
TONIGHT’S SPECIALTIES
BROILED SCALLOPS “LEMON, DILL & CAVIAR”   37                                                                                                                                      

CHARDONNAY BEURRE BLANC, DILL, CAVIAR, GARLIC WILTED SPINACH

SESAME CRUSTED YELLOWFIN TUNA   39 
STIR FRIED SPINACH & SHITAKE MUSHROOMS, SOY CARAMEL

CRISPY YELLOWTAIL SNAPPER “NOUC CHAM”   32
FORBBIDEN RICE, BOK CHOY, SWEET CHILI NOUC CHAM

BROILED TIGER SHRIMP “AL AJILLO”     32
GARLIC SCAMPI BUTTER, GRILLED SOURDOUGH

SWORDFISH  “BLACK & BLEU”     38
CAJUN GRILLED, CARAMELIZED VIDALIA’S, GORGONZOLA BUTTER

ISLANDER’S SIGNATURE PREPARATIONS
SERVED WITH JASMINE RICE AND TODAY’S VEGETABLES

AU NATURAL 
GRILLED, SEARED, BROILED OR BLACKENED 

LEMON & EXTRA VIRGIN OLIVE OIL

OCEAN REEF CLUB CLASSIC STYLE
EGG WASHED AND SAUTÉED, SHERRY CAPER BUTTER SAUCE

MATECUMBE
SEARED TOPPED WITH TOMATOES, SHALLOTS, BASIL AND CAPERS

BLACKENED
CAJUN SPICED AND CAST IRON SEARED

COCONUT MACADAMIA CRUSTED
COCONUT AND MACADAMIA NUT BREADED, PINEAPPLE EMULSION

BLACK GROUPER	 42.00
GULF OF MEXICO

YELLOWFIN TUNA	 39.00
FT. PIERCE, FL

ATLANTIC SALMON	 34.00

SPINY TAIL LOBSTER	 42.00

MAHI MAHI	 32.00
PANAMA

MAINE SEA SCALLOPS	 37.00 

YELLOWTAIL SNAPPER	 32.00
KEY WEST

*Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs May Increase Your Risk Of Foodborne Illness, Especially If You Have Certain Medical Conditions.
12/7/2020

FRESH TODAY



COCKTAILS

GINGER MOJITO 
BACARDI SUPERIOR RUM, YUZU LIQUEUR,  
BLUE AGAVE NECTAR, MINT, GINGER BEER

HEMINGWAY DAIQUIRI 
PAPA’S PILAR 7-YEAR-OLD BLONDE RUM,  

LUXARDO MARASCHINO LIQUEUR, LIME JUICE,  
GRAPEFRUIT JUICE, 

LAVENDER PATCH 
TITO’S VODKA, LEMON JUICE, PINEAPPLE JUICE,  

LAVENDER SYRUP, MINT

ZACAPA OLD FASHIONED 
RON ZACAPA 23-YEAR-OLD RUM, PEYCHAUD & AZTEC CHOCOLATE 

BITTERS, BROWN SUGAR, SIMPLE SYRUP

BLUEBERRY REFRESHER 
PINEY WOODS BLUEBERRY VODKA, LEMON JUICE,  

CLUB SODA

WHITE COSMO 
GREY GOOSE VODKA, ST-GERMAIN ELDERFLOWER  

LIQUEUR, WHITE CRANBERRY JUICE

FOUNTAIN OF YOUTH 
“REEF” VODKA, ST-GERMAIN ELDERFLOWER LIQUEUR,  

PROSECCO, LEMON JUICE, SIMPLE SYRUP

STRAWBERRY MAMASITA 
CASAMIGOS REPOSADO TEQUILA, BLUE AGAVE NECTAR, 

LIME JUICE, STRAWBERRY PUREE, BASIL

TROPICAL MULE 
DEEP EDDY PEACH VODKA, PINEAPPLE JUICE,  

BARRITT’S GINGER BEER

SMOKEY MEZCALITA 
 LOS AMANTES JOVEN MEZCAL, ST. GEORGE SPICED PEAR LIQUEUR, 

BLUE AGAVE NECTAR, 
 LIME JUICE, AQUAFABA

WINES BY THE GLASS
WHITES

231	 PINOT GRIGIO, VICOLO, DELLE VENEZIE, ITALY	 5
237	 PINOT GRIGIO, SANTA MARGHERITA, ALTO-ADIGE, ITALY	 15
261	 SAUVIGNON BLANC, RODNEY STRONG “CHARLOTTE’S HOME”, SONOMA COUNTY, CALIFORNIA	 5
300	 SAUVIGNON BLANC, HALL, NAPA VALLEY, CALIFORNIA	 12
270	 SAUVIGNON BLANC, MOMO, MARLBOROUGH, NEW ZEALAND	 13
263	 SAUVIGNON BLANC, HONIG, NAPA VALLEY, CALIFORNIA	 15
182	 SANCERRE, PATIENT COTTAT, SANCERRE, FRANCE	 19
325	 ALBARIÑO, FILLABOA, RÍAS BAIXAS, SPAIN	 15
145	 CHARDONNAY, OCEAN REEF “PRIVATE RESERVE”, CALIFORNIA	 5
064	 CHARDONNAY, RAEBURN, RUSSIAN RIVER VALLEY, CALIFORNIA	 13
095	 CHARDONNAY, SONOMA-CUTRER “RUSSIAN RIVER RANCHES”, SONOMA COAST, CALIFORNIA	 15
088	 CHARDONNAY, FRANK FAMILY, CARNEROS, CALIFORNIA	 20

REDS
669	 PINOT NOIR, OYSTER BAY, MARLBOROUGH, NEW ZEALAND	 5 
659	 PINOT NOIR, KING ESTATE “INSCRIPTION”, WILLAMETTE VALLEY, OREGON	 13 
661	 PINOT NOIR, J VINEYARDS, SONOMA, MONTEREY, SANTA BARBARA, CALIFORNIA	 15
646	 PINOT NOIR, BELLE GLOS “LAS ALTURAS”, SANTA LUCIA HIGHLANDS, CALIFORNIA	 25
577	 MERLOT, OCEAN REEF “PRIVATE RESERVE”, CALIFORNIA	 5 
461	 CABERNET SAUVIGNON, OCEAN REEF “PRIVATE RESERVE”, CALIFORNIA	 5
790	 CABERNET SAUVIGNON, ALEXANDER VALLEY VINEYARDS, ALEXANDER VALLEY, CALIFORNIA             	  15
440	 CABERNET SAUVIGNON, DAOU RESERVE, PASO ROBLES, CALIFORNIA          	 25 
766	 MALBEC, FELINO, MENDOZA, ARGENTINA	 15
633	 RED BLEND, LOCATIONS CA, CALIFORNIA	 15
732	 ROSÉ, MOULIN DE GASSAC “GUILHEM”, LANGUEDOC, FRANCE	 6
735	 ROSÉ, CHATEAU D’ESCLANS WHISPERING ANGEL, PROVENCE, FRANCE	 15

MEMBERS’ CHOICE
11/16/20

BEERS ON TAP 
ASK YOUR SERVER ABOUT OUR SEASONAL BEER SELECTIONS

$15 EACH


