
 

 

 

 

 

 

 

  

 

 

 

  

 

 

  

 

 
 

Let’s Begin… 
 

CONCH FRITTERS   12 

COCONUT SHRIMP   14 

SMOKED FISH DIP   13 

GRILLED JERK WINGS   12 

PEEL AND EAT SHRIMP   16 

SPINACH AND ARTICHOKE DIP   13 

 

Sides… 
 

coleslaw   3 

deviled eggs   3 

pigeon peas and rice   3 

thick sliced tomatoes   4 

sage and sausage stuffing   3 

daily vegetables   4 

mac + cheese   5  

french fries   3 

 
 

Thirsty… 
 

 Maine Root Soda  
3.75 

 

Blueberry 
Mandarin Orange 

 

Beers 
Bud Light | Pale Lager | Missouri  

Kalik | Lager |Bahamas 

Stella Artois | Pilsner | Belgium 
 

Native Lager | Lager | Florida 

Florida Cracker can | Witbier | Florida 

MIA Mega Mix can | Pale Ale | Florida  

Sierra Nevada | Pale Ale | California 
 

Hop Gun | IPA | Florida 

Monk in the Trunk | Amber Ale |Florida 

 “Sofie”, Goose Island | Saison | Illinois  

“Matilda”, Goose Island |Belgian  

Pale Ale | Illinois 

Seasonal Selection | ask your guide 
 

St. Pauli Girl | non-alcoholic | Germany 
 

Ask us “What’s on Draft?” 

 
 

 

Hand Helds… 
 
LOBSTER ROLL  

     New England style   mkt. 

TIM’S BACKYARD BURGER  

     cheddar or swiss cheese   13 

FISH TACOS 

     a local favorite   16 

CHICKEN SANDWICH  

     grilled with swiss cheese    12 

LOCAL MAHI SANDWICH    

     blackened or grilled   16 

 

     Eat your Greens… 
 
*SASHIMI  TUNA  SALAD 
     rare tuna w/ sweet soy + ginger vinaigrette   16 
 

CRAB CAKE SALAD 
     pan seared lump cake over field greens   16 
 

STEAK SALAD 
    Artisanal bleu cheese, champagne vinaigrette   17 

 
 

COCONUTS HOUSE SALAD    

     papaya house dressing   12 
 

*CAESAR SALAD 
     homemade dressing and croutons   12 
 
 

 + Grilled Chicken   14 
+ Shrimp   16 
+ Mahi Mahi   16 

 

    Usual Suspects… 
 

COCONUT SHRIMP PLATTER   

     golden shrimp, french fries & coleslaw  22 

LOCAL FISH OF THE DAY  

     grilled or blackened     mkt. 

THE FARMER’S MARKET (opens at 5 pm) 

     Reggiano encrusted pork cutlet, topped with a  

     baby arugula / campari tomato salad    21 

COMFORT BOWL 

     pasta shells + sriracha cheese sauce w/… 

        chicken 18  -  sausage 18  -  lobster  mkt. 

SEASONAL VEGETABLE PLATE   

     varies due to nature   14 

JAMBALAYA  

     andouille sausage + chicken + shrimp    22 

DANISH BABYBACK BARBECUED RIBS   

     chipotle - pineapple bbq sauce    24 

YARD BIRD 

½ a chicken, marinated with rosemary,  

  garlic and lemon - pan seared   19 

CRAB CAKE ENTREE 

     lump crab meat w/ Creole mustard sauce    28 

THE “NEW YORKER”  

     bone-in strip steak, herb compound butter   30 

FEATURES   

     depends on Elliot’s mood       mkt. 

 

 pet friendly to friendly pets 

  non smoking establishment  
       

11.01.16 
   * Consumer Advisory: Consuming raw or undercooked meats, poultry, eggs, or seafood may increase your risk of food borne illness especially if you have certain medical conditions. 
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