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House fish & chips 31.75
ale-battered fish, half cracked slaw, lemon,

old bay french fries, house tartar sauce

cajun shrimp & 
sausage skewers  29.95

low country cheddar grits, 
vegetable sauté, roasted garlic aioli

FIRE ROASTED
CHICKEN SKEWERS*  27.95

marinated chicken, island rice, onion, 
pineapple and bell pepper, jerk sauce

KEY LIME SALMON 33.50
lime grilled salmon, old bay spiced fries, 
daily vegetable, key lime butter sauce

grilled sirloin* 38.50
daily potato, cheddar-crusted broccoli

angus ribeye*  59.75
12 ounces, daily potato, sautéed vegetables

TIKI SHACK MIXED GRILL 46.50 
salmon, shrimp & sausage skewers, 

crab cake, house potatoes, daily vegetable, 
hush puppy, key lime butter sauce

grilled 1-1/2LB
MAINE LOBSTER  MKT PRICE

island rice, mixed vegetables, 
key lime butter sauce

CRAWFISH SHRIMP & GRITS 33.75
cheddar grits, crawfish tails, shrimp, 

andouille sausage, corn, toasted bread

swap proteins for extra veggies upon request
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pulled pork 
sandwich 16.95

slow-cooked pork, bbq sauce, 
soft bun, half cracked slaw

signature fish 
tacos 19.95

blackened fresh gulf fish, 
queso fresco, romaine, 

cabbage slaw, flour tortilla, 
pickled red onion, remoulade

CHICKEN 
SANDWICH 19.50

garlic ginger glaze grilled chicken, 
topped with half cracked slaw

TIKI SHACK
BURGER 17.50

angus patty, lettuce, tomato, 
crispy onion, soft bun

items served with old bay fries 

sides + stuff
fruit cup  •  old bay fries  •  daily vegetable

daily potato  •  cheddar broccoli  •  island rice
half cracked slaw

5.00 each

crab cake or 2 coconut shrimp 
added TO ANY ENTREE 6.95

sailingsweet 
Coconut 

Cream Pie 11.50
coconut custard, 

whipped cream, berries

Seasonal Sweet
ask for today’s special!

Bullseye  
Cheesecake 10.95

vanilla & chocolate cheesecake, 
mocha cream, chocolate crumb

Key Lime Slice 11.75
raspberry sauce, 
graham crumble

herestart

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
of foodborne illness, especially if you have certain medical conditions. There is risk associated with 

consuming raw oysters. If you have chronic illness of the liver, stomach or blood or have immune 
disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully 

cooked. If unsure of your risk, consult a physician.

All parties of eight or more guests will be subject to an automatic 20% service charge.

gluten free vegetarian

crab cakes  22.50
slaw, remoulade, lemon

Tiki Shack 
Chicken Wings 19.50

fried crispy, 
island style jerk sauce

FLORIDA GATOR BITES 18.75
buttermilk fried, remoulade

SHRIMP COCKTAIL  16.95
old bay-spiced, chilled jumbo 

shrimp, cocktail sauce

calamari “fries” 13.95
old-bay spiced, house tartar sauce

house hushpuppies 13.75
sea salt butter

SMOKED FLORIDA 
WHITEFISH DIP 13.50

saltine crackers, lemon

TIKI SHACK 
COCONUT SHRIMP 16.75
slaw, orange sweet chili, lemon

oysters on the half shell*  18.95
half dozen, seasonal varieties, cocktail sauce, lemon

& saladsoup

New England 
Clam Chowder 
cup 6.75 / bowl 11.95

cream based, clams, bacon

caesar salad 14.50
romaine heart, shaved parmesan, 

croutons, classic dressing
add chicken 4 or shrimp 6

SIDE HOUSE SALAD  6.95
lettuce blend, tomato, carrot, 
cucumber, choice of dressing

seared sirloin 
steak salad*  24.75
angus sirloin, lettuce blend, 

heirloom tomato, pickled onion, 
blue cheese, red pepper, 

balsamic vinaigrette


