
estd 2009Quality SEAFOOD SERVED DA ILY

L U N C H  M E N U

Beach Bar
RestaurantAND

E N T R É E S
All handhelds served on a brioche bun w ith your 
choice of French fries, side salad or fruit

*May contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, raw oysters or eggs may increase your risk of 
foodborne illness. If you have any concerns regarding food allergies, please alert your server prior to ordering.

H A N D H E L D S

A P P E T I Z E R S
ChIpS & SaLsA 18
house-made roasted tomato salsa, guacamole

Mexican Shrimp CeViChE* 24
Bloody Mary cocktail sauce, jalapeño, tomato,  
avocado, cucumber

island-style CoNcH ChOwDeR 12
Key West conch, tomato, potatoes, onion,  
pepper, smoked bacon

JuMbO LuMp CrAb CaKeS 20
Cajun tartar, frisée salad, orange segments

CoCoNuT ShRiMp 25
cabbage slaw, orange-horseradish dip

BuFfAlO ChIcKeN WiNgS 24
crudités, blue cheese or ranch dip

LoBsTeR QuEsAdIlLa 28
guajillo-marinated lobster, jack cheese,  
flour tortillas, guacamole, pico de gallo

S A L A D S 
CaEsAr SaLaD 20
romaine lettuce, sun-dried tomato, parmesan cheese, 
focaccia croutons

SoUtHwEsTeRn SaLaD 18 
mixed greens, tomato, grilled corn-black bean salsa,  
onion, avocado, cotija cheese, tortilla strips,  
chipotle-ranch dressing

seared salmon bowl* 26
teriyaki-glazed salmon, glass noodles, cucumber,  
carrot, edamame, pickled red daikon

GuMbO SaLaD 20
mixed greens, avocado, tomato, goat cheese, crispy  
chickpeas, toasted macadamia nuts,  
pickled onions, citrus vinaigrette

ENHANCEMENTS

CHICKEN BREAST 14 	      GROUPER 22

BLACKENED SHRIMP 16	      SKIRT STEAK* 24

SALMON* 18		       CHICKPEA PATTY 12

FiSh BiTeS 24  
sazón-spiced cod, yuca fries, escabeche, cilantro,  
ajÍ amarillo sauce

grilled skirt steak* 39  
fried yuca, sweet pepper escabeche, chimichurri

grouper TaCoS 36  
cabbage slaw, guacamole, roasted tomato salsa,  
cilantro sour cream, flour tortillas

HoUsE-MaDe TuRkEy BuRgEr 26 
pepper jack cheese, guacamole, lettuce, tomato,  
chipotle aioli

GrIlLeD GrOuPeR SaNdWiCh 36 
Baja sauce, cucumber-banana pepper slaw, lettuce, 
tomato

SaLmOn B.L.T.* 28  
seared togarashi salmon, mustard sauce, bacon,  
lettuce, tomato

GuMbO BuRgEr* 28  
beef patty, aged cheese, Gumbo sauce, onion relish, 
lettuce, tomato, pickle

chickpea BuRgEr 24  
Boursin, piquillo peppers, smashed avocado, lettuce, 
tomato

FrIeD ChIcKeN SaNdWiCh 26 
crispy chicken, chipotle aioli,  lettuce, tomato, pickle

D E S S E R T  1 6

coconut mai tai  
pineapple chutney, Malibu mousse, lime crumble, 
pineapple-passion rum crèmeux

s’mores brownie parfait  
toasted marshmallow mousse, dark chocolate crèmeux, 
smoked ganache, charred meringue, salted caramel drizzle

traditional key lime pie  
tropical fruit sauce, dulce cream

tahitian vanilla crÈme brÛlÉe  
raspberry financier, wild berry pectin



W I N E  &  B E E R

SPARKLING & CHAMPAGNE
CaSa cAnEvEl Prosecco Brut, Italy		  16	 75

vOiRiN-jUmEl Brut 1er Cru, France		  22	 105

VeUvE ClIcQuOt Brut, Reims, France, 375 mL 			   80

bIlLeCaRt-sAlMoN Brut Rosé, France, 375 mL 			   100 
dOm pÉrIgNoN Brut, France			   420

WHITE
CrAgGy RaNgE Sauvignon Blanc, New Zealand		  15	 70

tIeFeNbRuNnEr Pinot Grigio, Alto Adige, Italy 		  16	 75

HarTfOrD cOuRt Chardonnay, Russian River Valley		  17	 80

domaine fouassier Sancerre, France		  21	 100

lUcIeN cRoChEt Le Chêne Marchand, Sancerre, France 	 100

aLaIn cHaVy Bourgogne, France			   115

ROSÉ
MiRaVaL Rosé, Provence, France		  16	 75

pEyRaSsOl Rosé, Provence, France			   85

cHÂtEaU pRaDeAuX Rosé Bandol, Provence,			   130

RED
aNgElInE Pinot Noir, California		  16	 75

bAnFi Chianti Classico, Italy		  22	 105

ClOs Du VaL Cabernet Sauvignon, Napa Valley		  25	 120

CRAFT BEER  9
CoPpErTaIl Free Dive, IPA, Tampa, Florida

HiGh FiVe IPA Fort Myers, Florida 

RiPtIdE Olde Naples Blonde, Naples, Florida

FuNkY BuDdHa Floridian, Wheat, Florida 
IsLaMoRaDa Citrus Ale, Blonde Ale, Islamorada, Florida

DRAFT  9
jAi aLaI IPA
sTeLlA ARTOIS

mIcHeLoB uLtRa
YUENGLING

DOMESTIC  8
mIlLeR LiTe bUd LiGhT

IMPORTED  9
DeLiRiUm Tremens
CoRoNa LiGhT

MoDeLo ESPECIAL
hEiNeKeN 0.0 n/a

FLORIDA SELTZER  10
uNtItLeD aRt blackberry agave 

uNtItLeD aRt pineapple mango

C O C K T A I L S

GUMBO SIGNATURES 
gold brick margarita 22
Patrón Reposado, Grand Marnier, fresh lime juice

cucumber ginette 20
fresh cucumber juice, Hendrick’s Gin, rose, club soda

Mai Tai 20
Bacardí Cuatro, Pierre Ferrand Dry Curaçao, orgeat, fresh 
lime juice

CRAFT COCKTAILS 
BiRdMaN 21
Corazón Añejo Ritz-Carlton Barrel, Ancho Reyes, guava 
juice, fresh lime juice 

gUmBo LeMoNaDe 20
Ilegal Mezcal, Milagro Silver Tequila, St. George Chile  
Liqueur, strawberry-jalapeño lemonade

Coco-Loco 20
Don Q Spiced Oak Barrel, falernum, fresh orange juice,  
fresh pineapple juice, Coco Lopez

LOW ABV
not a spritz 20
Giffard Passion Fruit, Cocchi Americano Aperitivo, club soda

cotes de limbo 20
Miraval Rosé, Aperol, hibiscus, mandarin, fresh lime juice

FROZEN 20
DaIqUiRi
BacardÍ, strawberry, lime, simple syrup

PiÑa CoLaDa
BacardÍ, coconut, pineapple juice

Trouble in paradise
Captain Morgan, banana liqueur, piña colada mix

ZERO PROOF 18
eternal summer
fresh watermelon juice, mint, ginger, fresh lemon juice

berry bomb
Seedlip Grove 42, hibiscus tea, lemon, ginger, blackberry

aGua verde bliss
aloe vera, fresh cucumber juice, fresh lemon juice,  
house-made pineapple tepache, ginger


