
Charleys Menu

Enjoy All Tastes of Paradise at 
Sanibel Harbour Resort & Spa 

Enjoy a dining experience as warm and relaxing as the waterfront views. 
Tarpon House offers indoor or outdoor waterfront dining, drawing specialties 
from the sea. 

Our classic steakhouse features steaks ... done very well. Stop by to experience 
our extraordinary flavor-enhanced Black Angus beef paired with a selection 
from our 1,200-bottle wine cellar. 

Set sail and savor cuisine as magnificent as the views. The Sanibel Harbour 
Princess sails the most scenic waterways of the Gulf Coast. 

Perch at The Cove and enjoy a refreshing poolside oasis where you don’t miss 
any fun in the sun! Stop by for lunch or a cool specialty cocktail. Located on the 
pool deck. 

Fresh coffee, pastries, homemade gelato and sweets! Palm Court Bakery is 
located off the Hotel lobby and is open daily. 

Thank you for visiting Charley’s Cabana Bar! 

Sensational sunsets, mouth-watering mojitos and someone special - now you 
have experienced paradise." 



 is a Cabana Lounge overlooking the Tropical Isles of San Carlos Bay. 
The perfect place to lounge, socialize and linger over the innovative martini 
cocktails, mystical mojitos and rum specialties. Enjoy a cozy tapas dinner on our 
relaxing sofas on the scenic veranda. 

Nosh & Tapas 
chicken quesadilla 
Marinated chipotle chicken, colby jack 
cheese, lettuce, fire-roasted salsa, 
sour cream and guacamole    16 

smoked chicken wings 
Eight, celery, buffalo or sweet thai chili   15 

sesame crusted ahi tuna*
Ahi tuna, wakame salad, soy sauce and 
wasabi cream    19 

shrimp “cargot” 
Gulf shrimp, roasted garlic lemon butter, 
gratinée asiago and swiss, crostini    19 

lump crab, artichoke 
& spinach dip 
Sautéed spinach and artichokes, lump 
crabmeat, melted parmigiano-reggiano 
cheese, warm corn tortillas    1 7 

jumbo bavarian pretzel 
Beer cheese, grain mustard    15 

charcuterie 
Featuring local and imported meats, 
artisanal cheeses 22 

shrimp & crab quesadilla 
Rock shrimp, lump crabmeat, melted pepper 
jack cheese, cilantro, 
crispy flour tortilla    18 

nachos supreme*
Angus sirloin, melted cheddar cheese, pico de 
gallo, jalapeño, guacamole, housemade tortilla 
chips    16 

sausage & pepper 
stromboli 
Italian sausage, peppers, onions, ricotta, 
marinara sauce    16 

three cheese stromboli 
Ricotta, fresh mozzarella, provolone cheese, 
marinara sauce 1 5 

pepperoni & cheese 
stromboli 
Pepperoni, mozzarella, marinara sauce   16 

charley’s salad 
Baby lettuce, fresh berries, roasted croutons, 
goat cheese, candied walnuts, champagne 
vinaigrette 1 4 

Brick Oven Baked Flatbread Pizza 
margherita
Roma tomatoes, provolone cheese, 
marinara sauce and basil    15 

brick chicken 
Caramelized onions, bbq sauce, provolone 
16 

buffalo chicken 
Grilled chicken breast, maytag blue cheese, 
fresh mozzarella 
and chipotle ranch dressing    16 

coastal 
Rock shrimp, lump crab and cold water 
lobster, goat cheese, ricotta, 
roasted peppers and basil pesto    18 

carnival*
Italian sausage, angus sirloin, prosciutto, 
pepperoni, fresh mozzarella and roma 
tomatoes    17 
vegetable 
Provolone, red & green peppers, 
onions, mushrooms, black olives 16 

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

Marriott Sanibel Harbour Resort & Spa
 17260 Harbour Pointe Drive

Fort Myers, Florida 33908
239-466-4000 

*


Mojitos 
Get ready to try something a bit beyond the ordinary. These ultimate Latin 
cocktails have been given a special mystical twist. Dive in and sample a selection 
from  exclusive Mojito menu. 

mint mojito 
Cruzan Light rum, fresh mint leaves, fresh lime, our 
simple syrup and Q club soda, garnished with a lime wedge 

strawberry mojito 
Cruzan Light rum, strawberry purée, fresh mint leaves, fresh lime, 
our simple syrup and Q club soda, garnished with a lime wedge 

pineapple coconut mojito 
RumHaven rum, fresh mint leaves, fresh lime, pineapple juice, 
our simple syrup and Q club soda, garnished with a lime wedge 

peach mojito 
Captain Morgan Spiced rum, peach schnapps, fresh mint leaves, fresh lime, 
our simple syrup and club soda, garnished with a lime wedge 

Local Favorites 
sanibel harbour sunburn 
Captain Morgan Spiced rum, RumHaven rum, 
crème de banana liqueur, pineapple juice and grenadine 

hurricane charley 
Light rum, dark rum, passion fruit juice and pineapple juice 
with a splash of grenadine 

spiked limeade 
Absolut vodka, fresh-squeezed lime juice, sweet & sour mix, 
Sierra Mist and a splash of our simple syrup 

island blue margarita 
Sauza Silver tequila and sweet & sour mix poured over a shot 
of Blue Curaçao liqueur 

paradise punch 
Jack  whiskey, Southern Comfort liqueur, amaretto liqueur, cranberry 
juice, pineapple juice, orange juice, grenadine and an orange wheel 

berry cherry punch 
New Amsterdam Red Berry vodka, Hiram Walker Pomegranate liqueur 
and cranberry juice topped with Sierra Mist 

citrus splash 
Absolut Mandrin vodka, peach schnapps, pineapple juice, cranberry juice and 
grapefruit juice 

All cocktails are made with only the freshest, hand-pressed juices. 



Charley’s Signature Martinis 
almond delight 
Double Cross vodka, RumHaven rum, crème de cacao dark liqueur 
and a splash of amaretto liqueur, served with a chocolate drizzle 

cuban nights 
RumHaven rum, Midori Melon liqueur, banana liqueur, orange juice and 
pineapple juice 

sanibel seaside cosmo 
Ketel One Citroen vodka, Cointreau Orange liqueur and cranberry juice, 
garnished with a slice of fresh lime 

sandy bottom martini 
Dive into the bottom of this classic with gin or vodka, dry vermouth, olive juice 
and olives 

raspberry lemon drop 
Ketel One Citroen vodka, Cointreau Orange liqueur, Chambord Raspberry 
liqueur, sweet & sour mix and a cranberry sugar rim 

espresso martini 
Kahlúa Coffee liqueur, Svedka vodka and Baileys Irish Cream liqueur 

chocolate covered cherry 
New Amsterdam Red Berry vodka, crème de cacao dark liqueur, 
Baileys Irish Cream liqueur and grenadine layered 

sanibel kiss 
Absolut Mandrin vodka, New Amsterdam Red Berry, Chambord Raspberry 
liqueur, pineapple juice, cranberry juice and Sierra Mist 

All cocktails are made with only the freshest, hand-pressed juices. 

Beer 
american premium 
Budweiser 
Bud Light 
Miller Lite 
Coors Light 

specialty bottles 
Angry Orchard Hard Cider 
Blue Moon Belgian White 
Leinenkugel’s Seasonal 
Michelob Ultra 
Samuel Adams Boston Lager 
Samuel Adams New England IPA
Samuel Adams Seasonal 

Other Local & Regional Selections Available 

imports 
Corona Extra Modelo Especial 
Corona Light Pacifico 
Corona Premier Stella Artois
Peroni Nastro Azzurro Guinness 

non-alcoholic
O’Doul’s 
Red Bull, Editions, Sugarfree

hard seltzers 
High Noon Sun Sips 
made with real vodka & real fruit juice 

Truly Hard Seltzer Lime, Rosé, Wild Berry 
Arnold Palmer Spiked 
Half Iced Tea & Half Lemonade 



After Dinner Delights 

Desserts 
sticky toffee pudding 
Moist brunch cake covered in sticky toffee sauce    9.5 

tiramisu 
Ladyfingers soaked in espresso, mascarpone cheese    9.5 

key lime tart 
Traditional key lime custard, graham cracker crust, raspberry sauce    9.5 

After Dinner Drinks 
classic irish coffee 
Jameson Irish whiskey, brown sugar, coffee, whipped cream 

baileys irish coffee 
Jameson Irish whiskey, Baileys Irish Cream, coffee, whipped cream 

chocolate express martini 
Ketel One vodka, Rumchata, Baileys Irish Cream, chocolate drizzle 

after dinner mint 
Baileys Irish Cream, brandy, crème de menthe, hot cocoa mix, 
coffee, whipped cream, cherry drizzle 

amaretto cin martini 
Disaronno, Rumchata, half & half, cinnamon sugar rim 

Oaks and Smokes 
bourbon & whiskey 
Blanton’s, Buffalo Trace, Eagle Rare, 1792, 
High West American Prairie Bourbon, 
High West Double Rye!, Woodford Reserve 
Double Oaked, Woodford Reserve Rye, 
Woodford Reserve, Knob Creek Rye, Knob 
Creek, Basil Hayden’s, Basil Hayden’s 
Dark Rye, Gentleman Jack, Stagg Jr., E.H. 
Taylor, Jr. Small Batch, Wild Turkey 101, Wild 
Turkey Longbranch, Russell’s Reserve, 
Elijah Craig Small Batch Bourbon, 
Maker’s 46, Maker’s Mark, Bulleit Rye, 
Bulleit Bourbon, Jack Daniel’s Tennessee 
Whiskey, Jack Daniel’s Tennessee Honey, 
Jim Beam 

scotch & single malt 
Chivas Regal 12, J&B, Johnnie Walker 
Black, Johnnie Walker Red, The Glenlivet 
12, The Glenlivet 18, Glenfiddich 14, 
The Dalmore 12 

liqueurs & cordials 
Baileys Irish Cream, Grand Marnier, 
Kahlúa, Chambord, Romana Sambuca, 
Disaronno, Cointreau, Southern 
Comfort, RumChata, Frangelico, 
Domaine de Canton Ginger Liqueur, 
DeKuyper Sour Apple Pucker, Aperol 

cognac 
Courvoisier V.S.O.P, Louis XIII de Remy 
Martin, Remy Martin 1738 Accord Royal 

ports 
Sandeman Porto Ruby, Sandeman Porto 
Tawny 20 Years Old 

cigars available, please inquire with your 
server 



sparkling
bin # split/ 6 oz. 9 oz. bottle 

101 la marca, prosecco, treviso, italy (187ml) 18 -- -- 
102 la marca, prosecco, treviso, italy (750 ml) -- -- 50 
103 chandon, brut, 

napa valley, california (187 ml) 23 -- -- 
104 wycliff, brut, california -- -- 42 
106 mumm napa, brut rose, 

napa valley, california -- -- 78 
107 perrier-jouet, grand brut, champagne, france -- -- 149 
109 tattinger brut la francaise,  

champagne, france -- -- 175 
110 dom perignon, champagne, france -- -- 475 
111 moet imperial, champagne, france -- -- 195 

interesting whites
201 gallo family vineyards, 

moscato, california (187 ml) 10 -- -- 
203 chloe wine collection, rose,  

central coast, california      11.5 17.5 44 
204 fleur de mer, rose, cotes de provence, france -- -- 56 

sauvignon blanc 
301 proverb, california  11 16.5 42 
302 seaglass, santa barbara county, california 11.5 17.5 44 
303 kim crawford, marlborough, new zealand 14.5 22 56 
304 duckhorn vineyards, napa valley, california 16 24 62 

pinot grigio
401 proverb, california 11 16.5 42 
402 hogue cellars, columbia valley, washington 11.5 17.5 44 

chardonnay
501 proverb, california  11 16.5 42 
502 rodney strong, sonoma, california 15 22.5 58 
503 william hill, central coast, california 13.5 20.5 52 
504 talbott kali hart, central coast, california 14 21 54 
505 kendall-jackson vintner’s reserve, california 13.5 20.5 52 
506 la crema, Monterey, california  16 24 62 
507 sonoma-cutrer russian river ranches,  

sonoma coast, california 16.5 25 63 
508 duckhorn, napa valley, california 18 27 70 
509 cakebread cellars, napa valley, california -- -- 120 
510 davis bynum, river west vineyard,  

russian river, california   -- -- 96 
511 mer sol silver unoaked,  

monetary county, california  -- -- 64 
512 calera, central coast, california -- -- 75 
513 louis jadot macon-villages, burgundy, france -- -- 56 



pinot noir
bin # split/ 6 oz. 9 oz. bottle 

602 seaglass, santa barbara, california  11.5 17.5 44 
603 chateau souverain, california 13 19.5 50 
604 macmurray ranch, central coast, california 14.5 22 56 
605 la crema, sonoma coast, california  -- -- 70 
606 decoy limited, sonoma coast, california -- -- 80 
607 rodney strong estate,  

russian river valley, california -- -- 62 
608 penner-ash, Willamette valley, Oregon -- -- 120 

merlot
651 proverb, california  11 16.5 42 
652 decoy by duckhorn,  

sonoma county, california -- -- 70 

cabernet sauvignon
701 proverb, california  11 16.5 42 
702 louis m. martini, sonoma county, california 14.5 22 56 
703 rodney strong, sonoma, california 15 22.5 58 
704 joel gott 815, california 14.5 22 56 
705 william hill, central coast, california  13.5 20.5 52 
708 decoy by duckhorn,  

sonoma county, california  17 25.5 66 
710 rodney strong reserve, sonoma, california -- -- 125 
711 freemark abbey, napa valley, california -- -- 120 
712 duckhorn vineyards, napa valley, california -- -- 195 
713 rodney strong alexander’s crown vineyard, 

alexander valley, california       -- -- 195 
714 caymus special selection  

napa valley, california -- -- 450 
715 orin swift, mercury head, california  -- -- 350 
716 orin swift Palermo, california -- -- 130 
717 sequoia grove, napa valley, california    -- -- 130 
718 trinchero napa valley mario’s vineyard,  

napa valley, california -- 

interesting reds and red blends 
-- 125 

803 upshot, red blend, 
Sonoma county, california 14 21 54 

806 maestro by robert mondavi winery,  
bordeaux blend, napa valley, california -- -- 125 

807 trinchero napa valley forte, red blend,  
napa valley, california         -- -- 175 

808 the prisoner, red blend,  
napa valley, california -- -- 110 

809 symmetry, meritage,  
alexander valley, california -- -- 125 

810 michele chiarlo tortoniano, Barolo,  
piedmont, italy -- -- 140 

811 orin swift machete, petite sirah, california -- -- 145 
812 conundrum, red blend, california -- -- 95 
813 orin swift abstract, red blend, california -- -- 125 
814 paraduxx, red blend, napa valley, california -- -- 120 
815 orin swift papillon, bordeaux blend, california -- -- 185 



Late Night Menu 
Available every evening from 10:00 pm till Midnight 

appetizers 
boom boom shrimp 
Panko-crusted, tossed in thai chili sauce, napa slaw 17 

mediterranean hummus 
Roasted red peppers, olive oil, grilled naan, kalamata olives  14 

caribbean seared ahi tuna*
Seared spiced tuna loin, citrus aioli 18 

salt & pepper calamari 
Banana peppers, wasabi aioli, spicy marinara sauce 18 

chicken quesadilla 
Marinated chipotle chicken, colby jack cheese, lettuce, fire-roasted salsa, 
sour cream and guacamole 16 

signature shrimp cocktail 
Chilled large white shrimp, horseradish cocktail sauce    18 

salad and sandwiches 
caesar salad 
Romaine lettuce, baby heirloom tomatoes, parmigiano-reggiano cheese, classic 
dressing  14 / add roasted chicken 6 

angus burger with cheese*
With traditional accompaniments 16 

grilled grouper sandwich 
Blackened or grilled, lettuce, tomato, tartar sauce 22 

street tacos 
Choice of blackened mahi or boom boom shrimp tossed in thai chili sauce, 
sweet cabbage and spinach mix, avocado, red pepper aioli, flour tortillas  18 

cali chicken 
Grilled chicken, hardwood bacon, avocado, swiss cheese, lettuce, tomato 18 

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

Marriott Sanibel Harbour Resort & Spa
 17260 Harbour Pointe Drive, Fort Myers, Florida 33908 USA  +1 239-466-4000 
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