
*Consuming raw or undercooked meats, poultry, seafood, shellfish, raw
oysters or eggs may increase your risk of foodborne illness.
“If you have any concerns regarding food allergies, please alert your server 
prior to ordering.”

APPETIZERS
COLD
CHIPS & SALSA 14
roasted tomato salsa, guacamole

SHRIMP COCKTAIL 20
poached 16/20 shrimp, jicama, orange, cucumber
cocktail sauce

HOT
CONCH CHOWDER 10
key west conch, potatoes, onions, peppers, smoked bacon

MINI LUMP CRAB CAKES 18
mustard dip, mixed greens, citrus vinaigrette

COCONUT SHRIMP 20
crispy marinated coconut battered shrimp
orange horseradish sauce, cabbage slaw

JUMBO WINGS 20
tossed in buffalo sauce, crisp celery, blue cheese dip

LOBSTER QUESADILLA 26
lobster, pepper jack cheese, cilantro crema
grilled pineapple pico

SALADS
CAESAR SALAD 16
chopped romaine lettuce, parmesan cheese
garlic ciabatta croutons

SOUTHWESTERN SALAD 18
mixed greens, tomatoes, smoked corn-black bean 
salsa, avocado, roasted peppers, corn tortillas
cajun vinaigrette

TUNA POKE* 22
tuna, cucumber, edamame, sesame seeds
wasabi mayo, asian glass noodles, seaweed

GUMBO SALAD 28
grilled chicken, pickled chayote, avocado, tomatoes
goat cheese, fried chickpeas, pickled onions
toasted macadamia nuts, citrus vinaigrette

ADD-ONS
Add one of these items to complement your salad.

CHICKEN BREAST 10
BLACKENED SHRIMP 12
SALMON 16
GRILLED GROUPER 18

SANDWICHES
All sandwiches served with an option of french fries, side salad or fruit.

HOUSE-MADE TURKEY BURGER 22
smoked gouda, guacamole, lettuce, tomato, chipotle aïoli

GUMBO BURGER* 24
handcrafted burger, lettuce, tomato, pickle

choice of cheese

GRILLED GROUPER SANDWICH 34
chipotle aïoli, lettuce, tomato

mango-cucumber slaw

BLACK BEAN BURGER 20
smoked corn salsa, , lettuce, tomato

roasted garlic aïoli

FRIED CHICKEN SANDWICH 24
pickle, chipotle aïoli, lime cabbage slaw

SALMON B.L.T.* 26
bacon, tomato, lettuce, roasted garlic aïoli

ciabatta roll

HOUSE FAVORITE
GROUPER TACO 34

corn tortillas, lime cabbage slaw, green tomato 
salsa, red tomato salsa, guacamole



IMPORTED 8
stella artois
corona extra
corona light
red stripe

BEER
CRAFT 8
ISLAMORADA “sandbar sunday”, wheat ale, islamorada, florida
ISLAMORADA “citrus ale”, blonde ale, islamorada, florida
KONA BREWING CO. “big wave”, golden ale, hawaii
MOTORWORKS “pulp friction”, grapefruit IPA, bradenton, florida
COPPERTAIL “free dive”, IPA, tampa, florida

DRAFT 9
CIGAR CITY “jai alai”, IPA, tampa, florida
YUENGLING, lager, pottsville, pennsylvania
CORONA PREMIER, superior light lager
MILLER LITE, american style pilsner

DOMESTIC 8
budweiser
bud light
coors light
miller lite
michelob ultra

DRINKS
SPECIALTY 16
GOLD BRICK MARGARITA
traditionally made with patrón & grand marnier

CUCUMBER GINNY
hendrick’s gin, lime juice, muddled cucumber
soda water

SPOONDRIFT
pommery brut, chambord, pineapple juice

PALOMA
don julio tequila, grapefruit juice, lime juice, soda

FROZEN 17
TRADITIONAL MARGARITAS & DAIQUIRIS
strawberry, piña colada, mango, raspberry, banana

COCONUT MOJITO
bacardí, freshly squeezed lime juice, mint, 
crème de coconut

TROUBLE IN PARADISE
captain morgan, dark rum, banana liqueur, crème de coconut

ELECTRIC LEMONADE
absolut citron, cranberry juice, lemonade

MIAMI VICE
dark rum, piña colada, strawberry daiquiri

ICED 16
RUBY RED MULE
deep eddy grapefruit vodka, lime juice, ginger beer

CLASSIC MOJITO
bacardí límon, freshly squeezed lime juice, muddled mint
available in classic, mango or raspberry

LIFEGUARD LEMONADE
absolut citron, lemonade, cranberry juice

MAI TAI
light & dark rums, orange juice, pineapple juice

GUMBO PUNCH
captain morgan, banana liqueur, orange juice, pineapple juice
grenadine, topped with dark rum

WINE
SPARKLING glass bottle

LAMBERTI 18 89
prosecco, veneto

POMMERY 29 145
brut, reims

POMMERY 35 175
brut, rosé, reims

VEUVE CLICQUOT 75
ponsardin, brut, reims, (375 ml)

VEUVE CLICQUOT 149
ponsardin, brut, reims

WHITE
HAHN, S.L.H. 17 69
chardonnay, santa lucia highlands

SAN GIORGIO 18 75
pinot grigio, veneto

CRAGGY RANGE 18 75
sauvignon blanc, martinborough

FISHER UNITY 21 85
chardonnay, sonoma coast

CAKEBREAD 25 99
chardonnay, napa valley

ROSE
MIRAVAL 16 65
rosé, provence

RED
JAX, Y3 17 69
cabernet sauvignon, north coast

SAINTSBURY 18 75
pinot noir, carneros

CLOS DU VAL 25 99
cabernet sauvignon, napa valley

TRULY 9
pineapple
lime

The Ritz-Carlton, Naples
280 Vanderbilt Beach Rd.

Naples, FL 34108 United States
+12395983300
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