
daily dinner

STRAWBERRY & CITRU S • $17
tomato, cucumber, rad ish, orange vinaigrette

BEETS & BURRATA •$18
pistachios, pesto vinaigrette

LITTLE GEM* • $16
parmesan, torn sourdough croutons, confit garlic & anchovy dressing

SUNSHINE C HOP • $18
bacon, avocado, corn, beans, tomato, goat cheese, herb dressing

THE FANCY SNACK* • $MKT
only caviar, french onion dip, house chips

COASTAL SPREA DS • $24
house fish dip, bacon-onion pimento cheese dip,

fire-grilled breads, pickled vegetables

TUNA CRUDO* • $22
blood orange, avocado, tomato, extra virgin olive oil,

cracked coriander, sea salt

BEEF CARPACCI O* • $28
parmesan, blood orange, extra virgin olive oil,

capers, crostini

FRI ED GREE N TOMATOES • $22
blue crab salad, pickled onions, citrus aioli

TURF & TI DE •$24
36-hour crispy pork belly, citrus-charred shrimp, beets,

coconut curry

OYSTERS* • 1/2 DOZEN $MKT DOZEN $MKT
day boat oysters, cocktail, citrus mignonette

GULF CATCH* • $MKT
crab claws, gulf shrimp, oysters,

smoked fish dip

FLORIDA YA RD BI RD $36
crispy half chicken, cornbread purée, tomato chow chow,

roast chicken jus

FISH & CH I PS ‘SPICE BAG’ •$34
grouper, spiced fries, peppers, onions, fennel-dill tartar, malt vinegar

DAYBOAT SCALLOPS • $48
sweet pea, parsnip, calabrian chile

PORK SCHNI TZEL •$38
citrus fennel salad, manchego, confit lemon vinaigrette

SEA BASS •$48
coconut rice, cubanelle pepper, blood orange tobiko butter sauce

CENTER-CUT FILET MIGNON* •$58
braised mustard greens, bone marrow butter,

blue crab croquettes, pimento

BONE-IN-RIBEYE* • $65
charred datil pepper-onion butter, green tomato relish, rosemary fries

CAULI FLOWE R STEAK •$26
zucchini, quinoa, parsnip purée, lemon coconut drizzle

BEACH HOUSE SMASH BURGER* • $23
house burger blend, american cheese, charred onions, pickles,

luce sauce, brioche, russet fries

HERBED QUI NOA •$8

BUTTER-WHIPPED POTATOES • $8

HERB-ROASTED MUSHROOMS • $8

TRUFFLED PARMESAN FRIE S • $11

ROASTED VEGETABLES • $8

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of

foodborne illness, especially if you have certain medical conditions

A 20% automatic gratuity applies to parties of six (6) or more. This gratuity is distributed to the service staff.



Wine
SPARKLING

MIONET TO •$11/$55
prosecco • italy

VEUVE CL I CQU OT • $150
brut champagne • france

VEUVE CL I CQU OT •
$18/$130
rosé champagne • france

J E I O •$65
prosecco • italy

PERRIE R-JOUË T •$215
grand brut champagne • france

DOM PÉR IG NON •$495
brut champagne • france

WHITE

MOUTON CADET • $13/$50
sauvignon blanc • france

BOR GH I AD EST •$12/$50
pinot grigio • italy

LA PERL IN A •$14/$55
moscato • france

BEZ EL •$14/$60
chardonnay

san luis obispo, ca

DR OP OF
SUNSHINE • $16/$65
chardonnay • central coast, ca

MOHUA •$55
sauvignon blanc • new zealand

THE SEE KE R •$50
riesling • germany

SE QUOI A GR OV E •$100
chardonnay • napa valley, ca

CAKEBRE AD •$100
chardonnay • napa valley, ca

ROSÉ

MOUTON CADET • $12/$55
france

SAN SIM EON •$12/$58
paso robles, ca

DR OP OF
SUNSHINE • $16/$100
central coast, ca

RED

MOUTON CADET • $14/$60
bordeaux • france

SMITH & HOOK •$60
blend • central coast, ca

BEZ EL • $18/$65
cabernet sauvignon
paso robles, ca

DR OP OF
SUNSHINE • $16/$65
blend • central coast, ca

KE N WRIGH T •$18/$65
pinot noir • willamette valley, or

RED SCHOON ER 
VOYA GE 12 •$80
malbec • argentina

CL OS DU VAL •$90
cabernet sauvignon

napa valley, ca

SE QUOI A GR OV E •$145
cabernet sauvignon

napa valley, ca

AUSTIN HOPE •$25/$130
cabernet sauvignon

paso robles

ORI N SWIFT 
MACHET E •$150
syrah • lodi, ca

HE ITZ •$195
cabernet sauvignon

napa valley, ca

CAY MUS •$225
cabernet sauvignon

napa valley, ca

DRINKS
Beer
DRAFT

GREE N BEN CH •$8
sunshine city ipa • 6.8%

C IG A R C IT Y •$8
jai alai ipa • 7.5%

3 DAUGHTERS • $8
the luce blonde ale • 5%

FLORIDA AVENUE • $8
orange wheat • 5.4%

BOTTLES & CANS

CORON A EXTRA • $8
lager •4.5%

MODEL O E SPEC IAL •$8
lager •7.5%

STELLA ART OIS • $8
lager •5%

ATHL ETIC •$7
upside dawn na golden ale • .5%

MI CH EL OB ULTRA •$7
lager •4.2%

MI LL E R LI TE •$7
pilsner • 4.2%

NARRAGANSETT • $7
lager •5%

YU EN GL ING •$7
lager •4.5%

Cocktails
AFTERSUN SPRIT Z •$17
chareau aloe liqueur, mionetto

prosecco, fever-tree club soda

THE SUITE L IFE • $21
aspen vodka, passion fruit purée,

vanilla syrup, lime,

mionetto prosecco

PIN K FL AMI NG O •$17
tito’s vodka, cointreau,

cold-pressed cranberry,

cold-pressed lime, coconut

GOLD EN HOUR •$18
flecha azul blanco tequila,

cointreau, mango, lime,
habanero bitters

FLUFFY M A I TAI • $18
don q reserva 7yr rum, cointreau,

orgeat, cold-pressed lime,

guava myers’s rum cold foam

YACHT CLU B • $19
appleton reserve rum,

demerara syrup, ms. better’s

banana bergamot bitters

FROZEN

UBE COLADA •$16
don q coconut rum,

pineapple juice,

cream of coconut,
orange bitters, ube syrup

APE ROL SPRIT Z •$15
aperol, rosé wine

SPIRIT-FREE

WATERLOO COOL E R • $13
lyre’s london spirit,

lyre’s italian spritz,

watermelon,
cold-pressed lime

ESPRESSO MARTIN I •$13
lyre’s coffee liqueur alternative,

lyre’s white rum alternative,

espresso, vanilla
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