
BUZZ ’ S
SALADS

COCONUT SHRIMP | 16
With a side of sweet chili sauce

BLACKENED SHRIMP | 16
With Tropical Remoulade 

SPICY SWEET CHILI SHRIMP | 16
Lightly breaded, flash fried, tossed in a 

spicy sweet chili sauce

SPICY SWEET CALAMARI | 15
Lightly breaded, flash fried, tossed in a 

spicy sweet chili sauce

CRAB POPPERS | 17
Signature stuffed cauliflower shell stuffed with 

cheesy crab filling with Tropical Remoulade

JUMBO CLAM STRIPS | 16
Lightly breaded, flash fried.  Served with cocktail sauce

JUMBO CHICKEN WINGS | 16
Breaded and deep fried, 

served plain with hot sauce on the side

ONION RINGS | 12
Beer battered and flash fried

CHICKEN FINGERS | 11
Served with Honey Mustard, BBQ or Ranch

Lighthouse

SIDES
BASKET O FRIES | 7

HOUSEMADE COLE SLAW | 5

ROASTED TOMATO topped with cheese | 5

VEGETABLE TROPICAL RICE  | 5

SLICED FARM TOMATOES | 5

GRILLED ASPARAGUS | 7

BAKED POTATO after 4:30pm | 5

DUNGENESS CRAB CLUSTER | 30 
West coast crab cluster, steamed             
with drawn butter

CEVICHE | 19 
Shrimp and daily fresh white fish                        
in a fresh herb and coconut broth

SHRIMP COCKTAIL | 17
Jumbo shrimp with cocktail sauce

CRAB COCKTAIL | 19
Jumbo lump crab with cocktail sauce

PEEL & EAT SHRIMP | 16
Half pound.   Served hot or chilled 
with cocktail sauce or drawn butter

CLASSIC CAESAR SALAD | 12
Romaine lettuce, garlic croutons, 

tossed with our house Caesar Dressing

CLASSIC HOUSE TOSSED SALAD | 12
Mixed greens, cucumber, red onion, tomato and           

garlic croutons.  Choice of dressing

CAPRESE | 15
Local farm fresh sliced tomatoes,  fresh mozzarella cheese, 

house basil pesto, balsamic glaze

FLORIDIAN PALM | 15
Mixed greens, hearts of palm, red onions, 

mandarin oranges, toasted almonds, and toasted coconut 
with Pina Colada Vinaigrette

GROUPER 17  (blackened, broiled or fried)

MAHI 14 (blackened or broiled)

SALMON 14

(blackened or broiled)

SEA BASS 24

(blackened or broiled)

JUMBO SHRIMP 11  

(grilled, blackened, chilled, fried)

COCONUT SHRIMP 11

CHICKEN BREAST 8  

(blackened or grilled)

TUNA SALAD 7
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STARTERS  

add to 
any salad  

Vegetarian

Gluten Sensitive

Balsamic, Ranch, Italian, Caesar, Pina Colada Vinaigrette,
Blue Cheese, Thousand Island, Raspberry Vinaigrette

PARTIES OF 6 OR MORE A 20% GRATUITY MAY BE ADDED

THIS MENU MAY CONTAIN RAW OR UNDERCOOKED FOODS.  
CONSUMING RAW OR UNDERCOOKED SEAFOOD, MEAT OR 
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 

ESPECIALLY  IF YOU HAVE A MEDICAL CONDITION.

W e s t r i ve t o  provi de gl u t en  
s en s i t i ve i t ems ,  h owever ,  du e 
t o  t h e s i ze of  ou r  k i t ch en  al l  
f r i ed i t ems ,  gl u t en  an d n on -
gl u t en  are a l l  cook ed i n  t h e 
s ame oi l .   I f  you  are h i gh l y  
a l l ergi c ,  pl eas e do n ot  rel y  on  
gl u t en  s en s i t i ve i t ems .



BUZZ ’ S  
Choice of  Two (2) Sides:  

French Fries  |   Roasted Tomato with Cheese
Sliced Fresh Local Farm Tomatoes

Buzz’s Homemade Cole Slaw
Vegetable Tropical Rice 

Grilled Asparagus add $4-

After 4:30 PM  |  Baked Potato

SURF & TURF | 75
6 oz Filet with 8 oz Lobster tail  

LOBSTER TAIL | 45
Steamed 8 oz tail with drawn butter

TWIN LOBSTER TAILS | 85
Two Steamed 8 oz tails with drawn butter

CHILEAN SEA BASS | 38 
Broiled, served with Miso Teriyaki glaze,

tuxedo sesame seeds

GROUPER SANDWICH | 25
Flash Fried, Broiled or Blackened

MAHI MAHI SANDWICH | 21
Broiled or Blackened

BUZZ’S 1/3 LB BURGER | 16
Extra lean ground beef, cooked to order

CHICKEN BREAST SANDWICH | 16
Buzz’s special marinade.  Broiled or Blackened 

Above sandwiches served with                            
choice of  lettuce, local farm tomato, 

red onion and/or mayonnaise.  
American Cheese 1- Fresh Mozzarella 3-

BUZZ’S FAMOUS GROUPER REUBEN | 25
American cheese, coleslaw and thousand 

Island dressing, served on grilled Rye bread
Flash Fried, Broiled or Blackened

CHICKEN CAPRESE SANDWICH | 17
Marinated broiled chicken breast, with basil pesto, local 

farm tomato and fresh mozzarella

PHILLY CHEESESTEAK | 17
Sirloin steak sliced thin, American cheese, and grilled 

onions on a hoagie roll.  Cheese served under the meat.
Cooked the real Philly Way!

REUBEN | 16
Fresh sliced corned beef, American cheese,                      
sauerkraut, and Thousand Island dressing 

served on grilled rye bread

OPEN FACE TUNA MELT | 13
White albacore tuna salad, grilled on rye with sliced 

tomato and American cheese

SHRIMP PO BOY | 19
Breaded shrimp, lettuce, tomato, red onion,                       

scallions, Key Lime Remoulade
on a hoagie roll

CLAM PO BOY | 19
Breaded clams, lettuce, tomato, red onion,

scallions, Key Lime Remoulade
on a hoagie roll

SALMON | 29
Broiled or Blackened

MAHI MAHI | 29
Broiled or Blackened

RED SNAPPER | 30
Broiled or Blackened

SPICY SWEET CHILI SHRIMP | 24
Lightly breaded, flash fried, tossed in 

a spicy sweet chili sauce

S p e c i a l t y  S a n dw i c h e s

THIS MENU MAY CONTAIN RAW OR UNDERCOOKED FOODS.  CONSUMING RAW OR UNDERCOOKED SEAFOOD, MEAT OR EGGS MAY 
INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY  IF YOU HAVE A MEDICAL CONDITION.

All served with French fries

Entrees  

FISH & CHIPS | 25
Lightly breaded Haddock, flash 
fried.  Served with fries & one 

additional side

COCONUT SHRIMP | 24
Side of Sweet Chili Sauce

BUTTERFLY SHRIMP | 24
Lightly Breaded, Flash Fried, 

Cocktail Sauce, 

JUMBO CLAM STRIPS | 22
Lightly breaded, flash fried

GROUPER | 32
(Fried), Broiled or Blackened  

FILET MIGNON | 40
6 oz, Broiled to Perfection

CHICKEN BREAST | 21
House Marinade
Broiled or Blackened

CHICKEN CAPRESE | 24
House Marinade, Basil Pesto, Fresh 
Mozzarella, Farm fresh tomatoes

FROM         
THE 

LAND

Seafood breading  
is gluten sensitive 
except coconut 
shrimp & clam 
strips

All entrees served 
with two sides
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