
 

 

STARTERS 
 

 
  

 

 

 
 

APPETIZERS  

 

BLUE POINT OYSTERS 

               Traditional Garnish 

Half Dozen                                                                             9      

One Dozen                                                                                          16 

 

BUTTERFLY SHRIMP COCKTAIL                                                      14  

“Bloody Mary” Cocktail Sauce, Fresh Horseradish 

 

 

CRISP TEMPURA DUSTED CALAMARI                                     12 

Buttermilk Marinated Calamari 

Roasted Tomato Coulis 

 

 

CORNMEAL CRUSTED OYSTERS                                            10 

Chimichurri, Bleu Cheese, Crisp Bacon 

 

 

               LOBSTER AND PASTA                                                       18 
               Grilled Maine Lobster, Bucatini Pasta 

               Tomato, Garlic, Pinot Grigio  
 

 

SCALLOP BAKE                                               11 

Parmesan Herb Breadcrumbs, Shaved 

Fennel Duck Prosciutto Salad, 

Truffled Vinaigrette and Fig Bread 
 

 

GRILLED QUAIL                                                              13     Warm Spinach, Pancetta Vinaigrette, Pumpkin Essence 
                 

PEEKYTOE CRAB SALAD                                                     11 
Avocado, Mango, and Citrus Froth 

 

SOUP & SALADS 
 

KEY WESTER                                                                                 11 

Crisp Lettuce Leaves, Applewood Smoked Bacon, 

Hearts of Palm, Capicola, Avocado,  

Maytag Bleu Cheese Dressing 
 

PECAN CAESAR SALAD                                                                  10 

Romaine Lettuce, Key Lime Juice, Shaved Asiago  

               Caramelized Pecans, White Anchovy   

 

FLORIDA ROCK SHRIMP CHOWDER                                                  8 

            Fresh Corn, Potato, Cracked Pepper 
 

 


