
 

Starters 

Smoked Fish Dip… capers, lemon, crackers          10 

Mrs. Murphy’s Seafood Chowder… Novey style          10 

Caesar... a classic rendition, focaccia croutons                9 

Titanic… chilled iceberg wedge, roasted roma tomatoes, 
bacon crumble, blueberries, bleu cheese             9 

Entrees 

Grouper Grenoblaise… pan seared and finished with 
key lime dill butter and capers, paired with sweet corn 
casserole              31 

Shrimp and Grits… Real Gulf Shrimp, pan roasted in 
garlic chardonnay butter, served over                        
house made grits              23 

Terra Ceia Clams… fire roasted, white wine, garlic 
butter, andouille, linguine                          22 

Veal Meatloaf… mushrooms, house demi-glace, chefs’ 
mash                               22 

Maple Glazed Salmon… pan seared and paired with 
sweet corn casserole                            19 

Port Braised Short Ribs… demi glace, carrots, roasted 
shallots, chef’s mash                            23 

Shrimp Tacos… house slaw, garlic butter, lime, tropical 
fruit salsa                                  19 

Gulf Fish Tacos… pan seared, house pico de gallo, 
guacamole              22 

Veggie Tacos… ancho roasted cauliflower, pickled 
onions, dukkah, chipotle crema *contains nuts*          13 

 

Sides 

Sweet Corn Casserole                          7 

Green Beans… tossed in garlic butter                       7 

Creamy Mashed Potatoes                         7 

Sandwiches                                                       
All sandwiches served on a brioche bun, with butter lettuce, 
heirloom tomato, red onion, and house pickles on the side, 

paired with house potato salad  

Grouper Sandwich… real local black grouper, house 
made remoulade                      21 

Black Angus Burger… cheddar cheese                 16 

Fried Chicken… honey sriracha            15 

Bistro Favorites 

One Helluva Soup … Parrish tomatoes, sweet cream, 
bleu cheese                                               9 

Lobstercargots… Spiny lobster oven roasted in a crock 
with garlic butter and spinach, focaccia toast           23 

Smoked Salmon… Willie Crauch’s Nova Scotian cold 
smoked salmon, paired with capers, red onion, crème 
fraiche, herbed toast                                    23 

Prime Blackbeard Ranch Ribeye… grilled, finished with 
garlic butter herb brush and demi glace, served with 
green beans and mashed potatoes               38 

Kids 

Linguine with Butter                          6 

Sautéed Shrimp… served with mashed potatoes          10 

Chicken Fingers… served with mashed potatoes             7 

Hot Dog… served with house slaw              7 

Dessert 

Key Lime Bar… homemade with fresh key lime juice and 
a graham cracker crust                                    9 

Bread Pudding… banana, white chocolate,      pecans, 
bourbon anglaise                          9  

Chocolate Budino... fancy Italian name for a really 
decadent chocolate pudding that is nothing like your 
mother’s, topped with a little sea salt                        9



 
 
Beverages 

 
 
 
Cocktails $10 

Old fashioned… rye, angostura, orange 

Moscow Mule… vodka, lime, ginger beer 

Margarita… tequila, fresh lime, agave 

Cosmopolitan… vodka, combier, lime, 
cranberry  

Mai Tai… light rum, dark rum, orgeat, fresh 
lime, dry curacao 

 
Spirits  

Finlandia Vodka, Beefeater Gin, El Jimador 
Tequila, Dewar’s Scotch, Old Forrester 
Bourbon, Old Overholt Rye, Bacardi Silver, 
Gosling’s Dark Rum           $8 

Tito’s, Bombay Sapphire, Jack Daniels     $10 

Grey Goose, Maker’s Mark, Campari       $12 

 
Local Beer Cans $6 

Cigar City Tampa Style Lager 

Cigar City Jai Alai 

Orange Blossom Pilsner 

 

 

 

 

 

 

 

 

 

 

Boozy Milkshakes  $12 

Irish Coffee… Jameson, Baileys, cold brew, 
vanilla ice cream, topped with whipped 
cream and espresso ground crumble 

Peanut Butter Banana Bourbon… house 
infused banana bourbon, vanilla ice cream, 
caramel, peanut butter, topped with 
caramelized banana 

S’mores… Finlandia vodka, Baileys, dark 
chocolate, vanilla ice cream, topped with 
whipped cream, toasted marshmallow, 
chocolate syrup and graham cracker 
crumble 

 
Other Beverages $2 

Iced Tea, Coca-Cola, Diet Coke, Sprite, 
Ginger Ale, Club 
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