
Breakfast

Surf Bowl  19
Acai, Fresh Kiwi, Mango, Pineapple,
Toasted Coconut, Almond Honey Granola

Parfait  16
Fresh Tropical Fruit, Greek
Yogurt, Wild Honey

Florentine Wrap  20
Egg Whites, Spinach, Ham, Swiss, Tortilla

Island Avocado Toast  18
Whole Grain Toast, Heirloom Tomatoes,
Pickled Red Onion, Cotija Cheese
*Add Salmon +11
*Add a Sunny Side Up, Over Easy, or
Poached Egg +3

*Oceanside Breakfast  21
2 Eggs Your Way, Choice of Protein,
Fresh Fruit, White or Multigrain Toast

Amara Cay Sunrise Omelet  23 
Smoked Ham, Pineapple, Red Onion, Bell
Pepper, Mozzarella

In-Room Dining

*Consuming Raw or  Undercooked Meats ,  Poul t ry ,  Seafood,  Shel l f ish  or  Eggs may increase your  r isk  of  foodborne i l lness

25% serv ice charge wi l l  be added to  each room serv ice order .

Banana Bread French Toast 19
Brulee Banana, Coconut Maple Syrup,
Candied Pecans, Brioche

Breakfast Drinks

Assorted Juices  6
Florida Orange, Grapefruit, Apple,
Cranberry, Tomato, V-8

Fresh Brewed Coffee  6
Regular, Decaffeinated

Specialty Coffee  8
Hot or Iced
Americano | Cappuccino | Espresso | Latte

Hot Herbal Teas  5

Sodas  5

Kids Breakfast

7 am -  1 1  am

Breakfast Cereal  6
Seasonal Fruit and Milk

Silver Dollar Pancakes  12
Syrup, Butter

All American Breakfast  15
Eggs Your Way With Homestyle Potatoes,
Bacon or Sausage

Shareables

Crispy Cauliflower Bites  16
Mango Sweet Chili Sauce

Smoked Fish Dip  17
Capers, Red Onions, Pickled Jalepeños,
Sesame Flatbread Crackers

Chicken Lollipop  18
Buffalo, Jerk BBQ, Spicy Thai

Chilled Shrimp 21
Mango Cocktail Sauce

1 1  am -  1 1  pm

Salads 1 1  am -  1 1  pm

Add Grilled, Blackened or Fried
Chicken 8 Shrimp 11 or Fish 12

Arugula, Mint, Cotija, Pepitas, Balsamic
Vinaigrette

Fresh Cut Watermelon  18

Whipped Goat Cheese, Salted Almond
Crumble, Mixed Greens, Cara Cara Orange,
Florida Citrus & Riesling Vinaigrette

Roasted Beet  17

Hearts of Romaine, Parmesan, Crispy Cheese
Crisps, Creamy Key Lime Dressing

Key Lime Caesar  17

Mains 1 1  am -  1 1  pm

*Big Reef Burger  23
Or Sub Veggie Burger
Griddled Onions, Crispy Bibb Lettuce, Pickle,
Special Sauce

Grouper Reuben  22
Swiss, Sauerkraut, Thousand Island, Rye Bread

Fish Tacos  22
Fresh Catch of the Day, Tropical Salsa

Cubano  21
Sliced Pork, Ham, Swiss, Sweet Pickles, Creamy
Mustard, Toasted Baguette

Desserts 

Key Lime Pie  14
Lime Zest, Toasted Meringue

Pineapple Upside Down Cake  14
Brulee Pineapple, Rum Glaze

Chocolate Mousse Cake  15
Mixed Berry Compote, Powdered Sugar

Tropical Thai Style Donuts  14
Coconut Condensed Milk, Mango

1 1  am -  1 1  pm

Appetizers

*Tropical Ceviche 22
Peppers, Onion, Mango, Coconut

*Seared Tuna  22
Arugula, Tomato, Balsamic, Herb Puree

5 pm -  10  pm

Entrees

Island Shrimp Bowl  38
Sautéed Jumbo Shrimp, Bok Choy, Coconut Rice,
Jamaican Jerk Butter Sauce, Tropical Salsa

Key Lime Catch of the Day  48
Seasonal Veggie, Coconut Rice, Citrus
Cilantro Panko, Key Lime Beurre Blanc

*Steak Frites  52
Flat Iron, Parmesan Herb Frites,
Chimichurri, Bearnaise 

5 pm -  10  pm

snake r iver  farms wagyu

Calypso Half Chicken  42
Coconut, Seasonal Veggie, Sweet Potato
Purée, Ginger, Lime

Kids Lunch & Dinner

Mac & Cheese  13
Elbow Macaroni with Cheesy Sauce

Grilled Chicken  13
Choice of Side

Caesar Salad  11 
Romaine, Parmesan Cheese, Creamy Caesar
Dressing, Croutons

1 1  am -  10  pm

add ch icken +4

Chicken Fingers  14
French Fries, Honey Mustard

*Mini Burger  15
American Cheese, House Made
Potato Chips

Kids Drinks, Sides & Dessert

Milk  4
Whole, 2% or Chocolate

Fruit Juice  4
Apple, Pineapple, Cranberry, Orange
or Grapefruit

Soda  4
Coke, Diet Coke, Sprite,
Ginger Ale or Pink Lemonade

Housemade Potato Chips  6

Fruit Cup  6
Gelatys Pop  12

Three Housemade Cookies  8

Brownie  7

Please text your order to (863) 593-8699



Sparkling

Rosé

White

Reds

Wines by the glass

Veuve Cliquot Yellow Label  150

The Beach By Whispering Angel, Rosé  55

Chateau Miraval, Cotes de Provence, Rosé  50

Bottle Menu

Chateau D’Esclans, Rosé  68

Terrazas De Los Andes, Chardonnay  55

Starmont, Carneros, Chardonnay  60

Bravium, Russian River, Chardonnay  65 

Flowers, Sonoma Coast, Chardonnay  85

Casa Lunardi, Delle Venezie, Pinot Grigio  50

Joel Gott, Pinot Gris  55

Terlato, Del Friuli, Pinot Grigio  80

Oyster Bay, Sauvignon Blanc  50

Cloudy Bay, Sauvignon Blanc  95

Kim Crawford, Sauvignon Blanc  58

Terrazas Altos, Mendoza, Cabernet  50

Substance, Columbia Valley, Cabernet  50

Unshackled, Red Blend  70

Justin, California, Cabernet  85

Meomi, California, Pinot Noir  55

Davis Bynum, Russian Valley, Pinot Noir  65

Alamos, Mendoza Argentina, Malbec  50

Markham, Napa Valley, Merlot 65

Tito’s Handmade Vodka  300

Grey Goose Vodka  320

Bacardi Rum  250

Don Julio Blanco Tequila  250

Casamigos Reposado Tequila  400

Don Julio 1942 Tequila  900

Jack Daniel’s Whiskey  270

Maker’s Mark Bourbon  300

Crown Royal Canadian Whiskey  270

Johnnie Walker Black Scotch 380

Glenlivet 12 Single Malt Scotch  400

Macallan 12 Single Malt Scotch  500

Hennessy V.S. Cognac  240

La Marca, Prosecco  13

Argyle, Vintage Brut  17

Chateau Miraval, Rosé  55

Starmont, Chardonnay  13

Bravium, Chardonnay  17

Dr. Heyden, Riesling  13

Casa Lunardi, Pinot Grigio  13

Caposaldo, Moscato  13

Cloudy Bay, Sauvignon Blanc  17

Markham, Merlot  17
Substance, Cabernet Sauvignon  13
Justin, Cabernet Sauvignon  19
Davis Bynum, Pinot Noir  17
Alamos, Malbec  13
Unshackled, Red Blend  17
Tutto Mio, Sweet Red  13

Bacardi  13
Jack Daniel’s  13
Hennessy V.S.O.P.  16

50 ml Selections
Served with juice, soda or bottled water

Tito’s Handmade  15
Johnnie Walker Black  18
Casamigos Reposado  22

Beers 8
Build your own 6 pack for $45

Bud Light, Coors Light, Miller Light, Michelob Ultra, 
Corona, Heineken, Heineken 0.0, Stella Artois,
Truly Seltzer


