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STARTERS

MUSSELS AND FRITES 23
PEI Mussels, White Wine, Garlic,
Coconut Broth, Crunchy Fries

CONCH FRITTERS 16
Key Lime Aioli, Lemon

BLUE CRAB DIP 23
Lemon Qil, Toasted Bread

CHICKEN WINGS 19
Choose Red or Green Sauce,
Bleu Cheese

TUNA NACHOS Rraw,GF 24
Seared Tuna, Avocado, Wasabi
Wakame, Ginger, Wonton Chips

CEVICHE raw,cr 18
Local Fish, Citrus, Chilis, Cilantro,
Corn Tortilla Chips

JUMBO SHRIMP COCKTAIL 25
Cocktail Sauce

LOBSTER TEMPURA 26
Crispy Warm Water Tail, Key Lime Aioli

CONCH CHOWDER 17
Conch Fritter

SALADS

ALE HOUSE SALAD cr 16
Bib Lettuce, Tomato, Cucumber Papadum,
Lemon Vinaigrette

CAESAR SALAD 18
Croutons, Parmesan, Classic Dressing

**Add: Chicken 12, Shrimp 10, Salmon 18

FROM THE SEA

Style Sauce
Blackened Piccata
Seared Tropical Salsa
Crispy Lobster

Salsa Verde
GROUPER 45
MAHI-MAHI 35
LOCAL SNAPPER 32
DIVER SCALLOPS 48
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PRIME SKIRT STEAK 140Z 48
Aji Panca Marinade, Chimichurri,
Potato Puree, Heirloom Tomato Salad

THE BURGER 20
80z Brisket Blend, Lettuce, Tomato, Onion
Choice of Cheese, Served with Fries

**Ask for a Double Patty +5 Add Bacon +2
HALF ROASTED CHICKEN 32

Potato Puree, Pan Gravy,
Seasonal Vegetable

SIGNATURES

Cole slaw, Fries, Tartar Sauce
FISHERMAN’S PASTA 42
Lobster Broth, Saffron
STUFFED LOBSTER MKT
Lobster Sauce, Corn, Coconut Rice

SEARED SHRIMP 27

ANGLER’S CATCH BASKET MKT
Today’s Fresh Catch: Batter Dipped,

Mussels, Shrimp, Scallops, Tomato,

Shrimp and Lobster Meat, Asparagus,

Jasmin Rice, Coconut Broth, Mild Chilis

LOBSTER ROLL 35
Chilled Local Lobster, Lemon Aioli,
Shallots, Celery, Tarragon, Chips

GULF FISH SANDO 25
Chef’s Catch: Prepared Fried or
Blackened, Cajun Relish, Lettuce,
Homestead Tomato, Ciabatta

WHOLE CRISPY SNAPPER 35
Citrus Chili Sauce, Coconut Rice

CHALKBOARD SPECIALS

ASK YOUR SERVER ABOUT TODAY’S
EXCITING LOCAL CATCH AND
HANDCRAFTED COCKTAIL SPECIALS
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FRIES
COCONUT RICE

SEASONAL
VEGETABLES

PATATAS BRAVAS
YUCCA FRIES

DESSERTS 16
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KEY LIME PIE
CAMPFIRE SMORE’S DIP

CHOCOLATE FUDGE
BROWNIE SUNDAE

BANANA SPLIT
COCONUT FLAN

SIGNATURE COCKTAILS

SPICY WATERMELON MARGARITA 15
Casamigos Jalapeno-Infused Tequila,

Fresh Watermelon Juice, Fresh Lime Juice,
Agave Nectar

ANGLER’S KEY LIME SOUR 16
Buffalo Trace Bourbon, Key Lime Juice,
Honey Syrup, EQg White

COCONUT & PINEAPPLE COOLER 15
Cruzan Rum, Pineapple Juice, Coconut Cream,
Fresh Lime Juice. Add Bacardi Ocho Rum

Float For 4

ANGLER’S PINEAPPLE MULE 15
Wheatley Vodka, Pineapple Juice, Fresh Lime
Juice, Ginger Beer. Substitute Tito’'s Vodka for 4

ANGLER’S BLOODY MARY 16
Tito’s Vodka, House-Made Bloody Mary Mix
Fresh Lime, Celery, Salt Rim

TROPICAL NEGRONI 17
Tanqueray Gin, Campari, Sweet Vermouth,
Pineapple Juice. Substitute Hendrick’'s Gin for 4

GRAPEFRUIT PALOMA 15

Cazadores Tequiila, Fresh Grapefruit Juice,
Lime, Soda Water. Substitute Don Julio Blanco
Tequila For 4

ANGLER’S PUNCH 15

Cruzan Rum, Fresh Orange Juice, Pineapple
Juice Fresh Lime, Grenadine. Add Bacardi
Ocho Rum Float For 4

PINEAPPLE MOJITO 16

Bacardi Superior Rum, Pineapple Juice, Mint,
Lime, Soda Water. Substitute Bacardi Ocho
Rum For 4

DRINK & FEEL

REFRESHED

FREE-SPIRITED

TROPICAL PUNCH 7
Pineapple Juice, Fresh Orange Juice, Grenadine

STRAWBERRY LEMONADE 8
Fresh Strawberries, Lemon Juice, Simple Syrup

FROZEN PINA COLADA 8
Coconut Cream, Pineapple Juice

MANGO SMOOTHIE 8
Mango Puree, Fresh Lime Juice
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WINES

LA MARCA PROSECCO 13/42
Veneto, Italy

CHATEAU D’ESCLANS
“WHISPERING ANGEL” ROSE 14/52
Provence, FR

KIM CRAWFORD
SAUVIGNON BLANC 13/45
Marlborough, NZ

HONIG SAUVIGNON BLANC 15/49
Napa Valley, CA

J VINEYARDS CHARDONNAY 13/45
Russian River Valley, CA

SONOMA CUTRER
CHARDONNAY 15/52
Sonoma, CA

MEIOMI PINOT NOIR 14/48
California

FRANCISCAN CABERNET
SAUVIGNON 14/48
Napa Valley, CA

DAOU VINEYARDS
CABERNET SAUVIGNON 16/65
Paso Robles, CA

CREMANT D’ALSACE
SPARKLING ROSE 55
Lucien Albrecht, Alsace, FR

CHANDON BRUT 50
California

NICOLAS FEUILLATTE
NV BRUT 95
France

VEUVE CLICQUOT NV BRUT 125
France

MASO CANALI PINOT GRIGIO 42
Trentino, Italy

CLOUDY BAY
SAUVIGNON BLANC 65
Marlborough, NZ

CHALK HILL ESTATE
CHARDONNAY 55
Sonoma Coast, CA

STAG’S LEAP WINE CELLARS
“KARIA” CHARDONNAY 65
Napa Valley, CA

ORIN SWIFT “MANNEQUIN?”
CHARDONNAY 75
California

TALBOT “KALI HART”
PINOT NOIR 55
Monterey, CA

INTRINSIC CABERNET
SAUVIGNON 58
Columbia Valley, WA

CAYMUS “THE WALKING FOOL”
RED BLEAND 65
Suisan Valley, CA

DRAUGHT BEER & SELTZER

ROTATING TAP 9

MICHELOB ULTRA 7.5

BLUE MOON BELGIAN WHITE 8
ISLAMORADA CITRUS ALE ©°

WATERFRONT CRAZY LADY
HONEY BLONDE ALE ©

CIGAR CITY JAI ALAIIPA ©
KONA LONGBOARD LAGER 8
ANGLER’S ALE 9

HAZY LITTLE THING IPA 9

WYNWOOD LA RUBIA AMERICAN
BLONDE ALE ©9

FUNKY BUDDAH HOP GUN IPA 9

YUENGLING AMERICAN
AMBER ALE ©°

MODELO ESPECIAL 9

STELLA ARTOIS ©

GUINNESS STOUT 10

DUCK KEY IPA 9

FOUNDER’S BREAKFAST STOUT 9

ISLAMORADA NO WAKE ZONE
COCONUT KEY LIME BLONDE ©

BUD LIGHT 8
SEASONAL CIDER ©

HIGH NOON VODKA SELTZERS 9
Black Cherry, Passion Fruit, Peach

CONSUMER ADVISORY

CONSUMPTION OF UNDERCOOKED MEAT, POULTRY, EGGS, OR SEAFOOD MAY INCREASE THE RISK OF FOOD-BORNE
ILLNESSES.*MANY OF OUR ITEMS CAN BE MADE VEGETARIAN, VEGAN OR GLUTEN FREE, (CROSS-CONTAMINATION
MAY OCCUR), ASK YOUR SERVER FOR DETAILS. ALERT YOUR SERVER IF YOU HAVE SPECIAL DIETARY REQUIREMENTS
OR FOOD ALLERGIES. **SUBSTITUTIONS/ADD-ONS ARE AN ADDITIONAL CHARGE.

HAWK’S CAY RESORT

DUCK KEY, FL
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