Lunch ......

53/3&5

Fruit Fantasg

Chef’s selection of sun drenched tropical fruit served with vanilla yogurt, almonds and banana bread

Strawberrg & Gulf Shrimp

Mixed greens, toasted almonds, shaved Manchego cheese
with poppy mango vinaigrette

Mozza rc”a Salac]

Roasted and jubilee tomato, basil fig marmalade

Pier House Salad

Mixed greens with tomato, cucumber, shredded carrots, and bagel chips

(lassic Caesar

Crisp hearts of romaine, parmesan tortilla crisps, grated Asiago cheese, lemon anchovy dressing

WraP Your Salac!
Enhance Your Salac!

Crisp calamari, roasted chicken breast or gulf shrimp
With blackened catch, or herb crusted Yellowtail Snapper

5oulos

Gazpacho

A chilled Spanish tomato-based soup with Manchego Cheese

World Famous Crcamg White Conch Chowder

“Pier House Award Winner” served with oyster crackers

Caribbean Jerk Glazed Onion Soup

Traditionally baked and served in a crock
« ;OUP 5/6/65 voe

Cuban Checse Toast
Herb and Parmesan Seasoned Bagcl Chips

Starters ...
Jumbo Shrimp Cocktail

Jumbo “Key West Pinks” with classic cocktail sauce

Cago Hueso Calamari

Flash fried and served over Thai sweet chili sauce and sunshine aioli

Conch Fritters

With key lime mustard

Bruschetta

Vine ripened tomato, fresh herbs, mozzarella, extra virgin olive oil, and a berry balsamic on ciabatta
Today’s charcutterie selection

Crab Empanada

With roasted tomato Créme Fraiche for dipping

Middle Neck Clams

Grilled Chorizo, roasted corn, shrimp stock
Ceviche

Daily selection made to order, Ahi Amarillo pepper, Crisp pastry round

12.95

14.95

10.95

6.95

71.95

Add 1.95

Add 6.95
Add 9.95

6.95

7.95

6.95

Add 2.95
Add 2.95

Market

11.95

10.95

10.95

Add 3.95
12.95

12.95

13.95




... on the harbour
[ ntrée 5,06(:/:3/157235

Broiled SPiny | obster Market

Caribbean slaw, drawn butter, crisp potato wedges

Sl'lrimp Fettuccini 21.95

Saute’ of “Key West Pink” shrimp, heirloom tomatoes, and creamed spinach

«Sirloin” Mignon 24.95

An 8 ounce certified Angus beef served with truffle steak fries, Caribbean slaw and horseradish steak sauce

[HarbourV/iew Yellowtail

Sauteed herb crusted Yellowtail Snapper and a shrimp duo garnish served
with parmesan risotto and a lemon caper sauce

$22.95
. ;arlc/WIC/765 oss enjoy one of the following with your sandwich:
Greek pasta salad, Caribbean slaw, Cajun fries, fresh cut fruit salad
Pier House Burger 11.95

Served on a toasted pretzel roll
Choose swiss, cheddar, provolone, monterey Jack, bleu or american cheese

Beef it up...
Fried egg & bacon, Lump crab or shrimp Add 2.95 ea

| obster BT Sliders 15.95

Fried lobster tail, smoked bacon, lettuce and tomato with mango coconut aioli stacked on Hawaiian sweet rolls

Mahi Mahi 14.95
Blackened or grilled on toasted Cuban bread with island tartar sauce

Lump Crab Cake 14.95
Jumbo lump blue crab with a hearty mix of island flavor on a toasted Pretzel roll

Turkey Club WraP 10.95
Shaved turkey breast, Applewood smoked bacon, lettuce, vine ripened tomatoes and mayo

Pier House Cubana 12.95

Artisan Cuban bread, slow roasted pulled pork, shaved ham, poblano mustard, onion mayo and smoked Gouda

Seafood Burger 14.95

Shrimp, scallops, and local fish with spinach on a toasted pretzel roll with a creamy caper sauce

Jerk Chicken WraP 10.95

Jerk onion glazed chicken breast in a flour tortilla with shredded lettuce, tomato,
and cucumber with chervil mayo

535L6t5 ++» Served with Caribbean slaw and Cajun fries

Toclag’s (Catch with island tartar sauce 13.95
Coconut Macadamia Chicken with pineapple horseradish sauce 11.95
Gulf Shrimp with classic cocktail sauce 13.95
Wings with chunky Bleu Cheese 11.95
Crispg Mcjo Fork with red curry aioli 12.95

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
Additional charges may apply to custom orders or substitutions.
A 20% Gratuity will be added to parties of 6 or more.



