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BAR & GRILL
5pm - 10pm
STARTERS SALADS
Pot Stickers $7 Baby Spinach S13

Crispy Dumplings filled with Ground Pork with
Soy Dipping Sauce

Cajun Gumbo Cup S5 Bowl $8

Andouille Sausage, Tasso Ham, Chicken,
Crawfish, Charred Corn, Okra and Rice

Dynamite Shrimp $12

Crispy fried Sweet Shrimp with Spicy Korean
Salad and Spicy Mayonnaise

Chef’s Trio of Chilled Dips N

Roasted Corn and Black Bean Salsa, Southern
Green Tomato and Jalapeno Relish and
Guacamole with Cool Lime Drizzle Served with
Tri Colored Tortilla Chips

California Roll $9

Spicy Tuna Roll S9

Yellowfin Tuna with Spicy Mayonnaise

Tuna Poki S12

Diced Yellowfin Tuna, Sweet & Spicy Soy Drizzle,
Fried Wonton and Wakame Seaweed Salad

Crispy Fried Oysters $10

With a Roasted Pepper Salad, Served with a
Fragrant and Fiery Tomato Sauce

Peel and Eat Shrimp Yalb $4 '21b $8
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Tender Baby Spinach Topped with Sliced
Strawberries, Mandarin Oranges, Bermuda
Onion and Banana Bread and Croutons
Drizzled with Raspberry Vinaigrette

Caesar S9

Tender Romaine Hearts, Shaved Parmesan and
Herb Focaccia Croutons
with Grilled Chicken S13

Woob FIRED FLATBREADS (10”)
Margherita S9

Marinara Sauce, Mozzarella Cheese and Fresh
Basil Leaves

Loaded S1

Pepperoni, Italian Sausage, Mushrooms, Sweet
Peppers, Olives and Sweet Onions




5pm - 10pm

BASKETS

All Baskets are Served with French Fried
Potatoes and Coleslaw

Fried Grouper S14
Chicken Tenders S12
Fried Shrimp S14
SANDWICHES

All American Burger SN

Cooked to your liking, with your choice of Swiss,
American, Cheddar or Pepperjack Cheese and
Served with Lettuce, Tomato, Onion and Pickle

Fried Grouper Sandwich $13

Flaky Grouper, Lightly Breaded and Quick Fried.
Served with Coleslaw

All Sandwiches come with a choice of French
Fried Potatoes or Sweet Potato Fries

ENTREES
Gulf Pink Shrimp Scampi $22

Angel Hair Pasta and Spinach with Roasted
Garlic and Fragrant Lemon Basil Butter

Pan Seared Chicken Breast sS18

Boneless Breast of Chicken topped with Sun
Dried Tomatoes and Melted Fontina Cheese
with Whole Grain Mustard-Kalamata Olive
Butter

Seafood Stuffed Flounder sS18

Seafood Stuffed Flounder Served with Speckled
Rice, market Vegetables and Lemon Butter

NY Strip Steak $28

Boneless Angus Strip Steak with Grilled
Onions, Garlic Mashed Potatoes and market
Vegetables

IDESSERTS
Key Lime Pie S7
Chocolate Cake S7

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness
A gratuity of 20% will be added fo parties of six or more



