
APPETIZERS
CAJUN BACON WRAPPED SCALLOPS

A HOUSE FAVORITE! FOUR LARGE SEA SCALLOPS WRAPPED WITH BACON AND
GRILLED TO PERFECTION WITH OUR HONEY LIME SAUCE..........15.99

JUMBO CHICKEN WINGS, MON! 
LIGHTLY BREADED, DEEP FRIED, AND TOSSED IN YOUR CHOICE OF SAUCE

KEY LIME HABANERO, TERIYAKI GARLIC, ORANGE CHIPOTLE GLAZE OR JAMAICAN JERK BBQ SAUCE..........9.99
BLUE CHEESE AND CELERY ADD .99¢

“BONELESS WINGS” 
LIGHTLY BREADED ALL WHITE CHICKEN CHUNKS WITH CHOICE OF SAUCE KEY LIME HABANERO, 

TERIYAKI GARLIC, ORANGE CHIPOTLE GLAZE OR JAMAICAN JERK BBQ SAUCE..........8.99

COCONUT SHRIMP
PREMIUM SHRIMP DIPPED IN COCONUT RUM BATTER, ROLLED IN SHREDDED COCONUT,

THEN DEEP FRIED. SERVED WITH OUR ISLAND DIPPING SAUCE..........10.99

BAJA FISH TACOS
TWO CORN TACO SHELLS LOADED WITH OUR CRUNCHY FRIED FISH, SHREDDED CABBAGE, CHILI 

TEQUILA LIME SAUCE AND PICO DE GALLO SERVED WITH OUR CHIPOTLE CREME SAUCE..........8.99

CRUNCHY CHICKEN TENDERS
FRESH CHICKEN TENDERS, CORN FLAKE BREADED, THEN GOLDEN FRIED..........7.99

FRIED CHICKEN LIVERS
LIGHTLY BREADED AND DEEP FRIED & SERVED WITH OUR SPICY HONEY MUSTARD SAUCE..........7.99

COCONUT ONION CHIPS
THICK CUT YELLOW ONION PIECES DIPPED IN OUR HOMEMADE COCONUT RUM BATTER,

ROLLED IN SHREDDED COCONUT, THEN LIGHTLY DEEP FRIED..........7.99

CRUNCHY FISH FINGERS
FRESH FISH STRIPS ROLLED IN CORN FLAKES, THEN DEEP FRIED GOLDEN BROWN..........7.99

FRIED CALAMARI
FRESH CALAMARI COATED IN A SEASONED FLOUR, THEN DEEP FRIED..........8.99

AHI TUNA TARTAR
SASHIMI GRADE YELLOW FIN TUNA DICED AND MIXED WITH SWEET THAI CHILI, JALAPEÑO AND SRIRACHA. 

GARNISHED WITH GREEN ONIONS AND WASABI CREAM SAUCE. SERVED OVER CHIPS..........13.99

TERIYAKI CHICKEN KABOB
SKEWERED TENDER PIECES OF OAK GRILLED CHICKEN BREAST WITH PINEAPPLE CHUNKS..........7.99

SMOKED FISH DIP
MILD FISH BLEND SMOKED THEN BLENDED TO CREATE A TASTE SENSATION..........7.99

ADD DICED TOMATO, ONION & JALAPENO..........99 CENTS

QUESO CHEESE DIP
SERVED WITH TRI-COLOR CORN CHIPS..........8.99

BACON WRAPPED PLANTAINS
WITH A SPICY ORANGE CHIPOTLE GLAZE..........8.99

CRACKED CONCH
TENDERIZED CONCH DUSTED IN SEASONED FLOUR AND LIGHTLY FRIED..........11.99

SEARED TUNA
SASHIMI GRADE YELLOW FIN TUNA THINLY SLICED & SERVED WITH WASABI, SOY AND GINGER..........12.99

CONCH FRITTERS
LOADED WITH CONCH (KONK), SERVED WITH BAHAMIAN FRITTER SAUCE..........8.99
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SANDWICHES & WRAPS
MOST SANDWICHES ARE SERVED WITH LETTUCE, TOMATO, ONION, PICKLE SPEAR & CHIPS. CHOICE OF BLACK CHERRY PEPPER, HONEY LIME, 
CAJUN SPICED, JAMAICAN JERK, APRICOT GINGER LIME, GARLIC TERIYAKI, CITRUS BUTTER OR ORANGE CHIPOTLE GLAZE ON GRILLED ITEMS.

ADD FRIES TO ANY SANDWICH FOR 99 CENTS. AMERICAN, SWISS, CHEDDAR ADD 79 CENTS.
BACON, SAUTÉED ONION OR BLUE CHEESE ADD 99 CENTS.

OAK GRILLED FISH SANDWICH - MAHI, SALMON OR TUNA OAK GRILLED TO PERFECTION 
		  WITH YOUR CHOICE OF BASTE..................14.99          GROUPER..................15.99

CRUNCHY FISH SANDWICH - MILD FISH FILET DUSTED IN SEASONED FLOUR, ROLLED IN
		  CORN FLAKES, THEN PERFECTLY DEEP FRIED..........9.99

ABACO FISH SANDWICH - WE LIKED THIS ONE SO MUCH WE COULDN’T WAIT TO BRING IT
		  TO SEBASTIAN! COCONUT FRIED FISH FILET TOPPED WITH MANGO CHUTNEY &
		  SMOTHERED WITH MELTED SWISS CHEESE..........10.99

LOBSTER-N-CRAB CAKE - OUR SPECIAL BLEND OF LOBSTER AND CRAB MEAT
		  OFFERED FRIED OR SAUTÉED ..........14.99

OAK GRILLED CHICKEN BREAST - PLUMP BONELESS BREAST WITH YOUR CHOICE OF BASTE..........9.99
		  TOP IT WITH CAJUN SEASONING & BLUE CHEESE..........ADD .99 CENTS

HALF POUND BURGER - CHOICE FRESH, NEVER FROZEN, ANGUS BEEF OAK-GRILLED 
		  TO YOUR LIKING..........9.99

OVERWATER GRILL BURGER - OUR ½LB. OAK-GRILLED FRESH, NEVER FROZEN, ANGUS 
		  BEEF BURGER TOPPED WITH CRUMBLED CAJUN BACON & MELTED BLUE CHEESE..........11.99

Crunchy FIsh BLT Wrap - Our Crunchy fish, hickory smoked bacon, fresh ripe tomatoes & iceberg 
	 lettuce tossed with our cajun mayo & wrapped in a seasoned herb wrap……………10.99

Shrimp Caesar Wrap - Oak grilled shrimp (or chicken) tossed with Parmesan cheese,
			  romaine lettuce and our key-lime caesar dressing and served with chips……………….9.99

MAHI REUBEN - OAK-GRILLED MAHI WITH SAUERKRAUT, MELTED SWISS CHEESE AND THOUSAND
		  ISLAND DRESSING ON TOASTED RYE BREAD..........14.99

PINEAPPLE & TERIYAKI MAHI SANDWICH - OAK GRILLED MAHI AND PINEAPPLE RING TOPPED 		
		  WITH OUR TERIYAKI GLAZE AND SERVED WITH CITRUS MAYO, LETTUCE, TOMATO AND 
		  ONION ON A SOURDOUGH BUN..........14.99   SUBSTITUTE CHICKEN BREAST...........10.99

BUFFALO CHICKEN SANDWICH - BONELESS CHICKEN BREAST LIGHTLY BREADED, DEEP-FRIED
		  THEN COATED IN OUR KEY-LIME HABANERO SAUCE (ADD FRIES FOR .99 CENTS)..........9.99

CUBAN SANDWICH - MOJO-MARINATED FRESH PULLED PORK, BAKED HAM, GENOA SALAMI,
		  IMPORTED SWISS CHEESE, DILL PICKLE & YELLOW MUSTARD ON FRESH-PRESSED 
		  CUBAN BREAD..........11.99

PULLED PORK SANDWICH - OUR PORK IS SLOW-COOKED, THEN TOSSED WITH YOUR CHOICE
		  OF OUR JAMAICAN JERK, CAROLINA GOLD, NORTH CAROLINA VINEGAR OR HICKORY 
		  SMOKED BBQ SAUCES. SERVED WITH FRENCH FRIES & CREAMY COLE SLAW..........9.99

CURRY CHICKEN SALAD WRAP - WHITE BREAST MEAT COMBINED WITH RAISINS, GREEN ONIONS, 
		  CELERY & LETTUCE IN OUR HOMEMADE CURRY SAUCE…………………9.99

VEGGIE BURGER - FOR THOSE OF YOU WHO ARE NOT FEELING CARNIVOROUS…………………8.99

BASKETS
FISH-N-CHIPS - FRESH FISH NUGGETS LIGHTLY DUSTED IN SEASONED FLOUR, THEN DEEP FRIED A 		
		  GOLDEN BROWN. SERVED WITH FRENCH FRIES, SLAW & TARTAR SAUCE.........12.99

FRIED CLAM BASKET - OUR LIGHTLY SEASONED, SINGLE BREADED, DEEP-FRIED CLAM STRIPS. 
		  SERVED WITH FRENCH FRIES, SLAW & TARTAR SAUCE.........10.99

SCALLOP BASKET - SCALLOP PIECES LIGHTLY DUSTED WITH OUR SEASONED FLOUR AND DEEP 
		  FRIED TO JUICY PERFECTION! SERVED WITH FRENCH FRIES, SLAW AND TARTAR SAUCE..........14.99

FRIED SHRIMP BASKET - PLUMP SHRIMP FRIED TO PERFECTION! SERVED WITH FRENCH FRIES, 
		  SLAW AND YOUR CHOICE OF TARTAR SAUCE OR COCKTAIL SAUCE..........12.99

SEB0118



ENTRÉES
LOW CARB-IT!

ALTHOUGH OUR SEAFOOD IS NATURALLY LOW IN CARBOHYDRATES. WE’D BE HAPPY TO HOLD THE BREAD & STARCH, 
DOUBLE UP ON THE VEGGIES - JUST TELL US TO “LOW CARB-IT!“

ENTRÉES ARE SERVED WITH YOUR CHOICE OF POTATO OF THE DAY, RICE OR FRENCH FRIES, VEGETABLE DU JOUR & FRESH BAKED BIMINI BREAD. ADD A GARDEN 
SALAD OR SMALL CAESAR SALAD TO ANY ENTRÉE FOR 3.99 ADD A SKEWER OF GRILLED SHRIMP TO ANY ENTREE FOR $6.99, ADD MANGO SALSA TO ANY ENTREE FOR 1.99

FLORIDA CLASSIC FRIED SHRIMP - PLUMP SHRIMP FRIED TO A GOLDEN BROWN
	 FOR THE LIGHTER APPETITE..........14.99		  FULL PORTION..........17.99

CAJUN BACON WRAPPED SEA SCALLOPS - A HOUSE FAVORITE! LARGE BACON WRAPPED SEA 
		 SCALLOPS OAK-GRILLED WITH OUR HONEY LIME SAUCE
		 SINGLE SKEWER...................19.99         DOUBLE SKEWER...................29.99	
			
OAK-GRILLED GROUPER, MAHI MAHI, OR TUNA - GENEROUS PORTIONS OF THE FRESHEST FISH WE CAN 		
	 BUY! BASTED WITH OUR HONEY LIME SAUCE, CITRUS BUTTER, GARLIC TERIYAKI, CAJUN SEASONING, 
	 BLACK CHERRY PEPPER, JAMAICAN JERK, APRICOT GINGER LIME, OR ORANGE CHIPOTLE GLAZE 
	 & OAK-GRILLED TO PERFECTION ..........................MARKET PRICE
				 
SHRIMP - SKEWERED, OAK-GRILLED SHRIMP BASTED WITH YOUR CHOICE OF HONEY-LIME
	 SAUCE, CITRUS BUTTER, CAJUN SEASONING, JAMAICAN JERK OR HONEY RUM GLAZE
	 FOR THE LIGHTER APPETITE..........15.99		  FULL PORTION..........18.99

COCONUT SHRIMP - BUTTERFLIED SHRIMP DIPPED IN COCONUT RUM BATTER, ROLLED IN SHREDDED
	 COCONUT THEN DEEP FRIED, SERVED WITH OUR ISLAND DIPPING SAUCE
	 FOR THE LIGHTER APPETITE..........14.99		  FULL PORTION..........17.99

CRUNCHY FRIED FISH - MILD FISH FILET DUSTED IN SEASONED FLOUR, ROLLED IN CORNFLAKES,
	 THEN DELICATELY DEEP FRIED..........14.99

KEY LARGO STYLE BAKED FISH – MILD TILAPIA FILET TOPPED WITH FRESH TOMATOES, ONIONS,
	 CAPERS, WHITE WINE, FRESH BASIL AND LEMON JUICE…………….18.99     REDFISH…….ADD 2.99

LOBSTER -N- CRAB CAKE - LOBSTER & BLUE CRAB MEATS BLENDED FOR A TASTE TREAT YOU 
	 WON’T FORGET. SAUTÉED OR FRIED. SINGLE CAKE.....19.99   DOUBLE CAKE.......22.99

THAI MAHI - OUR GENEROUS PORTION OF OAK-GRILLED MAHI MAHI FILET TOPPED WITH A
	 SPICY THAI PEANUT SAUCE..........22.99

CARIBBEAN SPICED FISH WITH TOASTED COCONUT - BAKED MILD FILET WITH ISLAND SPICES 
	 OVER A COCONUT PAN SAUCE..........17.99    REDFISH…….ADD 2.99

CITRUS SALMON - SALMON FILET MARINATED IN AN ITALIAN CITRUS SEASONING & SLOWLY
	 OAK-GRILLED......... FOR THE LIGHTER APPETITE..........16.99     FULL PORTION..........19.99     	

BAHAMA MAHI - GENEROUS PORTION OF MAHI MAHI. LIGHTLY DUSTED IN SEASONED FLOUR.
	 DELICATELY PAN SAUTEED AND TOPPED WITH MANGO SALSA..........21.99
			
ISLAMORADA REDFISH - FARM RAISED REDFISH TOPPED WITH CRABMEAT AND LOBSTER, BAKED
	 TO PERFECTION AND COVERED WITH OUR LEMON BÉARNAISE SAUCE..........22.99

STUFFED SHRIMP - SWEET, PLUMP SHRIMP STUFFED WITH OUR LOBSTER/CRABMEAT, BAKED IN 
	 CITRUS BUTTER, TOPPED WITH A LIGHT, CREAMY SHRIMP SAUCE..........20.99

STUFFED FLOUNDER - TENDER MILD FLOUNDER FILET PACKED WITH OUR FAMOUS LOBSTER/CRABMEAT 
	 BLEND, BAKED IN CITRUS BUTTER, TOPPED WITH A LIGHT, CREAMY SEAFOOD SAUCE..........20.99

PRALINE TILAPIA - A MILD, FLAKY TILAPIA FILET, LIGHTLY DUSTED IN SEASONED FLOUR, DELICATELY
	 PAN-SAUTÉED, THEN DRIZZLED WITH A SWEET PECAN PRALINE BUTTER SAUCE..........15.99

Fish and Florida Fried Shrimp - Mild Fish nuggets and plump shrimp lightly dusted in seasoned 
	 flour and then deep-fried to a golden brown............19.99

Keys Combo - Mahi filet and skewered shrimp expertly grilled over an oak wood fire. 
	 seasoned or basted with your choice of baste or glaze............20.99

“...I am the bread of life, he who comes to Me will not hunger
and he who believes in Me will never thirst!” -John 6:35
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PASTA, GRITS, RICE & SUCH

SEAFOOD SCAMPI - A MEDLEY OF SCALLOPS AND SHRIMP SAUTÉED IN GARLIC BUTTER	& 
	 WHITE WINE SERVED OVER A BED OF FETTUCCINE..........20.99

SEAFOOD LASAGNA - LAYERS OF SPINACH & EGG LASAGNA NOODLES FILLED WITH BLUE CRAB CLAW MEAT, 		
	 SHRIMP & SEA SCALLOPS, RICOTTA, MOZZARELLA & PROVOLONE CHEESES, THEN TOPPED WITH A 		
	 CREAMY TOMATO-ALFREDO SAUCE. SERVED WITH YOUR CHOICE OF A GARDEN OR CAESAR SALAD.
	 FOR THE LIGHTER APPETITE..........14.99		  FULL PORTION..........17.99

SHRIMP & CAJUN BACON ALFREDO - SAUTÉED SHRIMP AND OUR SPICY CAJUN BACON FOLDED INTO A 
	 SUN-DRIED TOMATO ALFREDO SAUCE TOPPED WITH PARMESAN CHEESE & SERVED OVER 
	 FETTUCCINI PASTA......21.99

SHRIMP AND JALAPENO CHEESE GRITS - LIGHTLY SAUTÉED SHRIMP WITH CARAMELIZED ONIONS AND 
	 TOMATOES SERVED OVER OUR CREAMY JALAPENO CHEESE GRITS AND TOPPED WITH 
	 CRUMBLED BACON AND SPRING ONIONS..........19.99

SERVED WITH YOUR CHOICE OF A SIDE GARDEN OR CAESAR SALAD AND GARLIC TOAST

FROM THE LAND!
GRILLED BONELESS CHICKEN BREAST - BONELESS CHICKEN BREASTS FIRE GRILLED
	 & FINISHED WITH YOUR CHOICE OF HONEY LIME SAUCE, CAJUN SEASONING, JAMAICAN
	 JERK, BLACK CHERRY PEPPER OR ORANGE CHIPOTLE GLAZE. ADD MANGO SALSA 1.49
	 FOR THE LIGHTER APPETITE..........13.99		  FULL PORTION..........16.99			 

BLACK CHERRY PEPPER PORK - THICK JUICY BONELESS PORK LOIN FINISHED OVER OUR OAK
	 WOOD GRILL AND TOPPED WITH OUR SIGNATURE BLACK CHERRY PEPPER SAUCE..........14.99

8 OZ. SIRLOIN STEAK - CERTIFIED SIRLOIN OAK-GRILLED TO PERFECTION..........18.99

DRY-RUBBED STEAK - WE MAY HAVE TO OPEN A STEAKHOUSE WITH THIS ONE! HAND CUT, 12 OZ. AGED
	 ANGUS NY STRIP SEASONED WITH OUR SPICY SECRET RUB AND EXPERTLY COOKED THE WAY YOU 
	 LIKE IT	OVER A CRACKLING OAK WOOD FIRE..........25.99	 W/O RUB..........24.99	

STEAMED MUSSELS - ONE POUND OF FRESH FARM RAISED MUSSELS SAUTÉED IN WINE SAUCE, ONIONS 
AND TOMATOES, SPRINKLED WITH PARMESAN CHEESE AND SERVED WITH GARLIC TOAST.........10.99

OYSTERS (WHEN AVAILABLE)................................................................................................................... MARKET

CLAMS - RAW OR STEAMED
	 FULL DOZEN..............................................................................................................................................................9.99		..
	 HALF DOZEN............................................................................................................................................................6.99

U-PEEL SHRIMP - HOT OR CHILLED
	 14 SHRIMP.............................................................................................................................................................. 10.99		..
	 28 SHRIMP............................................................................................................................................................. 19.99

CONSUMER INFORMATION
“Consuming raw or undercooked MEATS, POULTRY, seafood, shellfish, or EGGS 

may increase your risk of illness, especially if you have certain medical 
conditions.” All food is produced in a facility that handles nuts & wheat products.

All weights are before cooking and are approximate.

RAW BAR
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HOUSE WINES BY THE GLASS
BAREFOOT, CALIFORNIA

WHITE ZINFANDEL • PINOT GRIGIO • CHARDONNAY
MERLOT • CABERNET SAVIGNON • PINOT NOIR

5.99 / GLASS
FOR OTHER WINE SELECTIONS & WINES BY THE BOTTLE, SEE OUR DRINK MENU

BEVERAGES

SOUPS & SALADS
JOE’S CONCHY CHOWDER - SOUP OF THE DAY

TRADITIONAL TOMATO BASE BAHAMA RECIPE
CUP....................................3.99             BOWL...................................5.99

CAESAR SALAD -FRESH ROMAINE LETTUCE & PARMESAN CHEESE TOSSED IN OUR KEY-LIME
		  CAESAR DRESSING & TOPPED WITH SEASONED CROUTONS..........9.99

GARDEN SALAD - FRESH CUT LETTUCE, TOMATOES, RED ONION, CUCUMBER, CARROT, AND RED CABBAGE 		
		  SERVED WITH OUR HOMEMADE ORANGE BALSAMIC VINAIGRETTE DRESSING..........8.99

OUR SALAD - BABY GREENS, TOMATO, RED ONION, WHITE RAISINS, CANDIED PECANS & DRIED 
		  CRANBERRIES LIGHTLY TOSSED IN OUR SIGNATURE VANILLA VINAIGRETTE DRESSING & TOPPED 		
		  WITH BLEU CHEESE CRUMBLES..........10.99
GRILLED SHRIMP SKEWER ON ANY SALAD...................................................................................................................... ADD 6.99
GRILLED TUNA, MAHI-MAHI OR SALMON ON ANY SALAD............................................................................................. ADD 8.99
GRILLED GROUPER ON ANY SALAD...................................................................................................................................ADD 10.99
GRILLED CHICKEN OR BONELESS WINGS ON ANY SALAD..........................................................................................ADD 4.99
SCOOP OF CURRY CHICKEN SALAD ON ANY SALAD ....................................................................................................... ADD 3.99

SIDES
DRUNKEN SWEET POTATO

(A HOUSE FAVORITE! This ain’t your ordinary, small sweet potato!)
BROWN SUGAR, MYERS’S® DARK JAMAICAN RUM AND SPECIAL TROPICAL SPICES.

5.99

TWICE MAPLE, SWEET POTATO
BAKED ONCE, THEN MIXED WITH JUST THE RIGHT AMOUNT OF MAPLE SYRUP AND 

CARIBBEAN SPICES AND BAKED AGAIN!  TOPPED WITH WHIPPED CREAM
3.99

RICE..................................................  2.59
VEGETABLE DU JOUR.....................  2.59
POTATO DU JOUR.............................. 2.79

FRENCH FRIES..............................  2.99
COLE SLAW........................................  2.59
BIMINI BREAD...............................  2.99

(UNLIMITED REFILL)
COKE. DIET COKE, SPRITE, ROOT BEER, LEMONADE,

ICED TEA, SWEET TEA, COFFEE
2.89

BOTTLED WATER DASANI, PERRIER
1.99 / BOTTLE

BEER SELECTIONS
BOTTLES

BUD, BUD LIGHT, BUD LIGHT LIME, MILLER LITE, COORS LIGHT, HEINEKEN, CORONA, CORONA LIGHT, BECK’S, 
MICHELOB ULTRA, AMSTEL LIGHT, KALIK, LANDSHARK, O’DOUL’S (N/A), BUCKLER, RED STRIPE, STELLA, ROLLING ROCK, 

DOS EQUIS

DRAFT
BUD, BUD LIGHT, MICHELOB ULTRA, MILLER LITE, SAM ADAMS SEASONAL, 

COORS LIGHT, Yuengling, Guinness, Bass, Amberbock, Shock Top

SOMETHING SWEET
MIKE’S KEY LIME PIE (AS FEATURED ON THE FOOD NETWORK)

REESES® Peanut butter pie
Chocolate Seduction Cake

(maybe others - check with your server)
5.99 / slice

FRIED PLANTAINS..........................  2.99
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