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APPETIZERS 
TURMERIC LIME YUCA FRIES
Cilantro Aioli 

CRISPY CAL AMARI
Hand Breaded Calamari Rings, Banana Peppers, 
Spicy Key Lime Aioli 

GRILLED CARROT HUMMUS [GF]
Chickpeas, Organic Carrot, Harissa, Toasted Seeds, 
Pita Chips, Seasonal Vegetables 

TIGER SHRIMP COCKTAIL [GF]
Fresh Lemon, Cocktail Sauce 

TUNA CRUDO
Passionfruit Puree, Ginger Vinaigrette, 
Toasted Sesame Seeds, Radish, Petite Greens 

FORK + KNIFE 
MIGHTY GREENS [GF ] 16 
Artisan Greens, Shaved Fennel, Heirloom Tomato, Golden 
Raisin, Cucumber, Crouton, Avocado Herb Dressing 

20 SUPER F OOD [GF ]
Baby Kale, Arugula, Quinoa 
Roasted Beets, Apple Preserve, Blueberries, 
Toasted Sun Flower Seeds, Fresh Goat 
Cheese, Shaved Onion, Pineapple Vinaigrette 

KEY CR AB C OBB 24 
Romaine Lettuce, Grape Tomato, Crumbled Goat Cheese, 
Bacon, Boiled Egg, Avocado, Blue Crab, Tarragon Vinaigrette 

24FRESH MILK BURRATA 
Mint Cream, Citrus Segments, Dried Turkish 
Figs, Preserve Peaches, Marcona Almond 

ENHANCEMENTS 
Grilled Chicken 12 // Seared Shrimp 14 // Blackened Mahi Mahi 14 

SIDES + FRIES
Sweet Potato Fries 9       Straight Cut Fries 8     House Salad 8 

CRAFT BURGERS
Our handcrafted burgers are a blend of beef short 

rib, brisket and chuck. This signature flavor 
combination and texture has become a key favorite. 

Our chef recommends our burgers are cooked
 to a medium temperature. 
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CLASSIC 
House Patty, Cheddar Cheese, Leaf Lettuce, 
Tomato, Red Onion, Pecan Wood-Smoked Bacon 

SPICED LAMB 
Feta Cheese, Tzatziki Sauce, Honey Onions, 
Shaved Fennel 

GARDEN 
Chickpea Falafel, Lettuce, Tomato, 
Smashed Avocado, Red Onion, 
Sweet + Sour Cucumber, Yogurt 

CHICKEN 
Herb Grilled Chicken Breast, Spicy BBQ, 
Provolone Cheese, Onions, Lettuce, Tomato 

TURKEY 
House Blend Patty, Smoke Gouda, 
House Mayo, Arugula 

DEEP SEA     Blackened Mahi, 
Mango + Pineapple Cabbage Slaw, Tartar Sauce 

SIGNATURE 
35 Day Dry Aged Patty, Oven Dried Tomato & 
Feta Cheese Relish, Bibb Lettuce 

*All Burgers are served with your choice 
of side salad or fries. 

Mango + Pineapple Cabbage Slaw 5       Hass Avocado 5 

A Suggested 18% Gratuity Will Be Added To Your Check. Please Feel Free to Raise, 
Lower or Remove This Gratuity at Your Discretion. Prices Exclude 9% Sales Tax. 
Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Egg 
May Increase Your Risk of Food Borne Illnesses. Please Notify Us of Any Food 
Allergies.



SIGNATURE CRAFT 18 
BLOOD DIAMOND 
Titos Vodka, Stoli Raszp, Apple Juice, 
Passion Fruit Pureé 

GREEN COLLINS 
Stoli Vanilla, Kiwi, Malibu, Shredded Coconut 

BLACK BETTY 
Gin, Martini Bianco, Amaretto, Lime Foam, 
Blackberry, Lime 

CINEMATIC 
Stoli Raszp, Vodka, Fresh Raspberry, 
Apple Juice, Cinnamon 

SILENT SCREAM 
Gin, Apple Juice, Cranberry, St. Germain 

DUNE BREEZE 
Vodka, Lime, Fresh Berries 

IMPERIAL MARTINI 
Classic Martini made with Imperia Vodka 

FROZEN DELIGHTS 18 
RASPBERRY RICKEY 
Cointreau, Fresh Raspberry, Lemonade, Lime 

DUNE PIÑA COLADA 
Coruba Rum 

KEY LIME COLADA 
Liquor 43, Vanilla Rum, Lime 

ROYAL RASPBERRY RUSH 
Chambord, Bacardi Silver 

DAIQUIRITA 
Brugal 1888, Lime, Agave 

MANGO MADNESS 
Coruba Rum, Mango Puree 

GENO’S MOJITO 
Bacardi Silver, Bacardi Limon, 
Bacardi Peach, Simple Syrup, Mint 
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BEERS 
NORTH AMERICA 
Bud Light, Budweiser, Coors Light, 
Michelob Ultra, Miller Light, 
Blue Moon, Samuel Adams Boston Lager 

EUROPE 
Amstel Light, Guinness, 
Heineken, Peroni, Stella Artois 

MEXICO 
Corona, Corona Light, Modelo Especial, 
Negra Modelo, Pacifico Clara, Tecate, 
XX Lager 

CARIBBEAN 
Presidente, Red Stripe 

CRAFT 
Monk in the Trunk, Stiltsville Pilsner, 
Jai Alai IPA 

10DESSERTS 
ICE CREAMS 
Vanilla, Chocolate 

SORBETS 
Choice of Raspberry, Coconut or Mango 

HOME MADE 
CHOCOLATE CHIPS COOKIE 
BROWNIE A LA MODE 
Rich Chocolate Brownie, 
House Made Vanilla Ice Cream

A Suggested 18% Gratuity Will Be Added To Your Check. 
Please Feel Free to Raise, Lower or Remove This Gratuity at 
Your Discretion. Prices Exclude 9% Sales Tax. 

SIGNATURE COCKTAILS



WINES 
SPARKLING AND CHAMPAGNE 
Bin 44 Prosecco, Vento, Italy 13 60 
Bin 31 Cava, Agusti Torello Mata, Brut, Reserva 14 60 
Bin 95 Taittinger, “La Française Brut”, France 25 105 
Bin 80 Piper Heidsieck Brut Champagne, France 95 
Bin 74 Moët & Chandon Impérial Champagne, France 120 
Bin 81 Moët & Chandon, “Ice Impérial”, Champagne, France, NV 135 
Bin 52 Veuve Clicquot Brut “Yellow Label” Champagne, France 145 
Bin 32 Cava, Agusti Torello Mata, Brut Rose 15 65 
Bin 62 Fantinel, Rose, Friuli, Italy 13 60 

13 55 
13 55 
13 55 
14 60 
14 60 
13 55 
25 120 
13 60 

75 
97 

15 65 

14 60 
14 60 

WHITE 
Bin 200 Villa Sparina “GAVI”, Italy
Bin 110 Rosanautica Albarino Rias Baixas, Spain
Bin 233 Masianco, Masi Pinot Grigio, Verduzzo
Bin 478 Cadus, Chardonnay, Vistaflores, Argentina
Bin 467 Marlborough Sauvignon Blanc, New Zeland
Bin 115 Sauvignon/Chardonnay, Av Aljibe, Spain
Bin 423 Cakebread Cellars, Chardonnay
Bin 250 Pighin, Pinot Grigio
Bin 253 Santa Margherita, Pinot Grigio, Alto Adige, Italy
Bin 454 Sta. Rita Hills, Chardonnay, Santa Barbara County, California

ROSÉ 
Bin 574 Chateau Leoube, Cotes de Provence, France
Bin 573 “Cuvee Vue Mer” Vignerons de la Presqu’ile de 

St Tropez Cotes de Provence, France
Bin 567 Château Val D’arenc, Bandol, France
Bin 577 Château Val D’arenc, Bandol Magnum 1.5 Liter France 110 

15 65 Bin 580 Miraval, Rosé, Côtes de Provence, Provence, France, Vintage
Bin 591 Chateau D’Esclans Garrus, Provence, France 190 

13 55 

13 60 
15 60 
15 60 

RED 
Bin 633 Vina Aljibes , Aljibes, Vino de la Tierra de Castilla, Spain
Bin 925 Steven Kent Cabernet Sauvignon, 

Livermor  Vallee y, California
Bin 743 Cadus, Cabernet Sauvignon, Mendoza, Argentina
Bin 968 Benton Lane, Pinot Noir, Oregon
Bin 963 Dark Amethyst, Malbec, Mendoza, Argentina 15 60 

BOTTLE SERVICE
350 Imperia 

Gre Goosey 350 

350 

350 

KetelOne 

Belvedere 

Hendricks 500 

350 

350 

500 

500 

350 

350 

500 

A Suggested 18% Gratuity Will Be Added To Your Check. Please 
Feel Free to Raise, Lower or Remove This Gratuity at Your 
Discretion. Prices Exclude 9% Sales Tax. 

Jameson

Cr R own oyal

Johnnie Walker Black 

Label Macallan 12 

Patr Anejoon 

Herradur Silvera  

JulioDon 

THE RITZ-CARLTON, KEY BISCAYNE, MIAMI
455 Grand Bay Dr.

Miami, FL 33149 United States
+13053654500
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