LAY A LAVA SHRIMP
Golden fried and drizzled with our chili
and lime= :piﬁﬂl aiali (960 cal) $14.95

PRETZEL STICKS @
Served warm with mustard sauce and
our houss-made qtm:u{g-mmﬂ $11.45

APPETIZER TRIO

Cha ur latitude with s sarmpli
TT&FMW;«E, quWn-t'E i
quuu“u and housernade pu:m':
with tartilla cl'li-p: {3000 cal) §24.95

HOUSEMADE EUACAMQLE}'{
Served with tortilla :I'li-p:

{800 cal) $10.95
ASIAGO CRAB & ARTICHOKE DIP

A sharp asiago cream with crab meat
and artichakes and served with
housemade tertilla chips
(1670 cal) $15.95

TEQUILA SPIKED

b1
SHRIMP CEYICHE
Fresh shrimp mannated in citrus, ceconut milk,
and M.ur:unhﬂ'e Lirne Tequl'u.. Tu-pp-ei with
uwcu‘m, tomako, cucumber, ulupnﬂu,
onions, cilantre and served w

house-made tortilla -r.hp: [FE0cal) $13.45

BOMELESS CHICKEM WINGS
Served with fresh veggie :Iﬁp: and
your choice of muce $14.95
Clipper - Buffalo Style (2070 cal.)
Jamaica Mistaica - Jerk Glazed (2010 cal)

TRADITIONAL WINGS
Served with fresh vegpie chips and
yu-urclm-i:e of EE 5:“?;5
C r - Buffale !"rl.]c": (2070 eal.)
Jamaica ':tu;-:u—.lutcchu‘{.?ﬂfﬂtﬂ'f.]

DIF our

ONION RINGS
Cripy battered onion nin
:r:frrn}r wslsnd BEQ :uu-nE,,:,
lava bawa sauce (1410 cal) $8.95

COMCH FRITTERS
Housemade lsland sauce
(1200 cal) $13.95

VOLCANO7/actos «

Tortilla chips layered with chili, cheese,
o de gallo, fresh puscamale, sour cream
pie =,
»j‘hp-!nll (3710 cal) $17.95

WHITE CHEDDAR 2
CHEESE CURDS
Served with LandShark® Lager BBQ
and marinara (1210 cal) $12.95

KEY WEST CHICKEN
QUESADILLA
Griddled flowr tortills, Oaxaca and
Munh:tqr Jack cheese served with

SO CPESM, guai:.umulean:l o de ,gu||-:|
(1530 cal) s‘lﬁ.ﬂ"i

dalady s Sovp

CHICKEN CAESAR SALAD
Hearts of remaine toszad in craamy [ime
Caesar ‘r\e:i-ﬂﬁ, ‘h:-ppe‘ with 'Cq'un
chicken, house-made crostini croutens,
Parmesan cheese and fried oniers
(1220 cal) $15.95

FRIED CHICKEN COBB SALAD
Hand-breaded fried chicken, applewsed
smoked bacon, avecads, tomsts, blus cheess,
hard-builed eggs, ha dressing
{1710 ml.) 316.95

TACO SALAD ¥
Chepped greers, volane chili, tortilla chips,
b ed chesse, sour cream, pice de galle

and =|.IIE"‘|1-IDIE.. Served with mun‘l}rlhﬂe
ranch Jr:ﬂrin: (1180 cal) $15.95

CARIBBEAN BLACKENED
SALMON*

Fresh blackened salmen, mied greens, papaya,
mangs, aveoade, cusumber, red peppers,
erispy tortillas, quess fresce. Served with

with passion fruit vinaigrette dressing
(1450¢cal) §21.95

CHICKEN TORTILLA SOUP
Lime crema, crispy tortilla strips,
fresh cilantre (320 cal) $6.95
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WHO'S TO BLAME® MARGARITA

M.rgurin\'“e Gaold 'b:quila tri:l::ﬂ: and our
house magarita Elend Gﬂﬂ}w cal) $13.00

UPTOWHN MARGARITA
Margaritaville Gold tequila, Cointresu and
aur house miargarita blznd thH:d with a
Gran Gala float. Excellent on the rocks
(300/420cal) $14.50

WATERMELON MARGARITA

Margaritaville Silver tequila, triple sec
watermelon purée, house marganita HH:J,
apave [280cal) $13.75

o ) XHBUR
ot L= - A |

PERFECT MARGARITA 50'CLOCK SOMEWHERE
Margaritaville Gold and Silver tequilas, Margaritaville Siber rum and Paradize Passion
triple sec, o curagao and lime juice served frurt tequila, Cruzan Hurrican Proof rem,
on the rocks. for marparita shocnados oranpe and pineapple juices, sweet & sour,
mhtﬁ'mm.] $13.75 grmdntﬂenedmﬂumchﬂlmrﬂn 51375

JALAMANGO MARGARITA BAHAMA MAMA

Margaritaville Gold tequila, triple s=c, Margaritaville Spiced and Coconut rums,
house mrgﬂ'ﬂ:u blend, mango puree, Cruzan Diark rum, créme de banana,
fresh chili rim, uwctl on the rocks e and orange juices, grmu-r]-l'u:
(370 cal) $13.95 (260/390 cal) $13.75
SHARK EIN MANGO MARGARITA
RumHmven Coconut Water rum, Mi-llp Sibeer M.urgunt.uﬂle Last Mungj 1:\|:rn|:r.l|-:|1 Irq:lesu:,

ﬂI'HI'G’ElIJICE UEE miar, I'I1I!. B

tequila, citrus sour (210 cal) $13.50
Served on the rocks (3400360 cal) $13.75

ﬁ ERS fﬂ-’ @MWB AVAVAN

Our burgers are half pound, 10 0% fresh, premium Black Angus beef

RANCHO DELUXE BURGER*
M.c-n-l:n'qr.l“'t cheese, upplmbc-‘-ml:ﬂ.l bacan,
lettuce, shced tmtu,p-i:”::,
ranch dressing, brische bun (1440 cal) $16.45

BEYOND BURGER '@
"qunn patty ona kaiz=r rall tuppnﬂ with
PEPREr juck c."luu,'eﬂum, shiced tormgto,

p-r.del, vegonaise (900 cal) $16.95

NACHO BURGER
Bu'l:puﬂ]r stuffed with Mu-nhrqr Jack cheese
and tc-ppe‘ ﬂi-l:hl:l‘hm:, :uml-:,uu: com
tortilla chips, chipotle aioli, poblane slse, pickled
_an-uﬁu, broche bun (1610 cal) $16.95

. BLACK & BLEU BURGER*
i v T L T

PARADISE L eing e i et e b

(1410 cal) $6.45
American cl'neun, I-:ttu:e,:l-i:e‘ tormate,
pickles, paradise island =uoe, brische bun

CHEDDAR BBq BURGER*
(1340 cal) $15.95

Cheddar cl'hn::n, ap lewond-smaked bacen,
fried onions, lettuce, BB aiali,
briache bun (1520 cal) §16.95

Cheice of: French fries (580 cal.) or
mixed green salad (25 cal).
Substitute sweet ato Fries

(460 cal.) for $2.45

Substitute h.rl:i_r (+~ Qcal) or
vepgie burper [4ﬂfﬂf] for any selection.
44 ) "'}fl'
Gluten free u-l:llmm avalable

SOUTHERN BURGER STACK*

Be:l:pul't}r,pdk‘ pu-rl: sped cheddar, va
BB sauce, onien rings, o s e, 'lnc-:mm

(1430 cal) $16.95

NAVAUAVAUAN

ENTREES *~~

i i RS CRAB CRUSTED
topmed with svocsde, cilantre me coledze  JIMMY’S JAMMIN' JAMBALAYA® FLORIDA SNAPPER®

a lime crema. Served with black beans,
rice and pico ﬂ-egunu- (800 cal) $19.95

CRISPY COCONUT SHRIMP

Jumba shrimp crusted with coconut and fried.

Served with horseradish-ora marmalade
dppng SALCE, French '[I'I’E'!-HIEEI:I-IMN lirre

coleslaw {1550 cal) $21.95

BUTTERMILK FRIED CHICKEN

Fried chicken breasts served with Yukon Gold
mashad atoes; green beans and
chicken gravy (1340 cal) §18.95

ST. LOUIS RIBS 3¢

Fork tender S¢. Lowts ribs seasoned and basted
with chipatle Euaea HHQ sauce and s=rved with
Frmchleori:i and coleslaw (1290 cal) $19.95

SHRIMP AND GRITS

AFﬂEHDICld Ilﬂl:l:\ﬂ E lﬂ'iﬂkt EI'iE'JI'.IHF 'HT*PEJ
II'H'II'HF Iﬂ'\'Ed oW ET Creamy .EI"I'tI-'H'I'd'I il

andauillz gravy $12.95

CHICKEN & SHRIMP TERIYAKI BOWL

Fresh Florida snapper crusted with crab, asiago
cream, and bread crumbs. Served with Cajun
remoulade and served with island r;lze1 clu}rnte
ﬂ.]r:"mn 5quas|1 and sweet peppers (860 cal) $29.95

CHJLI'I I'l:E‘LHh’II'HIll'I J'II'IIT‘), I:I'IElZE’I'I.|
HI'I-J ﬂI'IdDIJIIE Sauzage -'I1I'I'IlEI'EiI (L]
spicy broth (990cal) $19.95

LANDSHARK*LAGER
FISH & CHIPS SE?“FDGEJMAC ELEHEE,SE
. . . a =k w
Hand-dipped in our LandShark® batter, fried e -,

and served with jalapens tartar sauce,
French fries and cilantro lime coleshw
(2230 cal) $19.95

cream ssuce [[§80 cal ) §22.95

CARIEBEEAM WY 5TRIP*
100z Mew York Strip semsoned with Canbbean Jerk
and served with seeet plantains, chayote 8

Chicken and shrimg sauséed with grilled yellow squash, sweet fre i
pineapple, brocook, peppers, and onions (1000 3295
tossed in 2 p terryoki glaze, s=rved

over white nice (830 cal) $19.95
GRILLED CHICKEN EREAST i"{

CHICKEN BROCCOLI PASTA
Grilled chicken breast, parlic cream, penne pasta,
broceoli, basil and topped with parmesan cheese

Marinated an:l seasoned with our special 1260 cal o5
|:||-=ru:| ul: es and to with mange ¢ 18
erved with izland rice and Add to any entree:
ﬁrl:-ruurbl:tl corn (950 cal) $19.95 bacon wrapped smoked cheddar

:|'|r'|rr|F skewer (560 =) 53
side house salad (25 cal) $7.95
caesar salad (440 cal) $7.95

SANDWICHES

Served with your cheice of French
fries (580 cal.) or mixed green
salad (25 cal). Substitute sweet potato
fries (460 cal.) for $1.95

JIMMY'S MEATLOAF
SURVIVAL SANDWICH
House made beef and pu-rl: mizatlosf, chaddar

cheese, prilled anions, ard sveet
on Cuban bread (2130 call) $14.95

ﬂdﬂm free

CUBAN SAMNDWICH
Hamn, pulled park, Swiss cheese, mustard,
sliced pickles (1500 call) $15.95

BEACH CLUB
Sliced turkey and ham, Seim chesse
ewond smoked bacon, lethuce, ’
sliced tormate and Di_-i-c-n sich ontoasted &
whibe bread {1070 cal) $14.95

CRABR CAKE SANDWICH
Lump crab, house-made lava lave sauce,
idand slaw (17130 cal) $16.95

FLORIDA GROUPER SANDWICH
Flarida grouper, tometo, caper m-c-li, gn“-:‘ red
wniens, aveoads, coledaw, French fries. Choice
of grilled (1310 cal) or fried (1890 cal) $19.95

GRILLED CHICKEN
SANDWICH
Grilled chicken breast, Monterey Jack cheese
upp]cnun-d smoked Iu:un, |n:tl:u|::|
sliced tomaea, Dinn awli (1170 cal) $14.95

, vegetarian i vegan

2,000 calories a day is used for general nutrition advice
but calorie needs vary. Additional nutritional information is available upon request.

*Cooked to erder. Consuming raw or undercooked meats eould increase your risk of foadbeorna illness.
Fer your convenience, an 18% gratuity is added for parties of 6 or more.



Ak FOUT BETYET hraw % Erjoy yoar :-p-e-:-iﬂq' drink or draft beer in a take home Mllgirih'ril: sourenir blender cup for an sdditional $9.00

WHO'S TO ELAME® BELACKBERRY MARGARITA MANGO MARGARITA WATERMELON MARGARITA SHARK FIN
Margaritaville Gold tequila triple sec.  Chinaco Repecada tequila. Coirdrean Mlargarttavilla Lact Mange taquila, M argaritaville Silves tequila, triple sec, RumHaven Cocanut Water rum,
ard cur houze rmargarits blend orange ligueur, blackbemy brandy. tripha 30 oranee jsice. howse waltermekon puree, houzs Milagro Silver tequila, citruz sour
L300 Fa4p cal) 1200 swoet & sowr, house margarita bland, margarita l:-i:m:l.-l,;:m-_ margarita blend, agaee {210 cal) $12.50
blackberries. muddled basil. agave Sarvad on the rocks Gt ool 31375
(300 cald F14.50 (200 ooy $13.75
LIVIH'IT UP UPTOWH MARGARITA LEMOM BELUEBERRY TROPICAL FRUIT ELACKBERRY MOOKSHIME
Saura Tres Ganaracionas® Margaritaville Gold tegquils, MARGARITA MARGARITA MARGARITA
J‘ﬁ:_iutm-lih[u.:rl:iﬁad organic), Cointreau® orangs iguewr, our hou=e Milagro Sihver tequila, citrus sour. Margaritaville Geld tequilz, tripl sec Old Smoky® Whita Lightnin' and
Grand Marnier® and our margaris blend topped with = blugberry purse, leman and your cheice of all-natural Frul puarée blackberry moorshine. house
hairse-made agave margariia mis. Gran Gala® foat. Excellent on the rocks (220¢al) $14.00 strawbenry, raspbenmy. or mamgo. margarita blend
S=rve on the recks {300/ 430 cal) T450 Sarved frozan 300/ &0 cal) 51400
(B50cal) F1a50 t400/ 6avenl) $1300

BOOZE IN THE BLENDER Ww‘zgmm Jlight

Theres booze in the blender and soon it will render

I

Y that concaction that helps me hang on! Ask for 2 f \( : A ampling of some of gur favorite
our Wheo's to Blame® or Tropical Fruit Margarita A -_ margaritas (470 cal.) 52050
1 ™ 322 cz take-home blender cup - ' WHO'S TO BLAME®, WILD BERRY,
(+#0-640 cal) 522.25 o A A e WATERMELOM, AND MANGO
i BlenderCup
ICE COLD BEER : -~~-~-BOAT DRINKS weves

Draft

LAMDSHARK LAGER 100/ 2epcaly 8950

Rocles

E EOCLOCK SOMEWHERE TRANQUIL WATERS
ELUE MOOM (2007 2500aly 1950 . Margaritarille Sher rum and Paradize Cruzan® Mango rum, Blus caracaa.
x Fozcion Fruit tegquila, Cruzan® Hurrican Froof pinaappls juice and mango
BUD LIGHT (r3g/ ragcal) £3.50 . rumn, oeange and pinaappls juicas with 210/ B0 cal) $1375
. seeet b sour and a splash of grenadine
BELL'S TWO HEARTED ALE 250/ 300 cal) 59.50 - (210 44beal) F1375 FASSION FRUIT
. GUAYA COCKTAIL
KOMA BIGWAVE GOLDEM ALE (100 299000} 8475 WATERMELDOM ACAYE FRESCA Margaritawilla Paradica Pacsion Fruit
= Margaritaville Silver taguila, wot=rmelen and Silver lequilas. guava purée
YUENGLING (1507 z30¢aly $R50 N purés, agave nectar, frach lime juice houzermade swest & sour
: ard our housermade swest & sour. (2507500 00L) 1275
= Topped with soda water
c@ allle : (200/ 22000l $12.00 PLANTERS PUNCH
: Appleton® Rumn VX, Sailor larry®
. BAHAMA MAMA .
wil houssmade 3wt & sour.
AMERICAN PREMIUM : Margaritovill Spiced ard Coconut ek
: qums.irmﬂm m:.:: “-'ﬁ and adach of betters I
w T na. pin Ea J
BUDWEISER <1 50cal) : crange juines with a spiash of grenadine a0/ 610cal) §14.00
BUD LIGHT trzacal : Loma/ sapeal) 31375 ZOMBIE
. : - &
COORS LIGHT (100can) ; RUM RUNNER i Fonaf s et bty cue
= Margaritawlle Siboer rum blanded h I med&mnrml.e
MILLER LITE ¢100cst) . with mixed berry and banana purdec and P'II'IWF"U-]I"D;E
= Topoped with Myer's® Dark rum (250, 350cal) 314.00
O'DOUL'S (7oca) . (o col) B12.75 L
PAEST ELUE RIEBOM (rs0cal) - MI’
L
MICHELOB ULTRA (60 cal) :
. BAMA BREEZIE DOMNTSTOP THE CARMIVAL
ERAFT & IMP“RTS y Cruzzan ™ Yanilla rum, Margar tavillz Margarkaville Silver rum blended with
. Silver rum, erangs juice, coconut strawberry. banana and mange purdes
N and mange punde {290/ #10cal) $13.00
LAMDSHARK LAGER (150 cal) 8850 " (280 cal) $13.00 PREMIUM FRUIT DAIQUIRIS
COROMA (r50c0l) 3825 . HAVAMNAS & BANANAS Conch Repubbic® Light rum and your choice
: Cruzan® dark rum, ba.nambqun.r: of amy all-natural fruit purde: ctrawbarry,
COROMA LIGHT {r30cal) 5825 . Biailiey's. Irish Cream. pifia colada mis raspberry, mango. benana or pifa coleda
: {350/ 500cal) $14.50 (130, 370 cal) $12.00
WHITE CLAW BLACK CHERRY (100:al) 2900 -
= L]
DOGFISH HEAD = —
&0 MINUTE IPA (210cal) 39.50 : jFM m&&
HEMEKEN (1) 5825 : HOUSEMADE OFF TO THE
N STRAWBERRY LEMOHADE YIRGIH ISLAKWDS
RED STRIPE <roeculd 8825 . Our Mior. houses-made lemonads O 200 non-alcoholic daiquiri made
' with strawberry - with all-natural fruit =z, I hice of:
SIERRA NEVADA FPALE ALE (r7ocal) 5250 - {ii-ﬂ.?rul.l} H%’“ ctrawbarry, n"sph;w. mapnq:;-.ﬁban:un::r ;:m —
STELLA ARTOIS (rsocal) 3835 . {2ro/50c0l) 2475

ANGRY QRCHARD
HARD CIDER faigcal) 5850

FawmEr mEdoww
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