
consumer advisory: consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions. --section 3-603.11, FDA food code

SMALL PLATES

C H I P S  &  S A L S A  |  1 0    

traditional house-made salsa, served with 
tri-colored chips

add: queso | 5

S M O K E D  F I S H  D I P  |  1 4  
house-made smoked fish dip, with crackers

S A L  D E  M A R  N A C H O S  
queso, black beans, salsa, jalapeños, sour 
cream, and tri-colored chips

choice of: chicken | 15   beef | 16   shrimp | 18 

SANDWICHES
ser�d �th �ies
B E A C H  C L U B  |  1 8
ham, turkey, cheddar, swiss, lettuce, tomato, 
applewood bacon, and mayo

A N G U S  B U R G E R   |  1 9    
grilled angus beef, cheddar, lettuce, bacon, 
tomato, pickled onion, on a toasted bun

C H E E S E S T E A K   |  1 9    
hand shaved ribeye steak (c.a.b), swiss cheese, 
red onions, with red and green peppers

P O ’  B O Y   |  2 0
house-made remoulade, lettuce, tomato, 
onions, pickles, on gambino’s bread

choice of: fried shrimp or fried fish 

T R A D I T I O N A L  C U B A N   |  2 0    
house-made remoulade, cuban style roasted 
pork, ham, swiss cheese, mayo, mustard, 
pickles, on gambino’s bread 

SALADS

PA N Z A N E L L A  |  1 9    

burrata, cherry tomatoes, basil, shallots, 
croutons, with tomato olive oil vinaigrette

add: chicken | 10   beef | 12   shrimp | 14

C A E S A R  S A L A D  |  1 4  
romaine lettuce, parmesan, croutons, and 
caesar dressing

add: chicken | 10   beef | 12   shrimp | 14 

SIGNATURES

Q U E S A D I L L A  
flour tortilla, cheese, salsa, and sour cream

choice of: chicken | 15   beef | 16   shrimp | 18

 

F I S H  B A S K E T   |  2 4    
fresh catch, hand battered and fried, with a 
side of fries and tartar sauce

S H R I M P  B A S K E T   |  2 4    
gulf shrimp, hand battered and fried, with a 
side of fries

choice of: cocktail sauce or sweet thai chili aioli

SWEET TREATS

T I R A M I S U  C U P  |  1 2

F U N N E L  F R I E S  |  1 2
choice of caramel or chocolate sauce

TACOS

two flour tortilla tacos filled with pico de 
gallo, cilantro, lettuce, and cheese

choice of: chicken | 15  beef | 16  shrimp | 18 



P R I C K L E  M E  P I N K  |  1 2 *
ketel one citron, prickly pear syrup, lemon-lime 
soda  

O R I G I N A L  M A I  TA I  |  1 4  
don q cristal, orgeat, pineapple and orange 
juices, with a myers dark rum float

THE SHOWSTOPPER

B L U E  C H A I R  B AY  B U C K E T  |  1 8  
blue chair bay coconut, banana, spiced, and 
white rums with fresh juices, served in a 32 oz 
souvenir bucket 

ON TAP
make it a michelada + 1
a lil hair � the dog + 3
pensacola bay opp

pensacola bay lil’ napoleon ipa

props dos pilotos

shock top

ask about our seasonal drafts

CANNED

SELTZERS
high noon

nütrl

ask your server about prices for
seltzers, tap and canned beers

*can be created as a mocktail | 8

 

strawberry 

bushwacker 

drink menu

ISLAND DAIQUIRIS |  1 3
add a ��ter + 3 

piña colada

key lime colada       

margarita

ask about our seasonal flavors

 AGAVE FAVORITES |  1 4   

C H I L I  D E L G A D O  
dobel maestro cristalino, cointreau, lemon, 
lime, jalapeño, tajin, agave

M A N G O  &  B L O O D  O R A N G E  
M A R G A R I TA  
dobel maestro cristalino, solerno, mango, 
lemon, lime, agave

S M O K E  O N  T H E  W AT E R
featured in f��s magazine
astral reposado, 400 conejos mezcal, 
watermelon, lemon, lime, agave

SIGNATURE SIPS 

P E N S A C O L A  S U N S E T  |  1 2
three olives blueberry, lemonade, cranberry, 
orange juice 

C O C O N U T  M O J I T O  |  1 3 *
don q cristal, coconut, mint, lime, soda 
 
B L A C K B E R R Y  S O U R  |  1 4 *
four roses yellow label, blackberry, lemon, 
lime, sugar  

C O A S TA L  C A N T E E N  |  1 3 *
aviation gin, elderflower, cucumber, lemon, 
sugar

bud light  corona                                                   

budweiser  modelo   

michelob ultra miller lite    

coors light  yuengling


