
Appet i zersAppet i zers
Wasabi Oysters...................................................................................................................................................................19
baked oysters topped with wasabi horseradish honey butter crust, teriyaki & soy mustard glazes

Salmon Cake.......................................................................................................................................................................15
pan seared salmon cake with lemon dill aioli and tomato cucumber salad

Bacon Wrapped Sea Scallops (GF).......................................................................................................................................19
bacon wrapped sea scallops over black bean sauce, topped with roasted corn jalapeno slaw

Veggie Eggrolls..................................................................................................................................................................13
eggrolls with cabbage, carrots, red peppers, onion, mushroom & spinach, with Thai curry dipping sauce

Dynamite Shrimp..............................................................................................................................................................17
spicy panko crusted fried shrimp served with sweet and spicy mango chili dipping sauce

Pork Dumplings.................................................................................................................................................................13
pan seared & �ash fried pork dumplings served with chili garlic dipping sauce

Entrees  of the  GardenEntrees  of the  Garden
Add chicken 8, shrimp 10, crab cake 14, sea scallops 14, salmon 18, fresh catch MKT

Veggie Stir Fry (GF)...........................................................................................................................................................17
onions, peppers, mushrooms, zucchini, carrots, spinach & vegetable of the day in garlic & olive oil topped with rice

Pasta Primavera (GF option).............................................................................................................................................18
onions, peppers, mushrooms, zucchini, carrots, spinach & vegetable of the day sauteed in garlic & olive oil tossed
with penne pasta

Thai Curry Bowl (GF).........................................................................................................................................................17
onions, peppers, mushrooms, zucchini, carrots, spinach & vegetable of the day in Thai curry coconut sauce topped
with rice

Soup / SaladsSoup / Salads

Lobster Bisque...............................................................................................................................................cup 7 bowl 13

Add chicken 8, shrimp 10, crab cake 14, sea scallops 14, salmon 18, fresh catch MKT

Caesar Salad (GF option)...............................................................................................................................................8 / 13
romaine lettuce with parmesan cheese, croutons & caesar dressing

House Salad (GF)..........................................................................................................................................................8 / 13
mixed greens with carrots, cucumbers, tomatoes, red onions & balsamic vinaigrette

Iceberg Wedge Salad (GF)................................................................................................................................................13
iceberg wedge with crumbled bleu cheese, bacon, tomato & ranch dressing

Caramelized Spicy Pecan Salad (GF)..............................................................................................................................15
mixed greens with caramelized spicy pecans, red onions, tomatoes, crumbled bleu cheese & balsamic vinaigrette

Blackened Sea Scallop Salad (GF)...................................................................................................................................29
mixed greens with blackened sea scallops, caramelized spicy pecans, mandarin oranges, goat cheese, red onions
& raspberry vinaigrette

ALL DAY MENU

Island Bar and Grille
F L A G L E R  B E A C H

Entrees  of the  SeaEntrees  of the  Sea
Wasabi Salmon....................................................................................................................................................................22 / 34
pan seared salmon topped with wasabi horseradish honey butter crust, soy mustard & teriyaki glazes,
served with rice and veggies

Crab Cakes...........................................................................................................................................................................22 / 34
sauteed crab cakes with sweet and spicy mango chili sauce, served with rice and veggies

Shrimp & Sea Scallops (GF)...............................................................................................................................................31
grilled shrimp & sea scallops topped with Thai curry coconut sauce, served with rice and veggies

Shrimp Pomodoro Pasta (GF option)................................................................................................................................28
sauteed shrimp in plum tomato sauce with garlic and basil over angel hair pasta

Grilled Mahi (GF)................................................................................................................................................................22 / 35
grilled mahi with roasted garlic, parmesan herb butter over a balsamic reduction, served with rice and veggies

Seared Scallops Penne Vodka (GF option).......................................................................................................................22 / 32
penne vodka with prociutto, peas & parmesan crusted scallops

Fresh Catch (GF)..................................................................................................................................................................MKT
grilled or blackened �sh with garlic herb butter, served with rice and veggies

Stu�ed Chicken...................................................................................................................................................................19 / 29
fried chicken breast stu�ed with prosciutto, provolone & basil pesto over tomato cream sauce, served with 
mashed potatoes and veggies

Grilled Ribeye (GF)..............................................................................................................................................................24 / 38
14oz ribeye topped with garlic herb butter, sauteed mushrooms & caramelized onions, served with mashed
potatoes and veggies

Chicken Gorgonzola Pasta (GF option).............................................................................................................................20 / 29
sauteed chicken in bleu cheese cream sauce with bacon, mushrooms & peas over penne pasta

Grilled Filet Mignon (GF)....................................................................................................................................................46
grilled �let mignon with dijon mustard cream sauce, served with mashed potatoes and veggies

Creme Brulee.......................................................................................................................................................................10
vanilla custard topped with caramelized sugar & berries

Blueberry Cobbler................................................................................................................................................................9
warm blueberry compote in pastry topped with streusel crumbs (add ice cream +2)

Chocolate Flourless Cake (GF)............................................................................................................................................9
chocolate cake with a warm molten chocolate center (add ice cream +2)

Dessert MenuDessert Menu

Carrot Cake..........................................................................................................................................................................10

Key Lime Pie...........................................................................................................................................................................9

Entrees  of the  LandEntrees  of the  Land
Braised Short Ribs...............................................................................................................................................................21 / 30
braised short ribs in red wine tomato demi glaze, served with mashed potatoes and veggies

Side Choices:  Steak Fries, Sweet Potato Fries (+2), Vegetable Medley, Basmati Rice, Mashed Potatoes,
Cup of Soup, Spinach (+1), Caesar Salad (+3), House Salad (+3)

*Gluten-free options available upon request
Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may increase the risk of foodborne illness.

All products are made in a kitchen that use products such as peanuts, tree nuts, coconut, dairy/milk, eggs, wheat/gluten, �sh, shell�sh, soy.
We cannot guarantee non cross contamination.
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