
 

 
 
Cold 
 
Fresh Oysters – MKT 
ask your server for details 
Steamed Snow Crab – 25 
½ lb with drawn butter and lemon 
Peel and Eat Key West Pinks- 18 
½ lb with cocktail and cajun butter 
House Salad – 6 
fresh from our house garden (add seared tuna +6) 
Ahi Tostada – 12 
wonton chips topped with sesame seared tuna, pico, and chipotle aoli 
Shrimp and Scallop Ceviche – 15 
with warm tortilla chips 
Tuna Tartare – 16 
avocado, lime vinaigrette and toast points 
Smoked Salmon Dip – 7 
house smoked salmon with toasty points 

 
Hot 
 
Bacon Cheddar Biscuit Balls – 5 
cheddar, bacon and green onion butter biscuits 
Soup of the Day – 5 
cup of homemade chef’s creation, ask server 
Grilled Octopus – 17 
with capers, red onion, peppers, and lime 
Little Neck Clams – 16 
white wine, butter & mirepoix 
Oysters Rockefeller – 16 
broiled oysters with a spinach bechamel 
Pot-stickers – 8 
fried pork dumpling served with ponzu sauce 
Bang Bang Shrimp - 8 
sweet and spicy fried shrimp 
Crab Rangoon – 8 
house-made with sweet and sour sauce 
Mussels – 16 
white wine, butter & mirepoix 
Chimichurri Skirt Steak Skewers – 17 
with a sweet potato duchess 

 
 

  

 

Entrees 
served with vegetable medley  

and choice of starch: 
White Sweet Potato Duchess –  

whipped sweet potato baked golden brown   
Jasmine Rice with Pigeon Peas –  

a classic Caribbean dish with tons of flavor 

  
Caribbean Barbecue Pork Shoulder– 21 

smoked in house  
served with homemade Caribbean barbecue sauce 

Jerk Grilled Chicken Breast – 21 
marinated in jerk seasoning 

served with warm mango chutney 
Fish of the Day – MKT 

locally sourced - ask your server for details 
Ribeye Steak – 38 

dry aged in house, prepared with daily chefs 
selection of seasonings 

Nassau Shrimp & Grits – 17 
sautéed shrimp & poblano peppers 

over cheesy polenta 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions. 



 
 
 

 
 

 
Rolls 
 
Spicy Tuna Roll - 14 

Yellow fin Tuna, Spicy Mayo, Cucumber, Green Onion 
Salmon Roll - 14 

Salmon, Cream Cheese, Green Onion, Cucumber, Carrot, Spicy Mayo 
California Roll - 10 

Crab, Avocado, Cucumber, Carrot 
Spicy Crab Roll – 14 

Crab, Spicy Mayo, Cream Cheese 
Unagi Roll - 14 

Barbecue Eel, Cream Cheese, Cucumber, Eel sauce 
Veggie Roll - 8 

Avocado, Carrot, Cucumber, Green Onion 
Tempura Shrimp Roll - 14 

Tempura shrimp, Green Onion, Cream Cheese 
 

Fusion Sushi 
 
Sushi Doughnut - 16 

Salmon, Tuna, Cucumber, Avocado and Glazed with Eel Sauce 

Sushi Sliders - 19 

Sampler of 3 – 1 Salmon, 1 Tuna Poke, 1 Spicy Crab 
Mariposa Roll - 19 

Tempura battered roll with shrimp, bay scallops, seaweed salad, carrots 

 
 
 

Rice Bowls 
(All served over sushi rice with a 

garnish of vegetables & wonton chips) 

 
Bang Bang Shrimp - 16 

Tuna Poke - 16 

Korean BBQ Pork - 13 

Unagi (BBQ Eel)- 16 
 

Desserts 
 

Brownie Trifle - 8 
Brownies layered with strawberries and whipped cream 

Key Lime Pie - 8 
Classic served with whipped cream 

Caramelized Coconut Rice Pudding – 8 
Simply Amazing 

Fried Plantains – 6 
Sweet ripe plantains golden brown and delicious 

 


