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A @ Served with your choice
: of Tries, Truit or Chips.

# : THE HURRICANE

: Served on toasted wheatberry, our club sandwich is stacked

high with sliced ham, turkey & roast beef. Finished with 3
bacon, tomato, lettuce & Swiss cheese. $17.95 S

BOARDWALK BURGER [ A o
8 ¥ %2 pound burger served on a toasted bun with S et
6’”4/90%[ R & 6 R \ m\ tE\“‘Q‘ > lettuce, tomato, caramelized onions & your
BEACH HoTEL & CONVENY . choice of cheese. $17.95

FLORIDA GULF TACOS

Fresh from the Gulf, grouper or shrimp fried, blackened,
or grilled. Served in a fried taco shell finished with mango salsa,

FRIED PICKLES spicy cabbage slaw & chili creme fraiche. $13.95
Fried pickle chips with house made remoulade. $10.95 :

- THAT'S A WRAP
BONELESS NUGGETS - Warmed tortilla filled with romaine greens, dices tomato, onion, bacon,
 shredded parmesan, ranch dressing & your choices of chicken or shrimp

Chicken breast hand battered and fried with your choice of sauce:
— fried, blackened or grilled. $15.95

Buffalo, BBQ, Honey Garlic, Teriyaki Glaze or plain. $13.95

WINGS OFF THE HOOK

A dozen jumbo wings & drums fried. Served with your choice Fresh Gulf Grouper your way: blackened, fried, or grilled finished

of Buffalo, BBQ, Honey Garlic, Teriyaki Glaze or plain. $14.95 on a toasted ciabatta bun, with red onion, tomato, & lettuce.
] ' . Served with our homemade tartar sauce. $18.95

GULF CRAB CAKES :
Jumbo Lump crab cakes over greens served with PO RS X gl Rt e
house remoulade & topped mango salsa. $16.95 :

SHRIMP CAMPECHANA

Tropical shrimp cocktail with avocado, mango, tomatoes, ;
scallion & lime with crispy tortilla chips. $16.95 BAYOU PASTA

: Fresh grilled shrimp & chicken, diced andouille, onions, bell pepper,
......................... 2 with Penne tossed in Cajun cream sauce. Served with garlic sticks. $19.95

ANCHOR FISH ‘N CHIPS

. : Beer battered white fish deep fried to a golden brown & served

¥ : with fries, coleslaw & house tartar. $19.95
CHOPPED CAESAR SALAD
Chopped romaine, house made croutons with shredded BBQ RIB PLATTER
parmesan & Caesar dressing. (Add on Chicken or Pork spare ribs finished on the grill & brushed with our house
Shrimp §7) $11.95 BBQ sauce, served with Mac & Cheese, coleslaw & Texas toast. $22.95
SUNSET SALAD PAN SEARED GROUPER

80z fresh from the Gulf Grouper, pan seared to perfection & served
with Chef’s choice vegetable medley, whipped garlic mash potatoes,
& lemon butter cream sauce. (Add on Shrimp or Crab $7)

§23.95

Arcadian greens, crumbled goat cheese, sliced Granny Smith
apples, house croutons, English cucumber & almonds with
choice of dressing. (Add on Chicken or Shrimp - $7) $14.95

THE BOARDWALK SALAD

Diced ham, sliced egg, avocado, cucumber & bacon with
shredded cheddar on a bed of fresh mixed greens with
choice of dressing. (Add on Chicken or Shrimp $7) $14.95

GRILLED FLANK STEAK

7oz cut of flank steak seasoned in house marinade,topped with
(abernet demi sauce and caramelized onion served with seasonal
vegetables and whipped mash potatoes.

(Add on Shrimp or Crab $7) $23.95

AN AUTOMATIC GRATUITY OF 18% THAT GOES TO SERVICE STAFF WILL BE APPLIED TO PARTIES OF 6 OR MORE

Consuming-Raw-ertndercooked-Meat-Eggs-Poultry or Seafood increases yourrisk of contracting.food borne-illness.
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S C H O Ask Your bartender about taking home
b (? our Boardwall, Beach Hotel Souvenir Wug,
Fill it up with a variety of drinks, & take
advartage of discounted refills!

6oy 4,0 A R & G m&“"(&

K BEACH HoTEL & CONVENT'®

BOARDWALK STREAKER
A fun concoction of Premium Silver Rum, Dark Rum, Banana Liqueur,
Orange & Pineapple Juice with a splash of Grenadine

FUNKY PARROT
Spiced Rum, Coconut Rum, Pineapple Juice
& Orange Juice

: RED SNAPPER
..................................... s Whiskey] Amarettol Filled with Cranberry Juice

BLUE HAWAIIAN
Light Rum, Blue Curaco & Pineapple Juice

§9.75 « $22 Souvenir Mug

CARIBBEAN ROMANCE
Light Rum, Amaretto, Pineapple & Orange Juice, Splash of Grenadine

BOARDWALK MARGARITA
Premium 100% agave tequila, sweet/sour topped

with Mango Liqueur, lime juice & a splash of 0J 2 SUMMER MIST
BLUE TROPIC Watermelon Vodka, Creme de Cocoa, Splash of
Coconut Rum, Blue Curaco & Banana Mixed with Pineapple Blue Curacao & soda
PEACH LONG ISLAND TEA . FROSTY PEACH
Blend of Vodka, Rum, Gin & Peach Schnapps, Peach Liquor, Amaretto, Splash Pineapple & Sprite
Sweet & Sour with Sprite t— . COOL BERRY MINT
‘ & NN Raspberry Vodka, Splash Créme de Menthe, Sweet & Sour
.................... War_— R YL
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STRAWBERRY, PINA COLADA, , ‘
BANANA, MANGO & WATERMELON | > b

*add a floater for only $4 ; / LOCAL & SEASONAL £l :
. BREWS | Y/,
Grayton 30A blonde, Yuengling, Bud light, I ANV /;
Miller lite, Mich Ultra, Modelo & Heineken / y/
Ay
¢ CHARDONNAY, PINOT GRIGIO,
’ CABERNET & SAUVIGNON MERLOT
§7

AN-AUTOMATICGRATUITY OF 18% THAT GOES TO SERVICE STAFFWHEL BEEAPPLIED TO PARTIES OF-6-0R-MORE




