Florida Gator Bites $19

Fried Gator — Orange Habanero Remoulade

Coconut Shrimp $17

Fried Shrimp — Orange Habanero Remoulade

Conch Fritters $17

Fried Conch — Peppers — Onions
Orange Habanero Remoulade

Blackened Mahi Bites S17

Mahi — Blackening Spice - Orange Habanero

Removulade

Kick up the heat for S2 / Toasted Garlic - Cilantro
Shallot - Pineapple - Jalapeno

' Calamari Fritto Misto $15

Calamari - Vegetables - Pepperoncini - Cherry Pepper

Siesta Fiesta Platter $29

Fried Shrimp — Fried Scallops - Fried Grouper
French Fries — Hush Puppies — Remoulade
Cocktail Sauce - Dill Sauce

Peel and Eat Shrimp per V2 Ib. $17
Shrimp — Landshark Lager - Blackening Spice - Garlic

Lemon - Served Cold with Cocktail Sauce or Hot with
Drawn Butter

Buffalo Shrimp $17

Fried Shrimp — Choice of Mild, Medium, Hot,
Habanero BBQ, Ghost Chili or Fruit Fusion — Celery
Ranch or Bleu Cheese -

Grouper Fingers $18

Fried Grouper — Remoulade

' Cold Water Oysters per /2 Dozen $16 '

Oyster on the Half Shell - Cocktail - Horseradish (.g
Mignonette - Salfines i 4

A
Hush Puppies $14

Fried Corn Batter — Old Bay - Scallions - Cheese
Orange Habanero Remoulade

Wings $15

Fried Chicken Wings — Choice of Mild, Medium, Hof,
Habanero BBQ, Ghost Chili or Fruit Fusion - Celery
Ranch or Bleu Cheese

Hurricane Nachos $15

Tortilla Chips — Black Beans — Pico de Gallo .
Cilantro Lime Aioli - Cheese - Fresh Jalapeno

Add Chicken, Beef or Pork S5
Shrimp, Mahi or Grouper S6

“Just” Chicken Fingers $14
Fried Chicken — Honey Mustard or BBQ Sauce

Consumer Advisory
*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne iliness,
especially if you have certain medical conditions.

Tacos are served with rice, beans, and avocado. All others come with a choice
of French Fries with Legendary Dill Dip, Calabacitas, or Pineapple Coleslaw.
Upgrade to Onion Rings or Fried Plantains for $3 more.

ﬂ/@w Mojo Cuban Sandwich $17

Moijo Pulled Pork - Cotto Salami - Black Forest Hom - Swiss

Dill Pickle - Yellow Mustard Aioli - Fresh Cuban Bread
Cuban Bread fresh from La Segunda Bakery

Ybor City, Tampa

0 23 Deck Burger
Ground Beef — Lettuce — Tomato — Onion - House Sauce
Toasted Roll

Single $15 or Double $18

THE BIG DECK ENERGY CHALLENGE $22
1.2lbs. of Ground Beef - Bacon - Cheese - Lettuce
Tomato - Onion - House Sauce - Toasted Roll

Bet you can’t finish it! Clean your plate and get your
picture on our Big Deck Energy Wall of Fame!
No sharing!

Lobster Roll $28
Lobster — Tarragon Dill Aioli - Toasted New England Roll

Tropical Glazed Mahi Sandwich $24
Mahi - Pifia Colada Glaze - Teriyaki - Pineapple - Scallion

Toasted Roll

Shrimp Po' Boy $19
Shrimp - Lettuce — Tomato — Onion - Chipotle Aioli
Toasted Roll Forgot your sea legs?

Substitute Blackened, Grilled or Fried Chickenl

Crab Cake BLT $26

Crab Cake — Bacon — Lettuce — Tomato - Onion — Lemon Aioli
Toasted Roll

Fish Sandwich

Lettuce — Tomato — Onion — Remoulade - Toasted Roll
Mahi S22 or Grouper $S24

;g3 Classic Tacos (3)
Soft Corn or Flour Tortilla — Lettuce
Pico de Gallo — Pickled Red Onion — Chihuahua
Cheese — Chipotle Aioli
Calabacitas, Chicken, Pork
or Seasoned Beef $16

Mahi or Shrimp S18 / Grouper S20
Chicken Caesar Wrap $16

Chicken — Romaine — Caesar
Parmesan - Flour Tortilla

’ 3 _ Daiquiri Deck
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Calabacitas Bowl $16

Zucchini — Yellow Squash — Pickled Red Onion

Red Pepper — Sweet Corn — Black Beans — Avocado
Pico de Gallo — Cilantro Lime Aioli — Rice

Add Beef, Chicken or Pork S$7
Shrimp, Mahi or Grouper $8 :93

0 3 Tuna Poke Bowl $26
Tuna - Ponzu — Avocado — Cucumber — Edamame
Wakame Seaweed - Radish — Pickled Ginger
Spicy Mayo - Rice — Sesame Seeds

/l/@w Mojo Cuban Bowl $18
Mojo Pulled Pork - Black Bean - Dill Pickle de Gallo
Calabacitas - Fried Plaintains - Avocado - Red Onion
Cilantro Lime Aioli - Jalepefio - Rice

O The Glreen

Caesar Salad $13
Romaine — Caesar - Parmesan - Croutons

Add Chicken or Pork S7 ; 3
Add Shrimp, Mahi or Grouper S8 g

Cobb Salad $14

Romaine — Bacon — Cherry Tomato — Egg
Avocado — Onion — Gorgonzola Bleu Cheese

Side of Dressing
Add Chicken or Pork S$7
Add Shrimp, Mahi or Grouper S8 e

/VW OG House Wedge $15
Baby lceberg — Applewood Bacon - Cherry Tomato
Red Onion - Gorgonzola Bleu Cheese
Served with Bleu Cheese Dressing

Add Chicken or Pork S7
Add Shrimp, Mahi or Grouper S8

@d—yow 95«54’

Calabacitas $5
House Wedge $6 i
Caesar Salad $6

Fried Plantains $6

Fries and Legendary Dill Dip $6
Onion Rings $8
Pineapple Coleslaw $5
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New!

Grouper Fingers $12
Mini Hot Dogs $12

New

Black Bean Soup
Black Bean - Onion - Garlic - Cumin
Pico de Gallo - Sour Cream Crema

Bowl SQ / Cup S7

Grandma Leonda’s

New England Clam Chowda
Clams — Potato — Onion — Celery
Salt Pork — Cream — Thyme

Bowl $9 / Cup S7
M:: @ l ;
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Jambalaya $22
Shrimp — Andouille Sausage — Crawfish

Peppers - Onions — Celery — Scallions
Tomato - Rice

Lobster Pasta $33

Lobster — Shiitake - Marsala — Cream
Arugula - Parmesan - Pappardelle Pasta

Lobster Mac and Cheese $28

Lobster — Gruyere — Fontina — Parmesan
Breadcrumbs - Dill

Parmesan Crusted Cod $22

Cod - Panko - Parmesan - Butter - Roasted
Cherry Tomato - Grilled Lemon - Lemon Aioli

Fish & Chips $20
Cod - Landshark Lager - Remoulade
Lemon - Served with Wide Sliced Fries

Key Lime Pie $9
Locally sourced from
Mike's Pies, Tampa, FL

Pifia Colada Cheesecake $9
Locally sourced from
Mike's Pies, Tampa, FL
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Hamburger $12
Add cheese $S2

All Kid’'s Meals Include a Daiquiri Deck Frisbee!

Ages 12 and Under
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Chicken Fingers $12
Mac and Cheese 8$12
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Comes with a side of French Fries and Legendary Dill Dip or Grapes.
Upgrade to Onion Rings or Fried Plantains for $3 more.



