
APPETIZERS SALADS

SIDES

FRIED PICKLE CHIPS
Served with horsey sauce. 7

CRAB CAKE
Jumbo lump crab served with our remoulade and tartar sauce. 16

FRENCH FRIES  
BLACK BEANS 
CILANTRO RICE
SAUTEED SPINACH 

WINGS
Ten fried wings with your choice of sauce. 11

BONELESS “WINGS”
1lb of boneless chicken with your choice of sauce. 11

ORIGINAL GRILLED WINGS
Ten Island spiced wings with your choice of sauce. 13

COBB
Grilled chicken breast, mixed greens, tomatoes, bacon, ham, cheddar 
cheese, avocado, blue cheese crumbles and hard boiled egg. 15

WEDGE SALAD
Crisp iceberg wedge topped with bacon bits, blue cheese crumbles, 
tomatoes, fried onion straws and blue cheese dressing. 12

SHRIMP AVOCADO SALAD
Shrimp with avocado, pico de gallo, cucumbers, tomatoes, 
hard boiled egg, drizzled with avocado ranch. 15

FLORIDA SALAD
Strawberries, green apple, red onions, candied jerk walnuts, balsamic 
and grilled chicken, garnished with plantain chips. 14

HOUSE SALAD    Small 6 | Large 8
Ar�san le�uce, tomatoes, onions, cucumbers and croutons. 

CAESAR SALAD   Small 6 | Large 8
Creamy garlic dressing, parmesan cheese and croutons. 

Sauces: Mild, Medium, Hot, Island BBQ, Dry Jerk, Teriyaki, 
Korean BBQ, Garlic Parmesan or Cajun Rub

SPINACH ARTICHOKE DIP
Served with chips. 10 | Add 4oz Buffalo Chicken +2

NACHOS
House braised pulled pork or grilled chicken layered with tor�lla chips, 
pepper jack cheese, le�uce, pico de gallo, cheese sauce, jalapenos and 
chipotle aioli. 14.25

QUESADILLA
Large flour tor�lla filled with cheddar cheese and served with salsa 
and sour cream. 9.5 | Chicken 11.25 | Shrimp 12

GROUPER NUGGETS
Deep fried served with spicy molten sauce. 12

MOLTEN MARTINI SHRIMP
Six large shrimp breaded, fried and tossed in spicy molten sauce. 11.5

PINA COLADA SHRIMP
Six large coconut ba�ered shrimp served over pineapple habanero 
marmalade. 12

PEEL N’ EAT SHRIMP
Served hot with drawn bu�er or cold with cocktail sauce.
1/2 lb 12 | 1 lb 20

GATOR BITES
Breaded Florida gator, fried and served with our house made 
remoulade. 12.5

POT STICKERS
Six pot s�ckers fried or steamed, tossed in a teriyaki sauce topped 
with green onions. 8

Dressing: Balsalmic, Ranch, Caesar, Honey Mustard, Blue Cheese, 
Avocado Ranch, Thousand Island

Soups
NEW ENGLAND CLAM CHOWDER
Cup 4 | Bowl 7

LOBSTER BISQUE
Cup 4 | Bowl 7

MUSSELS
Fresh mussels sauteed with garlic, tomatoes and onion, flashed
with anise�e and finished with a lemon bu�er. 12

RAPHAEL RIBS
Smothered in BBQ sauce and served with French fries.
Half rack 16 | Full rack 24

ISLAND SLAW  
TATER TOTS 
CARIBBEAN CORN
VEGGIE OF THE DAY
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GULF GROUPER DINNER
8 oz grouper fillet grilled, jerked, fried or blackened with tartar sauce
and choice of two sides. MARKET

entrees

CRAB CAKE DINNER
Two jumbo lump crab cakes served with our home-made remoulade
sauce and a choice of two sides. 28

RED SNAPPER DINNER
Fresh red snapper filet seasoned and served over cilantro rice with 
hush puppies and one side. Your choice of grilled or blackened. 28

CEDAR PLANK SALMON
8 oz grilled salmon, finished with a bourbon glaze and served over
cilantro rice with a choice of two sides. 24

FISH & CHIPS
8 oz cod filet breaded & fried golden brown, served with French fries
and island slaw. 17.5

SHRIMP & CHIPS
Ten large shrimp, breaded and deep fried, served with French fries,
island slaw and cocktail sauce. 18 

CARIBBEAN SHRIMP
Shrimp served in a Caribbean beer broth with warm Cuban bread. 14

HEMINGWAY CHICKEN
Grilled chicken topped with honey mustard, spinach, bacon, sauteed
mushrooms and cheddar cheese. 15

SMOKED FISH SPREAD
Local Mahi served with tor�lla chips. 11

$3



BURGERS

HANDHELDS

BACON JAM
Hand-cra�ed ground beef pa�y 
topped with pepper jack cheese, 
crispy onion straws and a tomato 
bacon jam on a brioche bun. 13

ALL AMERICAN
Hand-cra�ed ground beef pa�y 
topped with le�uce, American 
cheese, bacon, pickles, tomato, 
red onion and mayo on a 
brioche bun. 14

BEYOND
Plant-based pa�y topped with 
le�uce, tomato and red onion 
on a brioche bun. 14

A-1
A-1 sauce with Swiss, le�uce,
and tomato, topped with
tabasco fried onions. 13

CIGAR CITY
Inverted bun, handcra�ed 
beef pa�y, Cuban mayo, ham, 
pork, salami, Swiss cheese 
and pickles. 16.5

DONATELLO
Sesame seed bun, two 4oz beef 
pa�es, 1000 Island, leaf le�uce, 
tomato, pickles, and American 
cheese. 13

HAWAIIAN
Hand-cra�ed beef pa�y topped 
with Teriyaki sauce, cheddar 
cheese, grilled onions and 
pineapple marmalade. 13

FIREHOUSE 94
Jalapenos, pepper jack cheese,
le�uce, tomato, onion straws
and spicy mayo. 13

BLACK & BLUE
Sauteed mushrooms, blue 
cheese, horsey sauce, le�uce, 
tomato and onion straws. 13

JIMMIE
Just like the song says,  “I like 
mine with le�uce and tomato, 
Heinz 57 and French-fried 
potatoes”, along with 
American cheese. 12

BUFFALO CHICKEN
SANDWICH
Crispy breaded chicken breast
tossed in medium buffalo sauce 
and topped with le�uce, tomato 
and onion. Served with your 
choice of ranch or blue cheese. 12

CALYPSO CHICKEN
SANDWICH
Island grilled chicken breast,
pepper jack cheese, le�uce,
tomato, red onion, bacon and 
mayo on a brioche bun. 12.5

STACKED CLUB
Triple stacked oven-roasted
turkey, ham, bacon, Swiss 
cheese, le�uce, tomato and 
mayo on marble rye. 12.5

LEONARDO WRAP
Chicken, le�uce, diced tomatoes, 
shredded cheddar cheese and 
horsey sauce. Your choice of 
grilled, jerk, crispy or buffalo. 10.5
Subs�tute Shrimp +2
Subs�tute Grouper +4

GROUPER SANDWICH
Fried, grilled or blackened
grouper with le�uce, tomato, 
red onion and tartar on a 
brioche bun. MARKET

GROUPER REUBEN
A classic with sauerkraut, Swiss 
cheese, and Thousand Island on 
marbled rye. MARKET

MICHAEL ANGELO
Two 8 oz pa�es, mayo, le�uce,
tomato, onion, banana peppers, 
bacon, cheddar cheese, ham, 
Swiss cheese and mushrooms. 18

BOWLS

CRUNCHY GROUPER
Crunchy grouper served over cilantro rice, black beans, 
Caribbean corn and plantain chips. 15

BERMUDA CHICKEN
Caribbean grilled chicken breast over cilantro rice, black beans,
Caribbean corn, plantain chips, pepper jack cheese and 
finished with a pineapple habanero marmalade. 14

JAMAICAN SHRIMP
Jumbo shrimp in Jamaican Jerk bu�er served over cilantro
rice, black beans, Caribbean corn and plantain chips. 18

COCONUT SHRIMP
Six coconut ba�ered shrimp, fried golden brown and served
over cilantro rice, black beans, carnival corn, pineapple
habanero marmalade and plantain chips. 16

CUBAN SANDWICH
Baked ham, Genoa salami and
pulled pork pressed on Cuban
bread with Swiss cheese, pickles,
mayo and mustard. 12

KEY LIME PIE
A house made Florida favorite. 7

BBQ SANDWICH
Pulled pork, cheddar cheese,
onion straws and slaw. 11

desserts
CHURRO SUNDAE
Crunchy cinnamon churros with vanilla ice cream,
caramel sauce, and whipped cream. 7.5

MOLTEN LAVA CAKE
A house made chocolate cake
topped with vanilla ice cream. 7

kids
MAC & CHESSE 6.5
GRILLED CHEESE 6.5
CHICKEN FINGERS 6.5
CHEESEBURGER 6.5


