
TIKI BAR
~BITES~

*
GF= Gluten Free/ DF = Dairy Free/ V = Vegan

Appetizers

Salads

Handhelds

Desserts

Any groups of six guests or larger are subject to an automatic 20% gratuity.

Consuming raw or undercooked meats, poultry, seafood, selfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. A split plate charge of $3 will be applied to all shared items.

Chips & Fire Roasted Salsa | 11 GF/V
Add Queso Sauce +3 | Add Guacamole +4

Quesadilla | 12
Oaxaca Cheese, Salsa, Lime Crema

Add Chicken +5 | Add Prime Rib +9 

Add Peppers & Onions +4

Tropical Fruit Plate | 15 
Melon, Pineapple, Fresh Berries, Yogurt, Granola

Chicken Wings | 17 GF
Bourbon-Peach BBQ, Celery, Bleu Cheese, or Ranch

Nachos | 20 GF
Corn Chips, Mojo Pulled Pork, Queso Sauce, Sour 

Cream, Pico, Jalapenos

*Bacon Caesar | 15
Romaine, Candied Bacon, House-made Croutons, Shaved Parmesan

Hummus Platter | 16 DF/GF
Roasted red beet hummus, toasted sunflower seeds, avocado oil, 

celery, cucumber, carrots, watermelon radish, blue corn tortilla 

chips

Cobb Salad | 17 GF
Romaine, Roasted Chicken, Candied Bacon, Hard-Boiled Egg, 

Cucumber, Crumbled Bleu Cheese, Tomato,

Green Goddess Dressing

Salad Enhancements
Grilled chicken breast +13

Fried Coconut Shrimp +17

grilled shrimp +17

Grilled or Blackened Mahi-Mahi +18

*Grilled or Blackened Salmon +17

Served With Kettle Chips

Substitute French Fries or Fresh Fruit +3

Entree Enhancements
Sautéed Onions, Sautéed Mushrooms, Smoked bacon, 

or Avocado +3

Kosher All beef hotdog | 14 DF
Grilled, Green Pickle Relish

Chicken Tenders | 16
Honey Mustard

Waldorf Chicken Salad Croissant | 18
Pulled Chicken, Sliced Grape, Celery, Pecan, Green 

Apple, Red Watercress, Cornichon, Baked Croissant

*1855 Black Angus Burger | 22
Choice of Cheese, Lettuce, Tomato, 

Onion, Kaiser roll

Beyond Burger | 21    
Beyond Patty, Roasted Garlic “Veganaise,” 

Vegan Cheddar Cheese, Tomato, 

Red Watercress, Kaiser roll

Blackened Mahi Sandwich | 23
Mahi Filet, Pineapple Slaw, Citrus Tartar,

Kaiser roll

*Maine Lobster Roll | 32
Classically Prepared with Old Bay Seasoning, 

Lettuce, & Brioche Roll

Grilled Fish Taco | 21
Grilled fish, harissa slaw, apple & pineapple pico de 

gallo, cotija cheese

Fruit Popsicle | 6 GF/V

Orange, Cherry, or Grape

Ice Cream Sandwich | 6

Chocolate Chip



Wine

~SIPS~

Beer

Frozen Specialties

Signature Drinks

By the Glass or Bottle G/B

Add Dark Rum or 151 Floater to 
Any Drink / +$3

William Hill Chardonnay 9 | 36

William Hill Cabernet Sauvignon 9 | 36

Barone Fini Pinot Grigio 13 | 50

Whitehaven Sauvignon Blanc 12 | 48

Chateau Miraval Rose  16 | 64

Meiomi Pinot Noir 14 | 56

Gambino Prosecco 11 | 50

Moet & Chandon Ice  | 115

Moet & Chandon Ice Rose  | 140

Veuve Clicquot Yellow Label  | 115

Domestic 6 | Bucket 32
Budweiser, Bud Light, Coors Light,

Michelob Ultra, Miller Lite, Terrapin “Luau 

Krunkle” Tropical IPA, Yuengling, O’Doul’s

Import 7 | Bucket 38
Stella Artois, Corona Light, Corona Extra,

Guinness, Heineken, Modelo Especial

FL Local 8 | Bucket 44
Jai Alai IPA, Dale’s Pale Ale, “V-Twin” Vienna 

Lager, Big Top “Key Lime Wheat”  

High Noon Seltzer | $7 or Bucket | $38
Ask your server or Bartender for available flavors

Strawberry Daiquiri | 14

Piña Colada | 14

The Vice | 14
A Piña Colada & Strawberry Daiquiri

Mudslide | 14
Ice Cream Blended with Stoli Vanilla Vodka, Bailey’s,

Kahlúa, Dark Crème de Cocoa

The Kanaloa | 25*
*Limited Supplies per Day  

Blended Mango Rum, Banana Rum, Coconut Puree, 

Pineapple Juice, Dark Rum Float

Served in a Hollowed Pineapple!

“The Lion’s Share” Margarita | 20
Patrón Silver Tequila, Cointreau, Fresh Lime Juice, Grand 

Marnier Float

Lido Key Margarita | 13
Silver Tequila, Triple Sec, Fresh Lime Juice

Category 4 Hurricane | 12
Four Flavored Rums, Fruit Juices

Waterline | 12
New Amsterdam Raspberry Vodka, Cointreau, Mint-Syrup, 

Lemon Juice, Muddled Blueberries

Painkiller | 15
Pusser’s Rum, Pineapple Juice, Cream of Coconut, Nutmeg

Greener Tides | 14
Hendrick’s Gin, St. Germain, Muddled Cucumber, Tonic

Lido Key Tiki Bar’s My-Oh! Mai Tai | 15
Mt. Gay Eclipse Rum, Bacardi Light Rum, Amaretto, Lime 

Juice, Pineapple Juice, Dark Rum Float

The Sparrow | 12
Coconut Rum, Pineapple Rum, Blue Curaçao, Pineapple 

Juice

The Ebb Tide | 14
Gold Rum, Campari, Honey-Syrup, Fresh Lime, Pineapple 

Juice

Sarasota Smash | 14
Captain Morgan, Banana Liqueur, Pineapple & OJ, Dark 

Rum Float
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