?l}a]oetizers B runc h

Fried Manchego Cheese Honey raspberry SAUCE........cooeierieieieieiiesese s st 16
Crab Cake Mango pico, PiQUIllo PEPPEE PUIEE......ccuiiiriecieicteeeteeiteectreeteeeeeereereeaeeebeesreeebeeeteeebeesbeeebeesbsesteeereesseens 18
Calamari Red Pepper VINGIGrEte. ....coviiiviiiiiicriectic it ettt cee ettt te e te e beeebe e ebeeebesebeesasesaesenseenbesnseenteebeesreennns 17
Fried Green Tomatoes Bacon, cotija, island sauce, Spicy Srracha.......ccccvveiiiiiiiiiiiii et 13
Tuna Poke Shoyu soy marinated Ahi, sesame seeds, cucumber, pineapple, scallions, crispy rice chips.............. 21
®Jumbo Shrimp Coconut shrimp with Mango sweet Thai chili or chilled shrimp with Datil cocktail sauce.......... 15
©SPINACh ArtichOKe Di Toast POINS.....ccciiiiriririeirieiserieisie e ste e se e e sttt se st s b e s esesaesasteeesaaesessenensens 13
Gravlax Fresh salmon, house-cured in coghac & fresh herbs, cream cheese, capers, onion, toast points........... 18
®@Smoked Duck Piquillo peppers, shaved Manchego, balsamic glaze.......ccccvvveviiiiiieieiiececrece e s 14
Charcuterie Selected cured meats, cheeses, olives, Marcona almonds, seasonal garnishes............cccceevvevennee. 25
®@Hummus House made, chickpeas, tahini, garlic oil, crudites, toast POINtS........cccecveeeeiiieee e 14

»:Bfrun € ﬁ Main . All Brunch dishes served with fresh fruit, baked pastry, & glass of champagne.

Dishes with *, are complete meals, all other dishes are served with seasoned home fries.

Eggs Benedict Canadian bacon, poached eggs, Hollandaise, English muffin........c.ccccoevieiieiinininieneneneseeen, 16
Crab Florentine Benedict Claw & lump meat, confit tomatoes, baby spinach, poached eggs,

Hollandaise, ENgliSh MUFIN......coiiiiicii ettt et raae e e e e saae e eaeesateesteeebaeessbeessseessseesnseesnseaenseeans 21
Gravlax Benedict House-cured Salmon, poached eggs, Hollandaise, English muffin.........cccecvvvviveiiiiveiisienens 17

®3 Egg Omelet Choice of two ingredients plus cheese -additional fillings +$1 extra +53 Shrimp +S5 Crab....... 16
Choose from ham, bacon, peppers, onion, mushrooms, spinach, tomato

*@Shrimp and Grits Datil [IMe SAUCE, PEPPEIS. .....cieiviireireireiterseiestertesesseeseeseesesseesessessessesseseesessessessessessessessessensens 20
*Strawberry Cream Cheese Waffle Stack Rye Whiskey, creme Anglaise...........ccoevrrevrereeienieresereseseeenens 15
*Buttermilk Fried Chicken & Waffles Bourbon maple syrup, roasted garlic butter.........cc.cocevvviivicieriicinnnnns 18
xBiscuits & Gravy (2) Buttermilk biscuits, classic SaUSAZE Bravy, 2 EEES.......cevvererrererrereerereeresreeereressesseressesessennes 16

1 1/2 Ib Alaskan Snow Crab Legs Steamed, drawn bUtter..........ccceueveiiiiiriiiieceeceere e, Mkt
*xSteak & Eggs Bowl Grilled ribeye, sweet potato, peppers, onion, avocado, scrambled eggs, Piquillo pepper

[oTET R Y= Te 1110111 1101 n 4P 24

The “STU” Scrambled egg, Applewood smoked bacon, Canadian bacon, cheddar cheese, island sauce,

@1 o T- 1 nit= ) 161 O T 18

Buttermilk Chicken Biscuit Scrambled egg, hot pepper jelly, cheddar cheese.........c.cocvevvvevrievrienicirienriennnnnn, 18

Huevos Rancheros Scrambled eggs, corn salsa, cotija, Ranchero salsa, avocado crema, crispy jalapenos,

LoTe Y a1 o) n || - R 16
xChild’s Brunch **12 years and under** Scrambled egg, waffle & syrup, home fries........coocevviviriireieseirierieenean, 9

Brunch Bevemges

Champagne - Choice of juices Glass 6 Bottle 26 eee Classic Sangria - San Sebastian Red, citrus fruit 8
Tropical White Sangria - Moscato, banana, peach 8 e e Pineapple Whip - Champagne, pineapple, coconut cream, whipped cream 7
Michelada - Local pilsner, bloody mary mix, lime, over ice, seasoned rim 7
After 1 p.m. on Sundays - Bloody Mary’s, Margaritas, Mojitos, Florida Mules 9

$3 split plate charge on all dishes e Fresh baked bread.....$1.50 loaf

© GLUTEN FREE OPTIONS AVAILABLE
Not all ingredients are listed for each dish. Please talk with your server about any dietary/allergy needs.
Consuming raw or undercooked meats, poultry, seafood or shellfish may increase the consumer’s risk of food borne illness.
Rev 06/2026




SOU}?S & Sa[a,dts Served on a bed of field greens

Award Winning Seafood Chowder (Spicy).....12 Soup of the day.....11

Garden or Caesar Salad Small....9 Large.....13
Add to your salad choice of — Chicken Breast-9 Tuna-15 Mahi-12 Crab Cake-13 Shrimp-12
@Santa Fe Salad Corn salsa, tomato, avocado, tortilla strips, Southwest ranch dressing.........ccceevevveivieriieseesieesnen. 18
Tuna Poke Salad Shoyu soy marinated Ahi, sesame seeds, cucumber, pineapple, scallions,
TR Y= (- VI a1 =4 4= (=TSRSS UURRRRPPPPR 25
@ Black and Blue Salad Blackened prime rib, tomatoes, red onion, carrots, purple cabbage &

smoked blue cheese crumbles, Red pepper VINAIZrette. . .....uuuiiiiiiiiiiiiiiieecceeceeeeeeer e e e e e e e e eeeeeeessesaraa s e a e a e 21
@ Pretzel Crusted Fried Chicken Salad Strawberries, tomatoes, Marcona almonds, cotija,
SEF AW EITY VINAIGIEIE. ... viiitieiteiite e cieecte et et et et e et e et e et e et e e beebe e beeeteesbeeeaeeebsesasesseeeaseeaseesseeabeeabeeseesbaestaesseesreenrnas 19

M&llﬂs Mains served with rice and seasonal vegetable unless otherwise noted

®@Fresh Catch Grilled, blackened, fried, or sauteed, Blood orange beurre blanc........ccccoevveveeiievieicee e Mkt
Grouper Vilano Parmesan crust, orzo, oven-roasted tomato, spinach, citrus butter.......ccccceevviiiiiiiriiiiiiinninnnnn. 30
Honey Ginger Glazed Salmon Grilled, with fried spinach, fice........cccevueiieiiiiiiiiiice e 25
Fish and Chips Beer battered Atlantic Haddock, fries, SIaWa.....ivrieeeiiieieieiesiesieeeeeeee e 22
Fried Shrimp Datil cocktail SAUCE, frIEs, SIAW...cc.cveiieiieedeeiei et st ettt e st et e eteere e eteeteeteebeebessebensessessesseseereesas 19
@ Tacos (2) Shrimp or Mabhi, flour or corn, grilled or blackened, slaw, avocado crema, cotija, cilantro,
(oY Lol o T=T- T T 0 ot T 19
North Beach Fish Tacos (2) Beer battered Flounder, flour or corn, mango pico, Key lime remoulade,
shredded cabbage, black DEANS & FICE...cciuiiiii it e e e e e e e e e e e e e e e e e eeeeeas 20

SaﬂJWiCﬁeS & ‘:Bu’rge’l"s With fries and slaw on a brioche bun.

Mahi Club Swiss cheese, avocado, bacon, iSIand SAUCE........ccvciuiiiiiiiiiiicee et sre et sreesreeeree 21

Reef Hamburger Ground chuck & short rib (Add egg $3, cheese $1, bacon $2).........cccecvvveereiienieeniecesennns 19

St. Augustine Datil Burger Datil sauce, sauteed mushrooms & onions, bacon, cheddar cheese..................... 23

Honey Ginger Grilled Chicken Sandwich Grilled pineapple, cilantro..........ccccceevrueriiiniceneresereeeeee e 18
$3 split plate charge on all dishes e Fresh baked bread.....$1.50 loaf

@ GLUTEN FREE OPTIONS AVAILABLE

Not all ingredients are listed for each dish. Please talk with your server about any dietary/allergy needs.
Consuming raw or undercooked meats, poultry, seafood or shellfish may increase the consumer’s risk of food borne illness.
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