
LETTUCE SEA
Chicken 7  •  Shrimp 11  •  Mahi Mahi 13  •  Salmon 21

BENNY’S BEACH 12 | 19
Arugula, Pickled Cucumber, Roasted Red Pepper
Goat Cheese, Orange, Hearts of Palm, Granola
White Balsamic Vinaigrette | Half or Full

CLASSIC CAESAR 15
Romaine Lettuce, Shaved Parmesan, Garlic Croutons
Creamy Caesar Dressing

OLD FLORIDA COBB 21
Chicken Breast, Mixed Greens, Red Wine Vinaigrette, Avocado
Hard Boiled Egg, Tomato, Bacon, Blue Cheese Crumbles

QUICK START
KEY WEST SHRIMP MARTINI 25
Jumbo Key West Pinks, Lemon, Cocktail 

CHIPS N’ GUAC 14

SHRIMP CEVICHE 19
Tomato Relish, Red Onion, Avocado, Jalapeño, Lime
Scorpion Spice, House Tortilla Chips

TUNA TARTARE* 21
Avocado, Sweet Chili, Cucumber, Jalapeño, Scallion, Sesame 
Crispy Wonton Chips

SMOKED WAHOO FISH DIP 18
Roasted Salmon, Veggies, Tzatziki, Pickled Jalapeños
Lime, Toasted Sourdough

SHOREABLES
KEY LIME CALAMARI 19
Key Lime Pepper Sauce, Lemon, Pepperoncini

BEER BATTERED SHRIMP 21
Crispy, Lemon, Cocktail Sauce

ASIAN LETTUCE WRAPS 17
Sweet Chili Chicken, Pickled Cucumber, Carrot, Mint
Orange, Bibb Lettuce

GARLIC CLAM FRITES 24
Steamed Sebastian FL Middlenecks, Garlic Parmesan Fries
Broiled Lemon, Garlic Lemon White Wine Sauce

CAPTAIN’S PLATTER 42
Deep Fried Appetizer Platter • Pollock, Shrimp, Clam Strips
Hush Puppies, Coleslaw, Mango Tartar, Cocktail, French Fries

ALL HANDS
DOUBLE SMASHBURGER  19
Choice of Cheese, Lettuce, Tomato, Onion, Pickles
ADD: Bacon 3 | Avocado 2

MAHI MAHI TACOS 27
Coleslaw, Pickled Red Onion, Tomato Relish, Sriracha Cream

PALM BEACH SHRIMP TACOS 25
Goat Cheese, Arugula, Pineapple Relish, Aji-Amarillo

EL CUBANO 21
Braised Pork, Ham, Swiss, Spiced Mustard, Pickled Cucumber

TURKEY “YACHT” CLUB 25
Bacon, Lettuce, Tomato, Bacon Mayo, Sourdough

LOBSTER ROLL 43
Maine Lobster Chunks, Buttery Toasted Brioche
WARM Tomato Relish, Garlic Butter
COLD Lemon Aioli, Bibb Lettuce

MAIN DECK
AHI TUNA TOSTADA* 35
Rare Blackened Tuna, Cilantro Rice, Crispy Tortilla, Avocado
Pineapple Relish, Lettuce, Pickled Jalapeño, Sriracha Cream

LOCAL GROUPER 42
Coconut Rice, Baby Bok Choy, Lime, Coconut Saffron Broth

FISH N’ CHIPS 27
Beer Battered North Atlantic Pollock, Lemon, Mango Tartar
Thick Cut French Fries

GRILLED SALMON 38
Rosemary Potato, Broccolini, Broiled Lemon

PESCADO FRITO 75
Giant Crispy Local Whole Snapper, Mixed Vegetables
Cilantro Rice, Corn on the Cob, Tomato Relish, Sour Cream
Pickled Red Onion, Flour Tortillas

LINGUINE WITH CLAMS 32
Handmade Pasta, Littleneck Clams, White Clam Sauce

CHICKEN MILANESE 25
Breaded Chicken Cutlet, Arugula, Heirloom Tomato
Shaved Parmesan, Broiled Lemon, White Balsamic Vinaigrette

*Consuming raw meat, poultry, etc. could cause foodbourne illness. An automatic gratuity of 20% will be added to parties of 6 or more.
A processing fee is applied to checks paid with credit card, We accept all major forms of payment.

SIDES
French Fries 6  •  Cilantro Rice 5  • Fruit 5  • Coleslaw 5

Garlic Parmesan Fries 8  •  Mixed Vegetables 8

BENNY’S BOIL
Each Boil comes with Andouille Sausage, Corn on the Cob 

Red Potato, Benny's Seasoning, Drawn Butter

SHRIMP N’ CLAMS 42

SNOW CRAB LEGS 51

GIANT LOBSTER TAIL 79

THE BEACH FEAST 165
Giant Bahamian Lobster Tail, Snow Crab Leg Clusters
Key West Pink Shrimp, Sebastian FL Middleneck Clams
Extra Sausage, Corn, Potato
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