TARPON HOUSE
begin

MEDITERRANEAN HUMMUS 16

roasted red peppers, olive oil, grilled naan, crumbled feta,
kalamata olives

BOOM BOOM SHRIMP 19

Panko crusted shrimp tossed in thai chili sauce, napa slaw
CHICKEN QUESADILLA 17.5

Marinated chipotle chicken, colby jack cheese, lettuce, fire
roasted salsa

CARRIBEAN SEARED AHI TUNA* 19

Seared spiced tuna loin, citrus aioli

SIGNATURE SHRIMP COCKTAIL 19

Chilled large white shrimp, horseradish cocktail sauce
KOREAN FRIED CAULIFLOWER 15

Lightly breaded, tossed with scallions in spicy chili sauce
with kimchi and black sesame seeds

SHRIMP “CARGOT” 18

Gulf shrimp, roasted garlic lemon butter, gratinee asiago
and swiss, crostini

LUMP CRAB CAKES 20

Pan seared, panko crumbs, spicy remoulade, cocktail sauce
SALT AND PEPPER CALAMARI 19

Banana peppers, wasabi aioli, spicy marinara sauce

PAN FRIED POTSTICKERS 14

Pork dumplings, sweet thai chili sauce

LOBSTER MAC & CHEESE 21

Lump lobster meat, Cavatappi pasta, creamy cheese
sauce

BBQ CHICKEN FLATBREAD 15

Caramelized onions, bbq sauce, four cheeses

greens

grilled chicken breast 6/ garlic shrimp 10/ seared
salmon*10/ marinated flat iron steak* 12

CAESAR SALAD 13

romaine lettuce, baby heirloom tomatoes, Parmigiano-
Reggiano cheese, classic dressing

GREEK SALAD 14

Crisp greens, tomatoes, red onion, banana peppers,
kalamata olives, crumbled feta, red wine dressing
BLT SALAD 14

Baby greens, tomatoes, crispy hardwood bacon, blue
cheese, creamy dressing

SPINACH-STRAWBERRY SALAD 14

Roasted pecans, red quinoa, goat cheese crumbles,
champagne vinaigrette

burgers and breads

Served with french fries, sweet potato fries, housemade
kettle chips or a small side salad.

ANGUS BURGER WITH CHEESE* 16

With traditional accompaniments

IMPOSSIBLE BURGER 20

The ultimate meatless burger made of soy and potato
protein with traditional accompaniments
TRADITIONAL TURKEY CLUB 17

house roasted turkey breast, swiss cheese, hardwood
bacon, lettuce, tomato, multi grain bread

CALI CHICKEN SANDWICH 17

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

STREET TACOS 18

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

PHILLY CHEESESTEAK 16

Shaved ribeye, mushrooms, onions, banana peppers,
provolone on a baguette

PESTO CHICKEN WRAP 17

Pesto grilled chicken, fire roasted tomatoes, fresh
mozzarella, sundried tomato wrap

GRILLED GROUPER SANDWICH 22

Blackened or grilled, lettuce, tomato, tartar sauce

BURRATA CAPRESE 18

Soft mozzarella cheese, heirloom tomatoes, mixed greens,
white balsamic vinaigrette

SEARED AHI TUNA SALAD* 22

Seared ahi tuna, mixed greens, sherry mustard
vinaigrette, hard-cooked eggs, roasted peppers,
tomatoes, cucumber noodle salad

warmth

TODAY’S FRESHLY MADE SOUP 9
CAYMAN CONCH CHOWDER 9
THREE CHEESE GRATINEE 9
Gruyere, provolone, parmesan

If you have any concerns regarding food allergies, please alert
your server prior to ordering. Gluten free items available upon
request.

after 5 selections

add a house or caesar salad for $4

FUSION BOWL

julienne carrot/ red cabbage/ pickled ginger/ asian
garlic sauce

select: udon noodles/ jasmine rice

select protein: fried tofu 29/

grilled chicken breast 36/ sautéed shrimp 38
seared salmon* 39/ marinated flat iron steak* 39
ANGUS BEEF NY STRIP* 49

Grilled center-cut strip, yukon gold mashed, grilled
asparagus

ANGUS BEEF FILET* 49

Grilled filet mignon, fingerling potatoes, grilled
asparagus

GRILLED DUROC PORK CHOP 39

Roasted wild mushrooms, fingerling potatoes, grilled
asparagus, truffle sauce

TAMARIND CHIPOTLE-GLAZED SALMON* 37
Haricot vert, ancient grains

STIR FRIED CARRIBEAN JERK CHICKEN 32
Crisp vegetables, jasmine rice, sweet plum jus
MISO GLAZED SEA BASS 49

Citrus ginger butter sauce, potato puree, seasoned
asparagus

CHICKEN MILANESE 31

Panko paillard of chicken, baby arugula, fresh
tomato, lemon basil beurre blanc, yukon gold
mashed

DRUNKEN GROUPER 40

Ginger bourbon glaze, jasmine rice, mango-lime salsa

*consuming raw or undercooked meats, poultry, seafood or eggs
may increase your risk of foodborne illness, especially if you have
certain medical conditions
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WINE LIST

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 115 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 soleil silver unoaked, monetary county, california -- - 64
512 calera, central coast, california -- - 75
513 louis jadot macon-villages, burgundy, france -- -- 56
PINOT NOIR
602 seaglass, santa barbara, california 11.5 17.5 a4
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, somoma 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
706 bonanza, california 15.5 23.5 60
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 -- -- 125
INTERESTING REDS & RED BLENDS
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
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