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SUNCH ‘MENU

APPE'I_'IZERS

(CRAB (CAKES 19
Two crab cakes with mango rum remoulade
and tropical salsa.

_SMOKED SALMON* 17

Smoked salmon, herb cream cheese spread
with capers and red onions served on crostini.

ARLIC »HRIMP 18
‘%rinjp w?%roasted garlic and fresh herbs

served on crostini.

‘TONA “TARTARE*ce 24

Yellowfin tuna, avocado, scallions, sliced
cucumbers, orange ginger vinaigrette, top ed
with a balsamic glaze and wasabi drizzfe.
Served with crispy wontons

SOBSTER (PARGOT 25
Cold water lobster, fresh herb garlic butter

served with crostini,

SRIED AREEN TOMATOES 15

Topped with goat cheese and roasted corn
cream sauce.

‘POLLO “POPS cF 14
Four frenched chicken drumsticks fried

and tossed in a sweet chili sauce.

GUESADILLA §0CO 18

Shredded chipotle chicken, mozzarella cheese,
and guacamole. Served with pico de gallo,
shredded lettuce, and sriracha aioli.

©YSTERS ON THE HIALF SHELL** 15 half dozen

Six or twelve freshly shucked cold water
oysters.

928 dozen

GF = Gluten Free

*%There is risk associated with eating raw oysters. If you have chronic illness of the liver,

SLATBREADS

Gluten free crusts are available upon request. GF

_BMOKED_SALMON* 19

Smoked Salmon, créme fraiche, capers, red onions
and lemon.

_BCAMPI 19

Buttery shrimp, mozzarella, roasted garlic, spinach,
parsley, lemon, and a cream sauce.

‘PEAR (FZORGONZOLA 16

Pear, walnuts, (iorgonzola on a cheesy pesto base
and topped with mozzarella and balsamic glaze.

BLUEBERRY JALAPENO 16

Blueberries, jalapefios, goat cheese on a cheesy pesto
base and foppe with mozzarella.

BALADS

LD JILORIDA ©F 13

Mixed greens, avocado, tomatoes,f]go;gonzola
cheese, croutons, and zesty avocado dressing.

_BTRAWBERRY ZINFANDEL cr 14

Strawberries, blueberries, candied pecans, goat
cheese, spinach, and zinfandel vinaigrette.

THE B.LTE. cr 4

1
Romaine, bacon, tomato, hard boiled Lc;ggs,
avocado, goat cheese, and zesty avocado dressing

(CAESAR 12

Romaine, shaved parmesan, garlic croutons,
and creamy caesar dressing.

GUINOA_SALAD G* 15

Romaine, avocado, tomato, cucumber, goat cheese
and quinoa served with vinaigrette dressing.

_SALAD ADDITIONS
4oz Filet 25
Grouper 19
Grilled Salmon 16
Shrimp 12

Grilled Chicken 9

*

stomach or blood, or have immune disorders, you are at greater risk qfserious illnessfrom Consuming raw or undercooked meats, POM/tTY) seafood, Shﬂ’llﬁ5h; or eggs may
raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician. - increase the risk of foodborne illness, especially if you have certain medical conditions.



~_ SUNCH_BPECIALTIES

Served with french fries. Can substitute for sweet potato fries or onion rings $2.

_BPICY ONION BURGER 19

Prime beef patty, onion rings, avocado, lettuce,

tomato]jalapeﬁos, pcf)per jack cheese.
e

Gluten free bun availa upon request. +$2

‘MUSHROOM ‘BURGER 18
Prime beef gatty, mushroom red wine demi-glace,

provolone cheese, lettuce, tomato, and onion.
Gluten free bun available upon request. +$2

JIGGY BURGER 19

Prime beef patty with fig and bourbon compote with
candied bacon and éﬂegﬂlperjack cheese.
tlable

Gluten free bun ava upon request. +$2

‘IHE ‘TRADITIONAL BURGER 17
Prime beef patty, cheddar cheese, lettuce, fomato,
onion, and pickle.

Glutenfree gun available upon request. +$2

_@L CUBANO ()RIGINALLE 17
Sliced ham, shredded pork, swiss cheese, pickles, and

mustard.

‘PHILLY (CHEESESTEAK 18

Steak, mushrooms, caramelized onion, tri-colored
peppers, and provolone cheese on a toasted hoagie.

BESSERTS

All of our desserts are gluten free GF

®DEATH BY (CHOCOLATE 10
A rich dark chocolate cake

‘$IATTER (CHEESECAKE 10

Served with fresh berries

BSPRESSO (PREME BROLEE 10

A creamy CMS[CITC] WI[I’I TlCh espressoﬂavor

AFFOGATO 8

Vanilla bean ice cream topped with warm espresso

*

“ \

4ISH ‘TACOS 18

Two softﬂour or corn tortillasﬁlled with grouper,
shredded lettuce, cucumber pico de gallo, cotija
cheese, and finished with a zesty avocado sauce.

_BHRIMP ‘P0-BOY 18

Fried shrimp, tomato, shredded lettuce, mango
remoulade and scallions on a toasted hoagie.

_AROUPER_SANDWICH 27
Blackened, grilled or fried grouper filet with mango

remoulade, lettuce tomato, onions.

(PRANBERRY ‘JURKEY “WRAP 17

Sliced turkey, cranberry compote, goat cheese, spinach.

_GAARDEN “(YRAP 15

Cucumber, tomato, red onion, carrots, avocado,
romaine lettuce, and zesty avocado dressing.

Served with fresh fruit instead of french fries.
BACON FIG “WRAP 17

Bacon, ﬁ(gs, tomato, red onion, pepperjack cheese,
romaine lettuce, and balsamic glaze.

_BHRIMP & GRITS 17
Pan seared s rimp over cheddar grils with a roasted
red pepper coulis.
Not served with any sides.

A LA CARTE

_S0UP OF THE PAY -
“QEGETABLE OF THE DAY 5
SRENCH FRIES 5

_BWEET POTATO FRIES 5
©ONION RINGS 5

_SIDE_SALAD 7

6

JRESH JRUIT

N\ s

Consuming raw or undercooked meats, poultry, seqfood, Shd[ﬁ'sh, or eggs may increase the risk offoodborne illness, especially g'fyou have certain medical conditions.



