ISLAND GRILL

APPETIZERS
THE ORIGINAL TUNA NACHOS* 22

Fresh raw sushi grade tuna, seaweed salad, crispy wontons, topped with wasshi mayo
teriyaki plaze. sesama seeds, sriracha, scallions

LOBSTER TOSTOMES [GF] 25

Friad plantain, Inbster salad
SHRIMP COCKTAIL [GF] 18
Chilled cooked shrimp, cockteil sauce, micro preens
FILET MIGNON CARPACCIO* 18

Thinly slicad filet mignon, truffle black garlic sioli, capers, lemon-mustard dressing

CEVICHE OF THE DAY* [GF] MP

Fresh ceviche of the day, homemade plantain chips

TRIO TIRADITO* 23

Hamachi, tuna, salmon, avocado, scallions, spicy teriyaki sauca

PAM-ROASTED MUSSELS & CLAMS 20
PEl mussels & clame. shellots, white wine, herbs, butter. fennel, garlic toast
OYSTERS ON A HALF SHELL* {g) 17 (12) 30

Sarved raw, cocktail sauce, harseradish, frash leman

STONE CRAB CLAWS [SEASONAL] MP

Chilled stone crab claws, musterd sauca

LAND two sides
FILET MIGNONG 8oz [GF] 47

Our most luxurious cut, buttery smoath end tender
T-BOME 160z [GF] 42

The perfact caombination of & flavarful strip and tenderloin, packed with rich. juicy flavor.

MEW YORK 140z [GF] 41

A premium cut known for its tendemese and bold flavar

CARB SIRLOIN 100z [GF] 35

Certified angus pramiwm cut

BABY BACK RIBS 26|37

Fall-of-the-baone tendar baby back ribs with BB sauce

BAKED CHICKEN [GF] 26

Grillad skin-on chicken bresst with the drumette

CLASSIC BURGER 16

1/21b ground Angus baef, lettuce. tomato, anion, Amarican cheeea, French fries

PASTA

SEAFOOD PASTA 38

Ehrimp, scellops, mahi-mahi, linguine, garlic bread

LOBSTER MAC & CHEESE 45

Claw and knuckle Main Ipbster. house chease sauce. truffle oil, breadcrumbe. lobeter tail

PORTOBELLO MASHROOMS RAVIOLI 28

Finely chopped cremini and portabello mushroome wrepped in epg pasta, toppad with fresh
tometo sawce

SIDES

GARLIC MASHED POTATOES - CORN ON THE COB - AVOCADO - FRENCH
FRIES SWEET POTATO FRIES - RICE - MAC & CHEESE - GARLIC BROCCOLI
- GRILLED VEGETABLES - HOUSE SALAD - CAESAR SALAD

SUSHI

ISLAND GRILL ROLL * 22
Criegy shrimp, kani crab, spicy tuna, mango, avacado, 8l sauca, egicy aioli, tempura flakas
ISLAMORADA ROLL 24

Criepy shrimp. creamn cheese, avocado, oy paper, toppad with fried plantain, eel ssuce

SPICY TUNA ROLL* 24

Tuna, avocado, seawaed peper, fried. topped with sriracha. wasabi meya, tariyaki glaza,
sesame saeds, scallions

OVERSEAS ROLL* 24

Tuna, yellowtail, avocado, mango. tempura flakes. topped with tobiko, earvad with epicy
manga chili sasce

SANDBAR ROLL* 24

Salmon, creem chease, avocado, soy peper, topped with eel sauce, spicy aioli, and ikura

SASHIMI ROLL * 26

Tung, selman, yellowtsil, avocedo, topped with ikura & truffle oil, spicy chili sauce, ponzu

TUNA POKE BOWL* 25

Raw sushi grade tuna, rice, sasame seads, cucumber, edamama, mango, avacada,
wakame, scellions, kani creb salad, tempura flekes, ponzw. eel sauce, spicy mayo

SEAFOOD

CRISPY WHOLE FISH 48

‘Whole local yellowtail snepper, sweet Thai chilli sauce, toested coconut

WHOLE FLORIDA SPINY LOBSTER [GF] MP

‘Whole grillad Spiny lobster, sarved with two sides

MACADAMIA CRUSTED GROUPER 45

Mac-adamia crusted prouper, brandy lobster sauce
SEA PAELLA [GF] [MINIMUM 20MIN] 39
Eaffran rice, calamari, mussels, clams, shrimp
MAHI-MAHI IMPERIAL 28
Broilad mahi-mahi, crab cake, shrimp, key lime baurre blanc sauca
ATLANTIC SALMONM [GF] 28

Searad Atlantic salman, rice, lime baurre blanc sauca

CATCH OF THE DAY MP
CRUNCHY / GRILLED / BLACKENED, twa sides

LOBSTER ROLL 36

Maine lobster claw end knuckle, herbs and spices, scallions, celary tomatoes, New
England styla rall

ISLAND TACOS 25

tahi-mshi, shreddad cabhapa, puacamole, sour cream, pico de gallo, rice & beans
CRUMCHY / GRILLED f BLACKEMED

SOUP & SALADS

CONCH CHOWDER 7 | 9

Traditional tomato bazed chowder made with freeh conch

SHRIMP SKEWER SALAD [ GF ] 26

Grillad shrimp skewars, black beans. rice, avocedo, mixad greens, cucwmbsar, pineapple
chipotle salsa

BIG BOE [GF] 22

Grillad chickean breast, bacan, evocada, tomatoes, hard boiled egg, blue cheaze. mixed
areens, ltalian vinaigrette

CAESAR SALAD 15

Romaine lettuce, esasoned crodtons, classic Caeser drassing

*Consuming raw or undercooked meats, :oultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
20% service charge will be automatically added to all tables of five (5) or more guests.




