' ‘ ‘ HaPPYTiZeRsS

GROUPER BiTeS $16

Locally Caught Hand-Breaded Grouper,
Cajun Remoulade Sauce

CHiCKEN WINGS (BONE-IN OR BONEIESS) S16
Crispy Chicken Wings with choice of Hot, Mild,
Garlic Parmesan, Jerk Rub, Hot Honey,
Firecracker, Dry Rub, Asian, or BBQ, Celery

and choice of Bleu Cheese or Ranch Dressing

BACON-WRAPPED JALAPENOS $16

Jalapenio Peppers filled with Roasted Pork,
Citrus-Infused Cream Cheese, Smoked Cheddar
Cheese, and wrapped in Crispy Bacon

SMOKEY MOJO NACHOS $15

Tortilla Chips, Smokey Beer Cheese, Fresh
Pico De Gallo, with choice of Braised Chicken,
Roasted Pork, Beef, or Black Beans

BANG-BANG SHRIMP $15

Lightly Breaded Fried Jumbo Shrimp, Spicy
Bang-Bang Sauce

CHIPS, SALSA & QUESO S11

SOUPS & Sal.aDS

SOUP DU JOUR

Ask Your Server About Today’s Chef-Inspired
House-Made Soup Cup $6 /Bowl $8

FRENCH ONiON SOUP

Caramelized Onions, Beef Stock, House-Made
Croutons, Melted Swiss Cheese Cup $7 /Bowl $9

== CHICKEN TORTiLLa SOUP
Braised Chicken, Roasted Tomatoes, Corn, Black

Beans, Chicken Stock, Crispy Tortilla Strips
Cup $6 /Bowl $8

HOuSe-MaDe CHilLi

Seasoned Ground Beef, Spanish Onions,
Red Kidney Beans, Bell Peppers, Tomatoes
Cup $6/Bowl $8

HOuSe SaLab $10
Mixed Greens, Grape Tomatoes, Sliced Red

Onions, Cucumbers, Shredded Carrots, Choice
of Dressing

CaesaR SaLab $12

Crisp Romaine, Parmesan Cheese, Cracked Black
Pepper, House-Made Croutons, Caesar Dressing

KaLe aND G0aT CHeese SaLab $15
Kale, Mixed Greens, Candied Walnuts, Goat
Cheese, Julienned Red Delicious Apples, Red
Onions, Green Goddess Dressing

SOUTHINIEST SaLab $15

Mixed Greens, Diced Tomatoes, Red Onions,
Roasted Corn, Black Beans, Tortilla Strips, Spicy
Avocado Ranch Dressing

Add Chicken $7, Shrimp $9, Salmon $12
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HaNDHELDS

All Sandwiches served with a choice of
French Fries, Onion Rings, Coleslaw,
House-Made Chips, Potato Salad, or Fruit

FRieD HaDDOCK SaNDNIiCH $17
Hand-Breaded Haddock Fillet, Avocado

Tartar Sauce, Cilantro and Lime-Infused Green
Cabbage, Tomato, Brioche Bun

MIGHTY MOSES $17

Ham, Roasted Pork, Genoa Salami, Swiss Cheese,
House-Made Mustard Spread, House-Made
Pickle Chips, Pressed Cuban Bread

REUBEN SANDWICH $15

Braised Corned Beef, Sauerkraut, Swiss
Cheese, Rye Bread, House-Made
Thousand Island Dressing

CLASSIC CHEESEBURGER $16

Blended Beef Burger, choice of Cheese,
Lettuce, Tomato, Onion, Brioche Bun

ENTREES N
[/8 l;

Haddock Fillet topped with Ritz
Cracker Crumbs, Rice Pilaf and |
Vegetable of the Day

SHRiIMP aND GRiTS $25
Blackened or Grilled Jumbo Shrimp,
Sautéed Peppers, Onions, Cheddar and
Smoked Gouda Grits, Orange Chipotle
Reduction

Java RiBeve $34 N

BaKeD HaDDOCK S2u

A

Java-Rubbed Ribeye Steak, Coffee Bourbon™_ #
Shallot Butter, Creamy Mashed Potatoes, -
Vegetable of the Day N
veaL PiccaTa $27 =
Pan-Seared Veal Cutlet, Light Lemon Caper \
Sauce, Arugula, Shaved Fennel, Sun-Dried \
Tomato and Goat Cheese Risotto, Vegetable \
of the Day

CaJuN BLaCKeNeD GROUPER $29

Grouper Fillet, Ham Creole, Rice Pilaf, \
Vegetable of the Day

CHICKeN RouLaDe $25

Roast Chicken Breast stuffed with Duxelle,

Gouda Cheese, Spinach, Red Pepper Sauce,

Sun-Dried Tomato and Goat Cheese Risotto,

Vegetable of the Day .

PORK TENDERLOIN $26 By

Mojo Marinated Pork Tenderloin, ,/'f
Chimichurri, Rice Pilaf and , (N
Vegetable of the Day &
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SPECiaLTV COCKTaAILS

CaRiBBEaN SUNSET MaRTiNi $11.50
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FROZEN DRINKS .t
Add $5 for Top-Shelf L1qu6f§\ \‘\\\ \\\\ \
“\\‘\\\ \&

Absolut Mango Vodka, Triple
Sec, Orange Juice, Pineapple Juice, A
Grenadine /J

ABSOLUT BERRY LEMONaDe $10.50

t Raspberry Vodka, Tropics
Strawberry Mix, Lemonade, Splash
of Sprite

RUM RUNNER $12.50

Light Rum, Dark Rum, Banana
Liqueur, Blackberry Liqueur,
Pineapple Juice, Grenadine

DRUNKEN MONKeVY $12.50
Coconut Rum, Spiced Rum, Pineapple
Juice, Orange Juice, Grenadine, Bitters

PeacCHY PaLMEeR IceD Tea $10.50
Absolut Peach Vodka, Peach
Schnapps, Tea, Lemonade,

Lemon Wheel

ABSOLUT MuLe $9.50
Absolut Vodka, Ginger Beer,
Lime Juice

DAINISON’S DRAGON $10.50

Bacardi Dragon Berry Rum, Tropics
Strawberry Mix, Sprite, Grenadine

TiKi ISLaND $12.50

Vodka, Gin, Tequila, Triple Sec,
Coconut Rum, Sour Mix, Splash
of Coke

ULTIMATe CHOCOLaTe MaRTiNi §12.50/-

Absolut Vanilla Vodka, Godiva
Chocolate Liqueur, Creme De
Cocoa, Half & Half, Hershey’s
Chocolate Syrup

Mai Tai $12:50 S

White Rum, Dark Rum,
Cointreau, Lime Juice,
Orange Juice; Pineapple Juice

AvVailLaBLe.

FULL BaR, BEGR
& WINe ALSO

TiKi COLabas $10.50

Pina Colada, Strawberry Colada,
Mango Colada, Watermelon Colada;
or Banana Colada blended with
Tropics Mix and Rum

MaRGaRiTas $10.50

Frozen or on the Rocks, choice

of Tropics Original, Mango,
Strawberry, Watermelon or
Lemonade Mix blended with Tequila

DaiQUiRiS $10.50

Choice of Tropics Strawberry,
Lemon-Lime, Lemonade, Mango or
Watermelon Mix blended with Rum

MuDSLiDe $12.50

Tropics Ice Cream, Coffee Liqueur,
Vodka, Irish Cream, Chocolate

Syrup
FROZEN PeaCH LeMONaDe $10.50
Absolut Peach Vodka, Peach

Schnapps, Tropics Lemonade,
Tropics Peach, Sugar Rimmed

DRINKS, X
LiVe MUSIC, %,
& FUN!




