
SPECIALTY
COCKTAILS

HEMINGWAY DAIQUIRI 	 16
White Rum, Maraschino Liqueur, Lime, Grapefruit

TOP SHELF MARGARITA  	 18
Silver Tequila, Dry Orange Curacao, Citrus, Agave, Grand Marnier Float

KICKIN’ MULE   	 17
Vodka, Ginger Syrup, Lime, Pineapple, Sliced Jalapeno, Ginger Beer

FOREVER SUMMER LEMONADE    	 15
Vodka, Elderflower Liqueur, Strawberry Purée, Simple, Lemon

PEAR MARTINI    	 16
Pear Vodka, Spiced Pear Liqueur, Elderflower, Citrus

BLACKBERRY SMASH    	 17
Bourbon, Blackberry Liqueur, Citrus, Soda, Basil

PAINKILLER    	 18
Coconut Rum, Dark Rum, Coconut Purée, Pineapple, Orange Juice

CUCUMBER COOLER    	 16
Cucumber Vodka, Agave, Citrus, Mint, Cucumber, Soda

FABLED ISLE     	 16
Silver Tequila, Agave, Coconut Water, Blood Orange Juice, Grapefruit 

Bitters, Sparkling Rosé

BEE’S KNEES     	 17
Gin, Peach Liqueur, Ginger Syrup, Citrus, Honey

FROZEN
SPECIALTIES

FROZEN MARGARITA  	 14
Silver Tequila, Citrus

FROZEN KEY LIME PIE   	 12
Vodka, Pineapple, Lime, Coconut Milk, Vanilla

BUSHWACKER     	 16
Coffee Liqueur, Irish Cream Liqueur, Dark Rum, Dark Crème 

De Cacao, Coconut Purée, Chocolate Swirl

KUMQUAT CREAMSICLE    	 12
Nectarine Vodka, Kumquat, Ice Cream

FROZEN DAIQUIRIS    	
Ask your server for our selection.

APPETIZERS  (11 AM – 8 PM)

SOFRITO SHRIMP COCKTAIL  	 14
Six poached shrimp, sofrito cocktail sauce

SMOKED TUNA DIP   	 22
Smoked yellowfin tuna, tortilla chips, sweet hot pickles

BUFFALO CHICKEN WINGS  	 18
One dozen wings, celery, ranch dressing

Choice of: bourbon buffalo sauce or mango-jerk BBQ 

ROOFTOP GARDEN SALAD  	 Half  9  l  Full  16
Shaved iceberg & cabbage, Pico de gallo, pickled red onion, 

guacamole, cotija cheese, tossed In spicy ranch dressing 

CHIPS & GUAC   	 10

CHIPS & SPICY QUESO   	 10

FIESTA FRIES   	 16
French fries, mojo pork, spicy queso, Pico de gallo, jalapeno, pickled 

red onion, cilantro-lime crema

TOASTED CHEESE QUESADILLA   	 12
Pico de gallo, cotija cheese, sour cream and gauc on the side

[Add: Mojo Pork  6 or Ropa Vieja  6]

MAINS  (11 AM – 8 PM)

GULF FISH TACOS  	 18
Blackened Gulf fish, pineapple-jalapeno salsa, shaved cabbage, 

cilantro-lime crema 

COCONUT SHRIMP TACOS  	 18
Fried coconut shrimp, guacamole, shaved Iceberg lettuce, 

pickled red onion, mango-chili crema

CARNITAS TACOS  	 18
Mojo pork, guacamole, pineapple-jalapeno salsa, shaved 

cabbage, cotija cheese

TOASTED CHEESE ROPA VIEJA TACO  	 18
Slow cooked ropa vieja beef, cotija cheese, cilantro, red onion

MANGO-JERK CRISPY CHICKEN WRAP  	 18
Shredded lettuce, pineapple relish, pickled red onion, jalapeno, 

mango chili crema, shredded cheese

A gratuity of 20% will be added to all parties of 6 or more.

All served with fresh tortilla chips and salsa.
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BEER 

ON THE LIGHTER SIDE 

3RD PLANET BREWERY, Bluewater Hefeweizen 	 8

DESTIN BREWERY, Emerald Coast Lager  	  7

GRAYTON BEER CO., 30A Beach Blonde  	 7

PROOF BREWING, Mango Wit   	  7

HOPS 

3RD PLANET BREWERY, Dank Side NEIPA  	 8

IDYLL HOUNDS BREWING , Divide & Conch’r DIPA  	 7

PROOF BREWING, Eightfive-O Pale Ale    	 7

THE DARK SIDE 

3RD PLANET BREWERY, Bear Creek Brown Ale   	 8

3RD PLANET BREWERY, Boggy Bayout Stout  	  8

DESTIN BREWERY, Dockside Porter   	 7

DOMESTIC/IMPORT

BUD LIGHT 	 6

BUDWEISER  	 6

 CORONA 	 8

MICHELOB ULTRA 	 6

RED STRIPE 	 8

STELLA ARTOIS 	 7

BECKS NON-ALCOHOLIC 	 6

WINE

CHAMPAGNE & SPARKLING 

ALMA NEGRA ROSÉ,  	 16
Brut Nature, Mendoza Argentina NV

VILLA SANDI,   	 14
Prosecco, Veneto, Italy, NV

VEUVE CLICQUET PONSARDIN’,   	 30
Yellow Label, Reims France, NV

WHITES 

SAINTSBURY,   	 14
Chardonnay, Sangiacomo Vineyards, Carneros, Napa, California 2018 

MOHUA,   	 14
Sauvignon Blanc, Marlborough, New Zealand 

BANFI SAN ANGELO,   	 14
Pinot Grigio, Winemakers Blend, Tuscany, Italy

WHISPERING ANGEL,   	 17
Rosé, Cotes de Provence, France 2021 

REDS 

ROUTE STOCK,   	 15
Pinot Noir, Sonoma Coast, California 2020 

ANCIENT PEAKS,   	 15
Cabernet Sauvignon, Paso Robles, California 2019 

CORAZON DE SOL,   	 14
Malbec,  Mendoza, Argentina

DAOU PESSIMIST,   	 17
Blend, Paso Robles, California 2021 

Ask your server for a full wine menu with extended Wine by 

the Bottle selections.

ZERO PROOF 

MIXED BERRY MOJITO 	 8
Muddled berries, mint

FRESH MARGARITA  	  8
Fresh lime, lemon, orange, light agave

FROZEN DAIQUIRI	 8
Strawberry, Mango, Pina Colada, or Miami Vice  

TAMARIND SPLASH  	  8
Tamarind, Coconut Water, Pineapple

MANGO LIME SPRITZER 	 8
Mango Juice, fresh lime, ginger beer

SUNSET LEMONADE  	  8
Mango, Strawberry, Iced Lemonade

COCA-COLA PRODUCTS	 5

SWEET AND UNSWEET TEA  	  5
[Add: Strawberry or Mango 3]
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