


SUNSEEKER




INDIVIDUAL SERVINGS

SHAREABLES

* Ahi Tuna Nachos 17

sweet chili dressing, avocado mousse,
black & white sesame seeds, wakame

Chips & Salsa 8

warm tortilla chips, house roasted tomato salsa

Coastal Coconut Shrimp 19

coconut crusted shrimp, apricot sweet chili sauce

Shrimp Cocktail 16

citrus poached, jalapeno cocktail sauce,
fresh horseradish

Crispy Chicken Tenders 13

mango mustard

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

foodborne illness, especially if you have certain medical conditions.

ALL PARTIES OF EIGHT OR MORE GUESTS WILL BE SUBJECT TO AN AUTOMATIC 20% SERVICE CHARGE.
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CRISP & COOL

Lobster Cobb Salad 29

boston lettuce, cherry tomato, egg, avocado,
cold water lobster salad, grilled taragon crostini,
gorgonzola, herb vinaigrette

Gulf Caesar Salad 17

romaine, roasted tomato, shaved parmesan,
cuban croutons, avocado, caesar dressing

Garden Salad 14
baby lettuce blend, shaved red onion,
radish, plum tomato, lemon vinaigrette

Vegan “Ceviche” 11

cherry tomato, sweet bell pepper, hearts of palm,
cucumber, shallot, cilantro, citrus vinaigrette, avocado,
warm tortilla chips

Florida Fruit Platter 13
assorted seasonal melons, berries, and tropical fruit,
mojito glaze

ADD CHICKEN TO ANY SALAD 6

ALL PARTIES OF EIGHT OR MORE GUESTS WILL BE SUBJECT TO AN AUTOMATIC 20% SERVICE CHARGE.
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HANDHELDS

Griddled Cuban 17

shaved boar’s head ham, roast pork, crispy bacon,
swiss cheese, dill pickle, mustard aioli, cuban bread

Wagyu Hot Dog 14

char-grilled hotdog, house recipe ketchup, whole grain
mustard, pickled green tomato relish, poppy seed bun

Grouper Sandwich 19

b
cajun spiced gulf grouper, vine ripe tomatoes,
local green leaf lettuce, house remoulade sauce, ciabatta
Market Fish Tacos 18
blackening spice, red cabbage slaw, romaine, avocado
mousse, warm flour tortilla
Lobster Roll 29
cold water lobster, tarragon cream, new england roll
*Flamed Angus Burger 17
angus beef patty, hydro bibb lettuce, fresh tomato,
aged cheddar, ssr sauce A
BLT Sliders 12
vine ripe tomato, fresh mozzarella, basil, crispy bacon, i
sweet balsamic reduction, soft brioche buns _ J '
*Waterside Chicken “Sammy” 15 £

avocado, marinated chicken, pickled red onion,
plum tomato, bibb lettuce, whole wheat bun, fries

SIDES

french fries 5 | kettle chips 4 | fruit7

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.

ALL PARTIES OF EIGHT OR MORE GUESTS WILL BE SUBJECT TO AN AUTOMATIC 20% SERVICE CHARGE. A







SWEET TREATS

Bag O’ Donuts 6 ~

served warm, tossed in cinnamon vanilla sugar,
raspberry and chocolate sauces

From the Creamery 12 ",

triple scooped ice cream, seasonal flavors
ask your server for details

Gourmet Popsicles 6
ask your server for the seasonal varieties available

Peanut Butter Pie 12 i {
peanut butter whip, ganache, peanut butter cups -~
and oreo crumble & i

ALL PARTIES OF EIGHT OR MORE GUESTS WILL BE SUBJECT TO AN AUTOMATIC 20% SERVICE CHARGE. .
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CRAFTED FOR CABANA PARTY OF 4

SHAREABLE
MAINS

Gulf Caesar Salad 36

romaine, roasted tomato, cuban croutons,
shaved parmesan, caesar dressing

Vegan “Ceviche” Bowl 33

cherry tomato, sweet bell pepper, hearts of palm,
cucumber, shallot, cilantro, citrus vinaigrette, avocado,
warm tortilla chips

Shrimp Cocktail Platter 42

fresh horseradish, jalapeno cocktail sauce

Crispy Chicken Tenders 39

mango mustard, french fries

Chips And Salsa 24

warm tortilla chips, house roasted tomato salsa

* Ahi Tuna Nachos 48

sweet chili dressing, avocado mousse,
black and white sesame seeds, wakame salad

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

foodborne illness, especially if you have certain medical conditions.

ALL PARTIES OF EIGHT OR MORE GUESTS WILL BE SUBJECT TO AN AUTOMATIC 20% SERVICE CHARGE.




HANDHELDS
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Griddled Cuban 40

shaved boar’s head ham, roast pork, crispy bacon,
swiss cheese, dill pickle, mustard aioli, cuban bread

Mini Lobster Rolls 61

tarragon cream, toasted brioche rolls

BLT Sliders 40

vine ripe tomato, fresh mozzarella, basil, crispy bacon,
sweet balsamic reduction, soft brioche buns

Market Fish Tacos 45

blackening spice, red cabbage “slaw”,
avocado mousse, romaine, warm flour tortilla

*Waterside Chicken “Sammies” 39

avocado, marinated chicken, plum tomato,
pickled red onion, bibb lettuce, whole wheat bun, fries

*Flamed Angus Burgers 42
angus beef patty, hydro bibb lettuce, fresh tomato,
aged cheddar, ssr sauce

PARTY SWEETS

Gourmet Popsicles 18
ask your server for the seasonal varieties available

Bag O’ Donuts 18

served warm, tossed in cinnamon vanilla sugar,
raspberry and chocolate sauces

Peanut Butter Pie 18
peanut butter whip, ganache, peanut butter cups
and oreo crumble

Warm Beach Blondie 18

butter pecan ice cream, candied pecans
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SIGNATURE
COCKTAILS

Basil Lemonade 12
vodka, basil, vanilla, lemonade

Palm Breeze 13
rose-infused gin, lemon, elderflower

Tropical Contact High 13

rum, guava, orange, lime, prosecco

Xica Boom 12
cachaca, passion fruit, lime, habanero

Sunbrew Tea 12

rum, hibiscus tea, banana, pineapple

No SPF 13

tequila, chile liqueur, agave, yuzu soda

Sunset Smash 13

spiced rum, peach, mango, strawberry, lime

FROZEN
COCKTAILS

Mojito 14

Margarita 14
Strawberry Daiquiri 14
Pifia Colada 14
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Elevate Your Experience
Don Julio 1942 Tequila

Produced in small batches and aged for a minimum of two
and a half years, Don Julio 1942 Tequila is handcrafted
in tribute to the year that Don Julio Gonzalez began his

tequila-making journey. For the Ultimate Margarita

Using the finest blue agave plant and a time-honored
distillation process, Don Julio Blanco Tequila is tequila in
it's truest form. Makes a delectable Paloma

4
Don Julio Blanco Tequila /
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Ron Zacapa Rum
Zacapa Rum is made using the first press of
virgin sugar cane and aged using the Sistema Solera
method, crafted by our Master Blender, Lorena Vasquez.
Delicious in a proper Mai Tai

Ketel One® Vodka
At Ketel One®, good taste runs in the Family,
and we were born to cocktail. Today, we're a
modern spirit, with a touch of Dutch.
With its distinguished taste and smooth citrus finish,
Ketel One® Vodka stands in a league of its own.

Please Drink Responsibly. 3460699



WINE BY
THE GLASS

Primaterra Prosecco 12
Briganti Pinot Grigio 11
Chalk Hill Chardonnay 14
La Jolie Fleur Rose 13
Briganti Montepulciano 12
Lyric Pinot Noir 14

BEER ON DRAFT

3 Daughters Beach Blonde Ale 10
Riptide Porpoise Party IPA 10
Coors Light 9

Dos Equis Lager Especial 9




- NOW FEATURING -
- LOCAL CRAFT
“FAVORITES




CANS

DOMESTIC

Blue Moon 8

Coors Light 7

Michelob Ultra 7

Miller Lite 7

Cigar City Theoretical Jam Ale 8

IMPORT

Corona 7
Corona Light 7
Stella Artois 8
Heineken 7
Heineken 0.0 7

SELTZER
White Claw 8

grapefruit, black cherry, or lime

High Noon 8

pineapple, watermelon, or lime

3 Daughters Orange
Creamsicle Vodka Soda 8

BUCKETS

6 Beers or Seltzers 39
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The right time to
reward yourself is allways.

ENROLL FOR FREE
allwaysrewards.com
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NON-ALCOHOLIC

BOTTLED WATER

Sunseeker Water 3
San Pellegrino 5

SOFT DRINKS

Coke 5
Diet Coke 5
Coke Zero 5
Sprite 5
Lemonade 5
Powerade 5

ENERGY DRINKS

Red Bull 5
Sugar Free Red Bull 5

Schedule your next dining
reservation at MAURY'S,

STRETTO, or BLUE LIME
by scanning the QR Code.

All other dining outlets are

available only for walk-up.






