
*Consuming raw or undercooked meats,  poul t r y,  seafood,  shel l f ish ,  or eggs may increase your r isk of  foodborne i l lness,  especia l ly  i f  you have cer ta in medical  condi t ions. *Consuming raw or undercooked meats,  poul t r y,  seafood,  shel l f ish ,  or eggs may increase your r isk of  foodborne i l lness,  especia l ly  i f  you have cer ta in medical  condi t ions. 

A l l  par t ies of  e ight or more guests wi l l  be subject to an automat ic 20% serv ice charge.A l l  par t ies of  e ight or more guests wi l l  be subject to an automat ic 20% serv ice charge.

LOBSTER COBB SALAD 
fresh greens, grape tomato, red onion, egg,
avocado, gorgonzola, charred corn, cold water 
lobster, candied bacon, preserved lemon vinaigrette

SIDE GARDEN SALAD 
choice of dressing

FLORIDA CLAM CHOWDER
tomato base, fennel, cedar key clams 

CAESAR SALAD
baby romaine, shaved parmesan, white anchovy, 
heirloom tomato, ciabatta crouton

GARDEN SALAD
baby lettuce blend, shaved red onion, radish,
plum tomato, kalamata olive, lemon vinaigrette

SOUP & GARDEN

COASTAL COCONUT SHRIMP
apricot sweet chili sauce, ponzu slaw

RAINBOW CARROT HUMMUS 
jalapeño honey, pickled red onion, toasted pepitas, 
gremolata, seasonal vegetables, naan bread

*TUNA POKE WONTONS 
ponzu ahi tuna, wasabi pea crumble,
avocado sauce, ginger aioli, sesame seeds, 
watermelon radish

HOUSE CHICKEN TENDERS 
mango honey mustard

CALAMARI FRITO
house tomato ragu, old bay, chives, 
parmesan, grilled lemon

SIGNATURE CRAB CAKE
old bay remuloude, florida sweet corn succotash, 
micro cilantro

*SEARED BEEF TATAKI 
mango edamame salad. teriyaki soy glaze,
plantain chips

GULF SHRIMP COCKTAIL 
fresh horseradish, cocktail sauce

SINGLES & STARTERS

Add-ons
crab cake            grilled chicken           chilled shrimp 

*FLAMED ANGUS BURGER 
angus beef patty, bibb lettuce, fresh tomato, 
ssr sauce, choice of cheese

MELTED CAPRESE CRUNCH 
vine ripe tomato, fresh mozzarella, 
pistachio pesto, griddled cuban bread

*add grilled chicken $6

WAGYU HOT DOG 
char-grilled, house-made ketchup, 
whole grain mustard, pickled green 
tomato relish, poppy seed bun

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

LOBSTER ROLL 
cold water lobster, tarragon cream, 
butter-toasted new england roll

*WATERSIDE CHICKEN SANDWICH 
avocado sauce, grilled chicken, plum tomato,
red onion, boston lettuce, avocado, whole wheat bun

BLACKENED TIGER SHRIMP TACO
corn tortilla, shaved cabbage, mango de gallo, 
lemon crema

FISH & CHIPS 
ale-battered cod, house fries, toasted lemon, 
scotch bonnet tartar sauce

GRILLED GROUPER SANDWICH 
bibb lettuce, vine ripe tomato, ciabatta, 
house remoulade

SANDWICHES & ENTREES

Sides to Share 
sweet potato fries 

french fries

sea salt kettle chips 

cole slaw 

fruit 


