
BAR MENU

Wild Key West Shrimp Cocktail
18

Oysters on the Half Shell
Half-Dozen 14    Dozen 26

Cedar Key Clams on the Half Shell
Half-Dozen 13    Dozen 24

Calamari
Pomodoro Sauce, Lemon Aioli  14

Truffled Gorgonzola Fries  
Gorgonzola Cheese, Truffle Oil  10 

Roast Trumpet Royale Mushrooms
Fonduta of Fontina and Parmesan Cheese  17

Neapolitan Flat Breads
Fennel Sausage, Tomato, Mozzarella  14

Lamb Merguez Sausage, Piquillo Pepper, Manchego Cheese  16
Wild Mushroom, Artichoke, Fontina   14

Petite Maine Lobster Rolls
Dilled Fingerling Potato Salad, 

House Made Bread & Butter Pickles  16 

Chef’s Specialty Sushi Roll
23

SUSHI and SASHIMI by the piece
Tuna or Salmon  4 per piece |  Hamachi  6 per piece

TRADITIONAL SUSHI ROLLS
Rainbow, California, Spicy Tuna or Spicy Salmon,
Tuna with Cream Cheese, Salmon with Cucumber

12 per roll

COCKTAILS

, 
“IGUANA COCKTAIL” 

Hendrick’s Gin, Cucumber, Chili and Basil
13.75

“STARLIGHT MARTINI”
Chopin Vodka, St. Germain Elderflower Liqueur, Almond

14

“MILLIONAIRE’S MOONLIGHT”
Ketel One Citroen Vodka, Fresh Lemon Juice and

Champagne on the rocks
13.75

“FLAMINGORITA”
Partida Blanco Tequila, Pomegranate Juice, Fresh Yuzu Juice and

Tequila Salt 
13.50

“VIOLETTE SKY”
Créme de Violette, Belvedere Vodka, Lime Juice, Blueberries and Mints

13.75

“MIDNIGHT MOON”
Courvoisier VS Cognac, Amaretto and Champagne

11.75

“DUSK AT DAWN”
Stoli Razz Vodka, Chambord, Crème de Cacao, Raspberries

and Chocolate
13.75


