
 

 
Served 3pm-8pm  

 

Soup of the day cup     4  bowl     8 

 

Lump Crab Soup cup     5  bowl     9 

 

Gulf Caesar Salad     Small  5  Large  8 
Crispy baby romaine heart lettuce, island Caesar dressing, herbed croutons, shredded Romano cheese 

 

Sanibel Greek Salad    Small  6  Large  9 
California mixed greens, cucumber, tomato, red onion, black olives, oregano, black pepper, sea salt, feta 

cheese, olive oil, red wine vinaigrette 

 

Traditional Buffalo Chicken Wings        9 
Celery sticks and blue cheese dressing 

prepared mild, medium or hot 

 

Southern Chicken Quesadilla         8 
Whole wheat tortilla, grilled chicken, Monterey Jack, diced tomato, cilantro,  

black bean and corn salsa, sour cream 

 

South of the Border Nachos         10  

Tortilla chips, seasoned ground beef, melted cheddar cheese, picante sauce,  

sour cream, guacamole and jalapeno slivers 
 

Spinach and Artichoke Dip         8 

Topped with shaved parmesan, baked golden brown 

grilled flatbread wedges 

 

Bud and Old Bay Poached Shrimp   14 half pound 26 full pound 

Served chilled with key lime cocktail sauce or  

Served hot with lemon, butter  
 

Cornmeal Crusted Calamari         8 

Tubes and tents, flash fried until crisp  

Cajun marina dipping sauce 

 

Gulf Coast Grouper Sandwich         14 
Choice of blackened, fried, grilled or Rueben style 

 

Texas Steak Sandwich          15 

Marinated grilled flat-iron steak, Dunes seasoning, caramelized onions,  

gorgonzola cheese fondue, garlic ciabatta bread 

       

Angus Burger           13 
Grilled to your liking. Peter Lugar sauce, cheese and carmelized onions 

 

 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the 

consumer’s risk of food borne illness. Sharing charge $4. Please present your membership card to 

your server. 18% service charge will be added to parties of 6 or more 


