread  Bread w/ Butter of the
Day

Starter Conch Salad
Main Snapper
Side Shrimp Creole & Rice

Dessert Guave Bread Pudding

Main Course

Swordfish Picatta

Our Swordfish Piccata offers a delightful twist on a classic dish. Tender
swordfish fillets in a zesty lemon-butter sauce, topped with capers for a

fresh, flavorful seafood dish.




SATURDAY

Key West Comfort

Dinner: 5:30pm to 6:45pm & 7:30pm to 8:45pm A

Chef’s Selection Main Course

Sunday Pork Chops

Drink  Sangria

Table  Plantain Chips

Bread  Bread w’ Butter of the A hearty, island-inspired dish that brings comfort and flavor to the table.
Doy Thick, juicy pork chops are marinated in a savory blend of spices, seared

Starter Bollos

Main Sunday Pork Chops

Side Potato Gratin & Rich
Pan Gravy the relaxed, homey spirit of Key West, making it a perfect way to savor

to golden perfection, and slow-cooked to tender, melt-in-your-mouth

goodness. Paired with a side of rich and creamy gratin, this dish captures

Dessert Guene Erad Pudding the island’s bold, comforting tastes.

Never miss a taste of the action!

Sign up and stay up to date on
what’s cookin’ in Key West!

Join our email list for the latest news, special events, and exclusive updates from the Key West

Cooking Show.
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Cooking Show About Key West  Customer
- and Bar 1 Cooking Show Service

Experien
perience Our Story Contact Us

Cooking Shows Careers FAQs

Key West Cooking Show blends Bar 1 & Cocktail

culinary education, historical

Classes Privacy Feedback

storytelling, and entertainment

with island flavors and Exclusive Key Lime Pie
interactive dining. Show and Tusting -

Terms and Conditions

Key West Cooking Show,
Monday thru Saturday: 10am to
9pm

Barl
““Monday thru Saturday: 10am to
9pm
Closed Sundays.

*Hours subject to change

9 291 Front Street, Suite 207,
Key West, FL 33040

Q. (305)294-2665

This website uses an ADA Accessibility tool. View our ADA Accessibility Policy.
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