Oysters on Half Shell 18 ®
Half Dozen Fresh Oysters, Served with
Cocktail Sauce and Horseradish
Each Additional Oyster 3

Black & Blue Tuna 19 &
Yellowfin Tuna Blackened Rare Sashimi Style, with
Asian Seaweed Slaw, Cusabi Sauce and a Soy
Caramel Reduction

Buffalo Wings 19.5
One Pound of Crispy Fried Buffalo Wings, Tossed
in Your Choice of Sauce; Traditional Buffalo,
Sweet Thai Chili Glaze or Chipotle BBQ

Quesadilla
Prepared with Cheddar, Peppers and Onions,
Served with Salsa, Sour Cream and Guacamole
Cheese 14 | Chicken 18 | Beef 19 | Shrimp 22

The Patip
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APPETIZERS

Peel & Eat Shrimp 19 @
One Dozen Steamed Shrimp, Served Chilled
with Cocktail Sauce and Lemon

Baked Oyster Rockefeller 25
Six Oysters with Bacon, Spinach and Pernod, Finished with
Hollandaise Sauce and Parmesan Cheese

Mussels Rockefeller 20
Six New Zealand Mussels with Bacon, Spinach and Pernod,
Finished with Hollandaise Sauce and Parmesan Cheese

Grouper Nuggets 18
Hand-Breaded Black Grouper, Deep Fried and
Served with Remoulade Sauce

Warm Pretzel Sticks & Queso 15
Freshly Baked Pretzel Sticks, Served with
Queso Dipping Sauce

SALADS & BOWLS

Classic Caesar Salad 14
Crisp Romaine Lettuce Tossed with House Made Caesar
Dressing, Croutons and Shaved Grana Padano Cheese

Dock Side Salad 15 &
Romaine Lettuce, Red Onion, Tomato, Cucumber,
Blue Cheese Crumbles, Candied Walnuts and
Fresh Strawberries, Served with a Raspberry
Balsamic Dressing

Louis Salad 15 @

Chopped Romaine, Asparagus, Artichokes, Tomato,
Green Olives and Hardboiled Egg, Served with a Side
of Thousand Island Dressing

Taco Salad Bowl 17
Fresh Herb Tortilla Shell Filled with Romaine Lettuce,
Black Beans, Tomatoes, Jack Cheddar Cheese and
Avocado, Tossed in our Zesty Cilantro Ranch Dressing,
Topped with Green Onions, Pickled Jalapefos
and our House Made Salsa

SPECIALTIES

@ BBQ Baby Back Ribs 29
Slow Cooked Baby Back Ribs, Basted with our
Chipotle BBQ Sauce, Served with Fries

Fried Shrimp Basket 25

Hand Breaded Shrimp, Fried to a Golden Crisp,
Served with Cocktail Sauce, Coleslaw, Fresh
Lemon and Fries

Fish Tacos 22

Two Flour Tortillas, Stuffed with Your Choice of
Blackened or Grilled Salmon, Tuna, Mahi or
Grouper, Served with Creamy Jalapefio
Vinaigrette Slaw

Tacos 19

Your Choice of Ground Beef, Pulled Pork or
Chicken, Served on Two Flour Tortillas, Shredded
Lettuce, Diced Tomatoes, Shredded Cheese

and a Side of Sour Cream

Fish & Chips 29
Beer Battered Cod, Served with Fries,
Coleslaw and a Side of Tartar Sauce

CHILDREN

12 & Under: Served with Choice
of Fries or Fruit

Grilled Cheese 9

Made with American Cheese

Chicken Fingers 10
Deep Fried & Served with
Honey Mustard Sauce

Kid's Burger 10

Served with American Cheese

Kid's Popcorn Shrimp 10
Lightly Breaded Crispy Fried Popcorn
Shrimp, Served with Cocktail Sauce

Ahi Tuna Poke Bowl 20
TUNA IS SERVED RAW AND CANNOT BE COOKED
Ahi Tuna Tossed in our Poke Sauce, Over Asian Slaw,
Avocado, Mango, Cucumber, Seaweed, Pickled Red Onion,
Ginger and Crispy Edamame, Topped with Sesame
Seeds and Green Onion

Quinoa Bowl 19 &
Red Quinoa, Chickpeas, Roasted Red Beets, Broccoli Slaw,
Mandarin Oranges, Carrots and Pickled Onions in a Citrus
Honey Vinaigrette, Topped with Macadamia Nuts

Asian Ginger Bowl 19 &
Romaine Lettuce, Red Cabbage, Red and Yellow Bell Peppers,
Shredded Carrots, Hard Boiled Eggs, Green Onions, Water
Chestnuts, Dried Cranberries and Asian Peanut Dressing

Harbor Side Nachos 12
Fresh Cooked Tortilla Chips Topped with
Queso Cheese Sauce, Tomatoes, Green

Onions, Pickled Jalapefios and Sour Cream

Add House Made Meat Chili 2

Add Chicken 4 | Add Shrimp 8

Mozzarella Sticks 13
Mozzarella Sticks, Deep Fried and
Served with Marinara Sauce

Coconut Shrimp 19
Deep Fried and Served with a Citrus
Horseradish Sauce

Tortilla Basket
with the Following Salsa / Dip Options
Fresh Salsa 10 | Queso Cheese Dip 12
Chili 13 | Guacamole 14

PROTEINS

Applies to Entrees and
Full Salads Only

Grilled or Blackened Chicken 8
Grilled or Blackened Mahi 12
Grilled or Blackened Salmon 12
Grilled or Blackened Shrimp 11
Grilled or Blackened Grouper 18
Black & Blue Tuna 12

40z Beef Patty 8

SOUPS

Cup 6 | Bowl 8

Mediterranean Bowl 19 &

Quinoa, Hummus, Tomatoes, Cucumber, Feta Cheese, Red
Onions, Artichoke, Olives, Capers and Cilantro Served with

Honey Lime Vinaigrette

Seafood Chowder

Tomato Basil Bisque &

New England Clam Chowder
Caribbean Conch Chowder &

HANDHELDS

All Sandwiches are Served with French Fries and a Pickle Spear.
*Substitute with Fresh Seasonal Fruit or Waffle Cut Sweet Potato Fries 2.5

California Chicken Sandwich 19
Grilled Chicken Breast Topped with Guacamole,
Crispy Bacon, Swiss Cheese, Lettuce, Tomato and
Lemon Garlic Aioli on a Toasted Pretzel Bun

Blackened Mahi Sandwich 19
Blackened Mahi with Creamy Jalapefio Vinaigrette
Slaw, Sliced Tomato and Lemon Garlic Aioli, Served
on a Toasted Brioche Bun

Philly Cheesesteak 19

Served with Peppers, Onions and Provolone
Cheese on a Hoagie Roll

Grouper Sandwich 28
Grilled, Fried or Blackened Gulf Grouper, Served on
a Toasted Sesame Seed Bun with Lettuce, Tomato
and Remoulade Sauce on the Side

Double Angus Cheeseburger 20
Double Cheeseburger Served with Your Choice of
American, Swiss or Pepper Jack Cheese, Lettuce

and Tomato on a Sesame Seed Bun
Add Bacon 2

BBQ Cheddar Impossible Burger 19
A 4oz Impossible Burger that is made from Plants,
Topped with Sweet Baby Ray’s BBQ Sauce and
Cheddar Cheese, Served on a Toasted Brioche Bun
with Lettuce and Tomato

Sweet Thai Chicken Wrap 19
Thai Grilled Chicken Wrapped in a Garlic Tortilla
with Lettuce and Ranch

Fried Buffalo Chicken Sandwich 19
Crispy Chicken Breast Served with Buffalo Sauce,
Lettuce, Tomato, and Red Onion, Topped with
Blue Cheese Crumbles and Ranch, Served
on a Sesame Seed Bun

Classic Reuben 19
Corned Beef, Sauerkraut, Swiss Cheese, and
Thousand Island on Grilled Marble Rye
Make it a Grouper Reuben 28

Chipotle Chicken Wrap 19
Crispy Chicken Tenders tossed in Chipotle Sauce
wrapped in a Garlic Tortilla with Lettuce and Avocado

Seafood Roll 23
Lobster, Krab, Scallops and Shrimp Salad, Served on
a Toasted Bun with Shredded Lettuce, Diced
Tomatoes and Remoulade Sauce

Turkey BLTG 19
Thin Sliced Turkey with Crispy Bacon, Lettuce,
Tomato, Guacamole, and Chipotle Mayo on your
Choice of White or Wheat Bread

Cuban Sandwich 19
Fresh Ham, Genoa Salami, Roast Pork Loin, Swiss
Cheese, Sliced Pickles, Mild Mustard and
Mayonnaise, Pressed on Cuban Bread

Pesto Grilled Chicken 2?2
Grilled Chicken with Pesto Sauce, Topped with
Guacamole, Lettuce, Tomato, and Fresh Mozzarella,
Served on a Pretzel Bun

SIDES

French Fries 4

Sweet Potato Waffle Fries5 Onion Rings 5

Creamy Veggie Slaw 4 & Fresh Fruit 5@ Quinoa Salad 5@

Split charge for all sandwiches and salads 2 | Additional sauces and dressings 0.75 | Gratuity of 20% added to all parties of 6 or more

@ = gluten free | There is a risk associated in consuming any raw animal protein, raw eggs



BOTTLED BEER

Domestic 6 Imported 7
Budweiser Corona

Bud Light, Corona Light
Coors Light Modelo Especial
Miller Lite Stella Artois
Yuengling Heineken
Michelob Ultra, Heineken 0.0.

Michelob Ultra ZERO

DRAFT BEER

Pint / Pitcher
Bud Light 5/20
Michelob Ultra 5/20

Mango Cart 5/20 Stella Artois 8 /32

Sun King Keller Haze 8/ 32
Kona Big Wave 8/32

The Patip
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LOCAL CRAFT

Rotating Seasonal Local Craft 8
Duke’s Brown Ale - Jacksonville 8

Green Bench Postcard Pils - Sarasota 8

Cigar City Jai Alai IPA - Tampa 8

FROZEN DELIGHTS

Key to Paradise 12.5
Classic Pina Colada with a
J.F. Haden's Key Lime Pie

Liqueur Floater

Funky Buddha Floridian Wheat - Ft. Lauderdale 8

Florida Avenue Luminescence IPA - Tampa 8
3 Daughters Beach Blonde Ale - St. Pete 9.5 (1602)

Athletic N/A IPA 8

SELTZER, TEA & CIDER

Angry Orchard 7
NUTRL | SpikedAde 7
Surfside 7

*Ask us about our flavors

OFF THE DOCK COCKTAILS

Mango Tango-Tini 12.5
360 Mango Vodka, Don Q Coconut Rum,
and a Splash of Pineapple Juice and
Mango Puree

Beach Bomb Basil 13
Deep Eddy Grapefruit Vodka, Fresh Basil,
South Beach Agave, Topped with Q
Grapefruit Soda

The Grand Gesture 15
El Mayor Reposado Tequila, Cointreau,
South Beach Agave Nectar, Lime Juice,
and Grand Marnier Floater

Hurricane Jack 15
Don Q Cristal Rum, Wicked Dolphin Black
Rum, Lime Juice, Orange Juice, Passionfruit
Puree and a Splash of Grenadine

Blame it on the Juice 14
El Mayor Cristalino Afejo Tequila,
Cointreau, South Beach Agave Nectar,
Lime Juice, and Watermelon Puree

Lychee-Licious 13
Chopin Vodka, JF Haden's Lychee Liqueur,
Botanika Angelica Lemon Liqueur,
Lemon Juice, and Simple Syrup,
Topped with Prosecco

Lido-Tini 12.5
360 Vanilla Vodka, Don Q Coconut Rum,
Don Q Pifia Rum, and Pineapple Juice

Come to Papa 12
Papa's Pilar Blonde Rum, Pineapple Juice,
Lime Juice, and Mango Puree

Some Like it Hot 14
Ghost Tequila, Cointreau, Lime Juice, and
South Beach Agave Nectar with a Tajin Rim

Maui Wowee 12.5
1800 Coconut Tequila, Cointreau, South
Beach Agave Nectar, Lime Juice, and
Pineapple Juice

Sunshine Spritz 12
Chandon Orange Peel & Spiced Spritz,
Chandon Sparkling Wine Blended with
Natural Orange Bitters and Warm Spices

Pain Killer 12.5
Wicked Dolphin Black Rum, Orange
Juice, Pineapple Juice and Cream of

Coconut, Sprinkled with Nutmeg

Mai Oh My 14
Don Q7 Rum, Don Q Naranja Rum, Lime
Juice, Amaretto, Bitters, and Pineapple Juice

Bahama Mama 13
Don Q Pifia Rum, Don Q Naranja Rum,
Don Q Coconut Rum, Grenadine,
Pineapple, and Orange Juice

Rum on the Run 13.5
Don Q Cristal Rum, Wicked Dolphin Black
Rum, Banana and Blackberry Liqueurs,
Grenadine, Orange and Pineapple Juices

Mint Condition 13
The Botanist Gin, Botanika Angelica
Elderflower Liqueur, Muddled Cucumber
and Mint, Lemon Juice, Simple Syrup,
Topped with Soda

SOFT DRINKS

5 Red Bull | Sugar Free Red Bull | Q Ginger Beer | Q Grapefruit Soda

3 Bottled Wiater | Pepsi | Diet Pepsi | Ginger Ale | Starry | Dr. Pepper | Iced Tea | Lemonade

Gatorade | Orange Juice | Cranberry Juice | Pineapple Juice | Grapefruit Juice

4 Apple Juice

HAPPY ROUR

Chipotle BBQ Pork Sliders 8

Served with French Fries

Ropa Vieja Tacos 8
Seasoned Beef, Slaw, Cilantro, Served
with French Fries

M-F | FEB - MAY | 7:00 PM - 9:00 PM
M-F | JUN - JAN | 4:00 PM - 6:00 PM

Mini Salmon Burger Sliders 8
Served with French Fries

Street Corn Ribs 8
Topped with Chipotle Aioli,
Queso, and Cilantro

Tropic Like it's Hot 12
Don Q Cristal Rum with your
Choice of Pifa Colada, Mango,
Banana, or Strawberry
Add Dark Rum Floater 2

Tito's Mudslide 13
Tito's Vodka, Coffee Liqueur,
Creme de Cacao, and Ice
Cream Mix, Served in a
Chocolate Swirled Cup

WINE BY THE GLASS

House Wines
Chardonnay 7.5

White Zinfandel 7.5
Cabernet Sauvignon 7.5
Merlot 7.5

Pinot Grigio 8.5

Reds

Pinot Noir, Juggernaut, California 13

Malbec, Trivento, Argentina 11

Cabernet Sauvignon, Highlands 41, Paso Robles 12
Cabernet Sauvignon, Black Stallion, North Coast 15

Whites

Riesling, Schmitt Sohne, "Kabinett", Germany 9
Pinot Grigio, Torresella, Italy 10

Pinot Grigio, Santa Margherita, Italy 17
Sauvignon Blanc, Stoneleigh, New Zealand 11
Sauvignon Blanc, Babich, New Zealand 13
Chardonnay, Angeline, California 10
Chardonnay, St. Francis, California 12
Chardonnay, Chalk Hill, California 15

Rose, Angel's & Cowboys, California 12

Sparkling Splits

Jaume Serra Cristalino, Cava Brut, Spain 12
Zonin, Prosecco Rose, Italy 12

Lunetta, Prosecco, ltaly 12

Stella Rosa Moscato D'asti, Italy 9 (GLS)

WHERE ARE THE STRAWS?

We Serve Straws Upon Request. By Skipping The
Straw, You Will Help Us Save Sea Turtles and
Other Wild Life!

Draft Beer 4
Michelob Ultra, Bud Light, Mango Cart

House Liquor 5.5
Rocks or Up Pours — Additional 2

Wines by the Glass 6

Chardonnay, Cabernet Sauvignon
Merlot, Pinot Grigio, White Zinfandel

Happy Hour Not Available on Holidays and Select Dates



