
SPICY WATERMELON MARGARITA  15 
Casamigos Jalapeno-Infused Tequila, 
Fresh Watermelon Juice, Fresh Lime Juice, 
Agave Nectar 

ANGLER’S KEY LIME SOUR  16 
Buffalo Trace Bourbon, Key Lime Juice, 
Honey Syrup, Egg White

COCONUT & PINEAPPLE COOLER  15 
Cruzan Rum, Pineapple Juice, Coconut Cream, 
Fresh Lime Juice. Add Bacardi Ocho Rum 
Float For  4 

A N G L E R ’ S  P I N E A P P L E  M U L E   15 
Wheatley Vodka, Pineapple Juice, Fresh Lime 
Juice, Ginger Beer. Substitute Tito’s Vodka for  4

A N G L E R ’ S  B LO O DY M A RY 16 
Tito’s Vodka, House-Made Bloody Mary Mix 
Fresh Lime, Celery, Salt Rim

T R O P I CA L N E G R O N I   17 
Tanqueray Gin, Campari, Sweet Vermouth, 
Pineapple Juice. Substitute Hendrick’s Gin for  4

G R A P E F R U I T PA LO M A  15 
Cazadores Tequila, Fresh Grapefruit Juice, 
Lime, Soda Water. Substitute Don Julio Blanco 
Tequila For  4

A N G L E R ’ S  P U N C H   15 
Cruzan Rum, Fresh Orange Juice, Pineapple 
Juice Fresh Lime, Grenadine. Add Bacardi 
Ocho Rum Float For  4

P I N E A P P L E  M OJ I TO   16 
Bacardi Superior Rum, Pineapple Juice, Mint, 
Lime, Soda Water. Substitute Bacardi Ocho 
Rum For  4

A N G L E R ’ S  CATC H  BAS K E T  MKT 
Today’s Fresh Catch: Batter Dipped, 
Cole Slaw, Fries, Tartar Sauce 

F I S H E R M A N ’ S  PAS TA  42 
Mussels, Shrimp, Scallops, Tomato, 
Lobster Broth, Saffron

S T U F F E D  LO B S T E R   MKT 
Shrimp and Lobster Meat, Asparagus, 
Lobster Sauce, Corn, Coconut Rice

S E A R E D  S H R I M P  27 
Jasmin Rice, Coconut Broth, Mild Chilis

LO B S T E R  R O L L  35 
Chilled Local Lobster, Lemon Aioli, 
Shallots, Celery, Tarragon, Chips

G U L F F I S H  SA N D O   25 
Chef’s Catch: Prepared Fried or 
Blackened, Cajun Relish, Lettuce, 
Homestead Tomato, Ciabatta

W H O L E  C R I S PY S N A P P E R   35 
Citrus Chili Sauce, Coconut Rice

A L E  H O U S E  SA L A D  GF  16 
Bib Lettuce, Tomato, Cucumber Papadum, 
Lemon Vinaigrette

CA E SA R  SA L A D   18 
Croutons, Parmesan, Classic Dressing

**Add: Chicken 12 , Shrimp 10 , Salmon 18

S A L A D S

S I G N AT U R E S

S T A R T E R S

M U S S E L S  A N D  F R I T E S   23 
PEI Mussels, White Wine, Garlic, 
Coconut Broth, Crunchy Fries

C O N C H  F R I T T E R S  16  
Key Lime Aioli, Lemon

B LU E  C R A B  D I P  23 
Lemon Oil, Toasted Bread

C H I C K E N  W I N G S   19 
Choose Red or Green Sauce, 
Bleu Cheese

T U N A N AC H O S  Raw, GF  24 
Seared Tuna, Avocado, Wasabi 
Wakame, Ginger, Wonton Chips

C E V I C H E  Raw, GF  18 
Local Fish, Citrus, Chilis, Cilantro, 
Corn Tortilla Chips

J U M B O  S H R I M P C O C K TA I L  25  
Cocktail Sauce

LO B S T E R  T E M P U R A  26 
Crispy Warm Water Tail, Key Lime Aioli

C O N C H  C H OW D E R   17 
Conch Fritter

K E Y L I M E  P I E

CA M P F I R E  S M O R E ’ S  D I P

C H O C O L AT E  F U D G E 
B R OW N I E  S U N DA E

BA N A N A S P L I T

C O C O N U T F L A N

D E S S E R T S  16

C H A L K B O A R D  S P E C I A L S
ASK YOUR SERVER ABOUT TODAY’S 

EXCITING LOCAL CATCH AND 
HANDCRAFTED COCKTAIL SPECIALS

G R O U P E R   45

M A H I - M A H I   35 

LO CA L S N A P P E R   32

D I V E R  S CA L LO P S   48

Style 
Blackened 
Seared 
Crispy

Sauce 
Piccata 
Tropical Salsa 
Lobster 
Salsa Verde

P R I M E  S K I R T S T E A K  1 4 O Z   48 
Aji Panca Marinade, Chimichurri, 
Potato Puree, Heirloom Tomato Salad

T H E  B U R G E R   20 
8oz Brisket Blend, Lettuce, Tomato, Onion 
Choice of Cheese, Served with Fries 
 
**Ask for a Double Patty +5  Add Bacon +2

H A L F R OAS T E D  C H I C K E N   32 
Potato Puree, Pan Gravy, 
Seasonal Vegetable

F R O M  T H E  S E A

F R O M  L A N D

L A M A R CA P R O S E C C O   13/42 
Veneto, Italy

C H AT E AU  D ’ E S C L A N S 
“WHISPERING ANGEL” ROSE  14/52 
Provence, FR

K I M  C R AW F O R D 
SAU V I G N O N  B L A N C   13/45 
Marlborough, NZ

HONIG SAUVIGNON BLANC  15/49 
Napa Valley, CA

J VINEYARDS CHARDONNAY  13/45 
Russian River Valley, CA

S O N O M A C U T R E R 
C H A R D O N N AY  15/52 
Sonoma, CA

M E I O M I  P I N OT N O I R   14/48 
California

F R A N C I S CA N  CA B E R N E T 
SAU V I G N O N   14/48 
Napa Valley, CA

DAO U  V I N E YA R D S 
CA B E R N E T SAU V I G N O N   16/65 
Paso Robles, CA

C R E M A N T D ’A L SAC E 
S PA R K L I N G  R O S E   55 
Lucien Albrecht, Alsace, FR

C H A N D O N  B R U T  50 
California

N I C O L AS  F E U I L L AT T E 
N V B R U T  95 
France

V E U V E  C L I C Q U OT N V B R U T  125 
France

M AS O  CA N A L I  P I N OT G R I G I O   42 
Trentino, Italy

C LO U DY BAY 
SAU V I G N O N  B L A N C   65 
Marlborough, NZ

C H A L K  H I L L E S TAT E 
C H A R D O N N AY  55 
Sonoma Coast, CA

S TAG ’ S  L E A P W I N E  C E L L A R S 
“ K A R I A”  C H A R D O N N AY  65 
Napa Valley, CA

O R I N  SW I F T “ M A N N E Q U I N ” 
C H A R D O N N AY  75 
California

TA L B OT “ K A L I  H A R T ” 
P I N OT N O I R   55 
Monterey, CA

I N T R I N S I C  CA B E R N E T 
SAU V I G N O N   58 
Columbia Valley, WA

CAY M U S  “ T H E  WA L K I N G  F O O L” 
R E D  B L E A N D   65 
Suisan Valley, CA

W I N E SS I G N A T U R E  C O C K T A I L S

F R E E - S P I R I T E D

T R O P I CA L P U N C H   7 
Pineapple Juice, Fresh Orange Juice, Grenadine 

STRAWBERRY LEMONADE  8 
Fresh Strawberries, Lemon Juice, Simple Syrup

F R O Z E N  P I N A C O L A DA  8 
Coconut Cream, Pineapple Juice  

M A N G O  S M O OT H I E   8 
Mango Puree, Fresh Lime Juice

R OTAT I N G  TA P  9 

M I C H E LO B  U LT R A  7.5

B LU E  M O O N  B E LG I A N  W H I T E   8

I S L A M O R A DA C I T R U S  A L E   9

WAT E R F R O N T C R A Z Y L A DY 
H O N E Y B LO N D E  A L E   9

C I GA R  C I T Y JA I  A L A I  I PA  9

KO N A LO N G B OA R D  L AG E R   8

A N G L E R ’ S  A L E   9

H A Z Y L I T T L E  T H I N G  I PA  9

W Y N WO O D  L A R U B I A A M E R I CA N 
B LO N D E  A L E   9

F U N K Y B U D DA H  H O P G U N  I PA  9

Y U E N G L I N G  A M E R I CA N 
A M B E R  A L E   9

M O D E LO  E S P E C I A L  9

S T E L L A A R TO I S   9

G U I N N E S S  S TO U T  10

D U C K  K E Y I PA  9

F O U N D E R ’ S  B R E A K FAS T S TO U T  9

I S L A M O R A DA N O  WA K E  Z O N E 
C O C O N U T K E Y L I M E  B LO N D E   9

B U D  L I G H T  8 

S E AS O N A L C I D E R   9

H I G H  N O O N  VO D K A S E LT Z E R S   9 
Black Cherry, Passion Fruit, Peach

D R A U G H T  B E E R  &  S E LT Z E R

S I D E S  7

F R I E S

C O C O N U T R I C E

S E AS O N A L 
V E G E TA B L E S

PATATAS  B R AVAS

Y U C CA F R I E S

DRINK & FEEL 

R E F R E S H E D

H AW K ’ S  CAY R E S O R T 
 

D U C K  K E Y ,  F L

CONSUMER ADVISORY
CONSUMPTION OF UNDERCOOKED MEAT, POULTRY, EGGS, OR SEAFOOD MAY INCREASE THE RISK OF FOOD-BORNE 
ILLNESSES.*MANY OF OUR ITEMS CAN BE MADE VEGETARIAN, VEGAN OR GLUTEN FREE, (CROSS-CONTAMINATION 
MAY OCCUR), ASK YOUR SERVER FOR DETAILS. ALERT YOUR SERVER IF YOU HAVE SPECIAL DIETARY REQUIREMENTS 
OR FOOD ALLERGIES. **SUBSTITUTIONS/ADD-ONS ARE AN ADDITIONAL CHARGE.


