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Sandwiches
ALL SANDWICHES COME WITH CHOICE OF SIDE

CLASSIC CHICKEN SANDWICH 10
Topped with lettuce & tomato. Grilled or Fried, Classic or Buffalo

GRILLED CAJUN AVOCADO SANDWICH 12
Grilled Chicken breast topped with fresh avocado and caramelized onions

BLT 9 
Bacon, lettuce & tomato on Texas toast or whole grain

LOBSTER BLT  12
Lobster, bacon, lettuce & tomato on Texas toast or whole grain toast

LOBSTER GRILLED CHEESE 13
Trio of cheeses with garlic aioli served on Texas toast or whole grain

TENDERLOIN STEAK SANDWICH 16
With garlic aioli, caramelized onions and a side of Au Jus on French roll

CUBAN SANDWICH 11
Pulled pork and ham with swiss cheese, mustard and homemade pickles

PO’BOY 13
Choose shrimp, fried or grilled or oysters (fried only) on a French Roll with 
lettuce & tomato topped with Remoulade

PULLED PORK SANDWICH 10
Pulled pork topped with house slaw

FISH SANDWICHES 
Served with lettuce, tomato on a toasted roll
Cod 11  Fried or Broiled
Perch 12  Fried
Walleye 12  Fried or Broiled
Tuna 12  Grilled
Mahi Mahi 12  Grilled or Blackened

Wraps
ALL WRAPS COME WITH CHOICE OF SIDE
YOUR CHOICE OF FLOUR OR SPINACH WRAP

CHICKEN WRAP 12
Grilled or Fried chicken with cheddar cheese, lettuce, tomato, ranch & 
tortilla strips. Choose BBQ or Buffalo

CHICKEN CAESAR WRAP 11
Grilled or fried chicken with shaved Parmesan, lettuce, croutons & house 
made Caesar. With shrimp +3 | With Tenderloin +5

SHRIMP WRAP 15
Grilled shrimp with grilled vegetables with cheese & chipotle ranch

GRILLED VEGETABLE WRAP 11
Zucchini, squash, onions, red pepper, carrots, goat cheese & chipotle ranch

SAND DOLLARS 
FRENCH FRIES

COLESLAW 
CILANTRO LIME SLAW 
BLACK BEAN SALAD

WILD RICE +2
GRILLED VEGGIES +2
EGGPLANT FRIES +3

SWEET POTATO FRIES +1
SIDE SALAD +2

Sides

NEW ENGLAND CLAM CHOWDER 6

BAKED FRENCH ONION 5

SOUP OF THE DAY 5

FAMOUS SAND DOLLARS 6
Sliced potatoes, fried and seasoned with our house blend and Parmesan cheese

CRAB & SHRIMP DIP 14
Served hot with crostini

WHITE CHEDDAR CHEESE CURDS 7 
Hand-Breaded served with ranch, tiger sauce or marinara

CHICKEN WINGS 11
House Brined. *Grilled wings allow additional cooking time
Buffalo | Sweet Chili | BBQ Sauce | Bourbon Sriracha Sauce

FRIED OYSTERS 11
Fresh oysters fried and served with remoulade

FRIED CALAMARI 11
Mixed with sausage & peppers topped with Parmesan

SHRIMP 10
Jumbo shrimp fried or grilled served with cocktail sauce

BAVARIAN STICKS 7
Fried and served with white cheddar

FRENCH FRIES 5

SWEET POTATO FRIES 5

EGGPLANT FRIES 7

HAND-ROLLED EGG ROLLS 9
Bourbon Chicken
Yucatan Lobster +2

GROUPER BITES 12
Panko fried and dusted with cajun

Starters

*Consuming raw or under-cooked meat, poultry, or eggs, may 
increase your chance for a food-borne illness.



ALL DRESSINGS MADE IN-HOUSE 

BLEU BLT 13
Mixed greens, bacon, tomato, tortilla strips and onion tossed in a honey 
mustard dressing. Topped with avocado

CLASSIC CAESAR 11
Romaine, shaved Parmesan, house croutons, tossed in Caesar dressing

MEDITERRANEAN 14
Mixed greens, kalamata olives, mixed vegetables, chickpeas and walnuts 
tossed in a lemon vinaigrette topped with quinoa 

SALMON* 18
Grilled Salmon on a bed of spinach tossed with red onion, goat cheese 
and candied walnuts tossed with white wine vinaigrette topped with 
avocado

TUNA* 15
Seared Tuna on a bed of Mixed Greens tossed with dice tomato, red onion 
and white wine vinaigrette with avocado and a dollop of wasabi 

GROUPER 17
Blackened grouper on a bed of mixed greens with seasonal toppings

ADD ONS:
Avocado +1 | Chicken +3 | Shrimp +5 | Tenderloin +6
Mahi Mahi, Tuna, or Salmon +6

GreensBurgers
ALL BURGERS COME WITH CHOICE OF SIDE

COWBOY BURGER 12
Burger topped with bacon, onion rings, cheddar & house BBQ 

BLEU CHEESEBURGER 12
Burger topped with caramelized onions & blue cheese 
3 CHEESE BACON CHEESEBURGER 12
Cheddar, pepper jack & cheddar cheese sauce topped with bacon

CAJUN AVOCADO BURGER 11
Topped with avocado and caramelized onions

MUSHROOM & ONION SWISS BURGER 11
Caramelized onions, sautéed mushrooms with melted swiss cheese

STEAKHOUSE BURGER 15
Burger topped with herbed butter, tenderloin, cheddar cheese, & steak 
sauce 

BLACK BEAN BURGER 11
Homemade black bean burger topped with cilantro lime slaw

BRAT PATTY 9
BUILD YOUR OWN BURGER 9

TOPPINGS $1 EACH: 
BACON | GRILLED ONIONS | SAUTÉED MUSHROOMS | EGG | AMERICAN
CHEDDAR | PROVOLONE| PEPPER JACK | SWISS | BLEU CHEESE

Kids
CHILDREN FOR 10 AND UNDER. SERVED WITH FRENCH FRIES.

HAMBURGER 7 | CHEESEBURGER 7
GRILLED CHEESE 6

Dessert
KEY LIME PIE 6
DESSERT OF THE DAY 6

VOTED BEST 
FISH FRY

COD 12
WALLEYE 16

Fish FryFish Fry Available 7 Days
Hand-breaded and served with sand 
dollars or fries, coleslaw, tarter sauce

and rye bread. 
PERCH 16
SHRIMP 16

FRIDAY SPECIALS
BLUE GILL WITH PANKO BREADING 16
SHRIMP WITH PANKO BREADING 17

WEDNESDAY SPECIAL
CAPTAINS PLATTER 21
3 Shrimp, 2 Cod,2 Blue Gill & 1 Walleye. Traditional breading, all fried. 

CHICKEN WITH ONIONS AND MUSHROOMS 15
Grilled chicken breast topped with swiss cheese, sautéed mushrooms, and 
onions. with roasted garlic cream sauce, served with grilled vegetables

SEAFOOD PASTA 16
Cavatappi tossed in roasted garlic cream sauce with cod and shrimp, 
topped with grape tomatoes, served with slice of garlic bread

RIBEYE 25
12oz. Ribeye topped with herbed butter, served with sand dollars and 
grilled vegetables. Add fried or grilled shrimp + 5

MACARONI & CHEESE  9
Served with toasted baguette
Add any protein +5: Blackened Chicken | Lobster | Pulled Pork | Shrimp 

GRILLED SHRIMP  14
7 jumbo shrimp served on a bed of grilled vegetables 

Fish Plates
ALL PLATES SERVED WITH WILD RICE, AND GRILLED VEGETABLES 

SEARED MAHI MAHI 17
8oz wild caught mahi mahi

SEARED YELLOW FIN TUNA* 15
8oz wild caught tuna

BLACKENED GROUPER 17
8oz wild caught grouper

GRILLED SALMON*  19
6oz Atlantic salmon

CRAB CAKES 20
Seared blue crab, made in-house, topped with Remoulade

CATCH OF THE DAY  MARKET PRICE

*

Entrees

Topped with vanilla ice cream and carmel sauce served hot in cast iron skillet

SKILLET DESSERTS 7

Homemade Chocolate Chip Cookie or 
Homemade Ghirardelli Chocolate Brownie

ALLOW 15 MINUTES


