(LB AT A e en iR T

Flamingo Rita 7.95 Berry Sangria 7.50
Muddled fresh fruit, Sauza Fresh fruit & juices, Merlot
& Grand Marnier & Raspberry Rum
Classic Mojito 7.50 Classic Cosmo 7.95
Muddled fresh mint & lime, Cruzan Classic with fresh lime, cranberry juice
& sweetener & Absolut Citron
Double Rum Punch 7.95 Pink Flamingo 7.95
Cruzan, Capt. Morgan, OJ & pineapple Vodka, Peach Schnapps, OJ & grenadine
Blue Latitude 7.95 The Splash 7.95
Blueberry Lemonade Rum & Curacao with Lemonade with Raspberry Rum
Sierra Mist and sweet & sour mix & Blue Curacao
Time-Out Tea 6.95 Fountain of Youth Mojito 7.95
Iced tea with lime & Blueberry Rum A twist on the classic with Malibu

& Blue Curacao
Citrus Cooler 8.25

Citron, Rum, Blue Curacao, pineapple with
sweet & sour mix

DRAFT BEERS
Bud Light 6.50
Stella Artois 6.95
Yuengling 6.50

WINES BY THE GLASS

Kendall Jackson 7.25
Chardonnay

BV Coastal Pinot Grigio 7.25
BV Sauvignon Blanc 6.75
Mondavi Chardonnay 6.25
“Private Selection”

Chateau Ste 7.25
Michelle Riesling

La Marca Prosecco 7.95
Mondavi Pinot Noir 7.25
“Private Selection”

Clos Du Bois Merlot 7.25
BV Coastal Cabernet 6.25
Mondavi Merlot 6.75

“Private Selection”

FROZEN DRINKS

Daiquiris 9.95
strawberry | banana | mango

Coladas 8.95
pifia | strawberry | mango | banana
Margaritas 8.95
lime | strawberry | mango

Mudslide 9.75

ice cream, vodka, Baileys, Kahlua liqueur
& chocolate sauce

SMOOTHIES
Burst O’ Berry

strawberry and ice cream

6.95

Mango Colada 6.95

mango and pina colada

Bananaberry Freeze 6.95

banana and strawberry

Mango Frosty 6.95

mango and ice cream

Mix N Match
- strawberry

- pifia colada

- ice cream

- mango

- banana

6.95
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STARTERS

Cup 5.95 Bowl 6.95
Seasonal Corn Chowder
Chef’s Soup of the Day

Beer Battered Onion Rings 8.95

“Flamingo Dust” & mustard aioli

Fish Tacos 10.95
Ask your server for today’s catch. Served in

steamy tortillas with Pico, lettuce, cheddar

& lime cilantro yogurt sauce

Coconut Shrimp 9.95

Island marmalade sauce for dipping

Plate of Fries
“Flamingo Dusted” Fries

Grilled Chicken Quesadilla 9.95
Monterey Jack cheese & fresh Pico de Gallo
with lime sour cream

Spinach & Artichoke Dip  7.95

Oven baked fresh served with crispy chips

Buffalo Wings 9.95
Traditional hot wings served with celery
& bleu cheese

Chips and Salsa 6.95

Fresh chips with chunky Pico salsa

4.95

Loaded “Flamingo Dusted” Fries 5.95

SALADS

Caesar 8.95
Crisp romaine tossed with creamy

dressing, parmesan cheese & house
croutons

Strawberry Fields 9.95
Mixed greens, strawberries, toasted
almonds, shredded carrots, bleu cheese
crumbles & raspberry vinaigrette.

Cobb 10.95
Topped with chicken, bacon, eggs, avocado,
heirloom tomato, cucumbers, red onion,
carrots, shredded cheese & herb croutons

Chef 10.95
Seasonal field greens topped with sliced
ham, turkey, cheese, tomatoes, cucumbers,
& red onion

*Add grilled chicken to any salad for $4

SANDWICHES & WRAPS

Served with “Flamingo Dusted” fries, or kettle chips and a pickle

Flamingo Burger 11.95
% |b. 100% Seminole Pride beef grilled

over open flame, served on toasted Kaiser,
finished with Flamingo sauce, lettuce,
tomato & red onion

Grilled or Blackened
Chicken Sandwich 11.95

Herb marinated chicken breast grilled to
perfection, served on toasted Kaiser, finished
with lettuce, tomato & onion, topped with
Flamingo aioli

Philly Cheese Steak 11.95
Thinly sliced ribeye, peppers, onions, &
melted Provolone cheese on toasted roll

Hot Dog 8.95
Grilled Nathan’s® hot dog served with
“Flamingo Dusted” fries

Chicken Caesar Wrap 9.95
Grilled or Crispy chicken tossed with Caesar

dressing, Parmesan cheese, tomatoes & crisp
Romaine lettuce served in a wrap

Veggie Wrap 8.95
Seasonal baby greens, tomatoes, cucumber
slaw, Bermuda onion, olives, hummus,
avocado & carrots served with citrus yogurt
for dipping

Grilled Ham and Cheese  9.95

Black forest ham with Cheddar cheese grilled

to a golden brown

Chicken Tenders 8.95
Golden battered tenders & “Flamingo
Dusted” fries served with honey mustard

& PIZZA

All pizzas are 12” and 8 slices

Cheese 14.95

Traditional with sauce & cheese

Vegetable 15.95
Mushrooms, peppers, onions,
tomatoes & olives

Meat (Choose one) 15.95

Pepperoni, sausage or bacon

Supreme 16.95
Pepperoni, sausage, onions,
mushrooms, peppers & bacon
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ENTREES

Chicken Grilled 15.95

or Blackened
8oz chicken breast served with herb
wild rice & seasonal steamed vegetables

Fish of the Day 16.95
Ask your server for our fresh catch selection,
served with seasonal vegetables & garlic
herb mashed potatoes

*Available blackened, grilled or broiled
Pasta Primavera 14.95
House made fresh sage cream sauce with
Penne pasta, tossed with squash, peas,
mushrooms, arugula & cheese topped with
fresh chopped tomato, relish, & served
with garlic bread

*Add chicken for an additional $4

New York Sirloin 17.95
Tender beef grilled just the way you like it!
Served with seasonal vegetables & garlic =
herb mashed potatoes finished with
rosemary demi sauce

DESSERTS
Brownie Delight 7.95

Served warm, with a scoop of
vanilla ice cream & chocolate sauce

Ice Cream 5.95
Vanilla or Chocolate ice cream
topped with whipped cream

New York 6.95
Style Cheesecake

Florida Key Lime Pie 6.95

Chocolate Molten Cake 7.95
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WHATEVER FLOATS YOUR

FLAM NGO

Warning: consuming raw or undercooked meat, poultry, seafood,
shellfish, and egg may increase risk of food borne related illness.
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