
D I n n e r  M EN  U

D I n n e r  i s  s e r v e d

5 : 0 0 P M  -  1 0 : 0 0 P M

C O A S T



Sta rt er s

Garlic Shrimp & Andouille                                                                        	 10
Sautéed with Garlic, White Wine & Butter

Lamb Meatballs                                                                                       	  11
Moroccan Spiced, Sauce Pomodoro

Grouper Bites                                                                                        	 12
Roasted Yellow Pepper Remoulade, Hot Pepper Sauce

Grilled Ahi                                                                                               	  13
Sweet Basil Pesto, Balsamic Glaze, Crème Fraiche, Crispy Wontons

Crab Cakes	 14
Lump Crab Meat, Panko Crust, Sweet Chili Sauce

Soup s

Heirloom Watermelon Gazpacho	  8
Add Crabmeat or Shrimp 5 

Soup of the Moment	  6

Sa l a ds

Beach House Salad                                                                                	  8
Baby Iceberg Wedge, Locally Grown Tomatoes, Cucumbers,  
Red Onion, Blue Cheese, Coarse Grain Mustard Vinaigrette

Artisan Greens                                                                                        	  9
Mixed Lettuces, Sugared Walnuts, Navel Orange,  
Grilled Asparagus, Balsamic Vinaigrette

Cardini 1924                                                                                        	  9
Caesar Cardini’s Salad of Romaine Hearts,  
Croutons,  Parmesan Cheese, Creamy Dressing

Add Grilled Chicken 5, Shrimp 6, Mahi Mahi 6, or Salmon 6 

C O A S T



Ent r e e s

The Coastal Burger                                                                                	 14
8oz Burger, Aged Provolone Cheese, Jumbo Onion Ring;  
Traditionally Dressed, Truffle & Sea Salt Fries

P.E.I. Black Mussels                                                                               	  18
Steamed in White Wine, Garlic, Tomatoes & Butter, Egg and Zucchini Linguini

Ricotta & Wild Mushroom Tortellini                                                                	 19
Indian River Pink Grapefruit, Arugula, Carrot Fennel Broth

Add Grilled Chicken 5, Shrimp 6, Mahi Mahi 6, or Salmon 6 

Cajun Sausage & Shrimp                                                                                	 20
Spicy Tomato Lobster Sauce, Penne Pasta

Curried Mahi Mahi                                                                                	 23
Garam Masala Spiced, Coconut Roasted Red Pepper Coulis, Zucchini Noodles

Wild Atlantic Salmon                                                                                	 24
Asparagus Wild Mushroom Ragout, Grain Mustard Aioli, Artichoke & Goat Cheese Polenta

Diver Scallops                                                                                  	       26
Salad Nicole, Thai Aioli, Coconut Milk Risotto

Tanglewood Farms Free Ranged Chicken                                                  	       26
Spring Garlic, Shitake Mushrooms, Grilled Asparagus, Piquillo Pepper & Goat Cheese Polenta

Beef Tenderloin Medallions                                                                       	  29
Shallot Marmalade, Spring Potato and Bacon Hash, Brandy Mushroom Sauce

Florida Grouper                                                                                          	      29
Orange Smoked Paprika Sauce, Arugula, Jerusalem Couscous

We pride ourselves in using organic, sustainably grown Florida and coastal areas ingredients.

Shared plate no charge; Split plate 3

For your convenience, a discretionary 18% gratuity is added.

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