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Frozen Drinks

White Wines cuss sormne

House Chardonnay 8.50
House Pinot Grigio 9.00
AsR your Server to add a Float $3. Opyster Bay, Sauvignon Blanc, Marlborough 12.00 46.00
. . Clos du Bois, Chardonnay, California 11.00 42.00
Blue Chailt\'dltil?n?y- %lll'ﬁjz;nclggglgcﬂlglgz%ig ?113\/113?1%1112 ETm Flavors La Crema, Pinot Gris, California LAY Sl
Barone Fini, Pinot Grigio, Trentino, Italy 11.00 42.00

Myer’s Rum ® Pusser’s Rum ¢ SkRrewball Peanut Butter Whiskey

Rose Wi
Mudslide N

The Beach by Whispering Angel,

Smirnoff Vodka, Kahlua, Bai(lg(lay’s Irish 'Cream & Provence, France 13.00 50.00
Ice Cream Mix. Icy, Creamy & Dreamy! 14.00 -
Add a Float of Skrewball Peanut Butter Whiskey Red Wines
House Cabernet Sauvignon 8.50
BV, Merlot, California 11.00 42.00
(g)lgfllgergblﬁlcgtl}ne]gachberry Brandy, ER o0 S e TeCh
7 B 2F Cabernet Sauvignon, California 11.00 42.00 S s
Banana Liqueur, Pineapple & Orange Juices La Crema, Dino? Noir, California 13.00 50.00 Chooner DQCIaltles
with a splash of Grenadine, topped with a . .
Dark Rum Float. A taste of the tropics! 11.50 Champagne & Sparkling Wines APPETIZERS - DRINKS ° BEER - WINE
. ~ Freixenet Brut, Split 11.00 Prosecco, Ital 10.00 38.00
Pifia Colada y BREAKFAST - LUNCH - DINNER

Freixenet Mimosa, Split 11.50 Prosecco Mimosa 10.00
Mango Mimosa, Split 11.50  Prosecco Mango Bellini 11.00
Kir Royale, Split 11.50 Prosecco Royal 11.50

Conch Republic Rum & Colada Mix, blended
to perfection for a tasty special treat! 11.50

“The difference is the Schooner does them better!”

Lime Colada

Blue hair Bay Key Lime Rum and Blue Chair
Bay Coconut Rum, Colada Mix and Lime Juice.
“The Good Stuff,” it’s delicious! 13.75

Strawberry Daiquiri
Conch Republic Rum & Strawberry Mix 11.50

Schooner Vice
1/2 Pina Colada, 1/2 Strawberry Daiquiri 11.50

Create Your Own!

Select Your Rum
... and then picRk your choice of:
MANGO or STRAWBERRY Flavors.

Served as a Daiquiri or with Ice Cream Mix.

AIl Our Beverages Include Sales Tax.

Caplain Morgan "7z, A”“a (i ERuUM

Moet Brut Imperial, France, Bottle 125.00
Dom Perignon, France, Bottle 350.00

Draft Beers

Bud Light........cccccecereueenes 4.50
Landshark Lager............ 5.00
Key West Sunset Ale.....5.00

Yuengling..........cccceeeuunn. 4.75
Goose Island IPA........... 5.50
Sam Adams Seasonal...6.75

Domestic & Craft Beers

Bud Light........................d 6.00
Budweiser....................... 6.00
Coors Light..................... 6.00
Miller Lite :

Miller High Life.............. 6.00
Rolling Rock................... 6.00
Bud Light Lime............... 6.00
Michelob Ultra............... 6.00

Channel MarRker IPA.....7.00

Landshark Lager............ 6.50
Yuengling............cccueue..... 6.50
Blue Moon.........ccceuveueene 7.50
Angry Orchard Apple Cider..7.50
Jai Alai IPA...........c.ccucu.... 7.50

Dogfish Head IPA.......... 7.50
Sandbar Sunday Ale.....7.50
White Claw........cccceeueennen 7.50
High Noon....................... 7.50

Imported Bottle Beers

Heineken, Holland........ 7.50

BecR’s, Germany............ 7.50
BecR’s (Non-Alcoholic).....7.50
Guiness, Ireland............ 8.50

Dos Equis, Mexico........ 7.50
Amstel Light, Holland......7.50

Corona, Mexico.............. 7.50
Corona Light, Mexico... 7.50
Stella Artois, Belgium...7.50
Red Stripe, Jamaica.......7.50
Modelo Especial, Mexico....7.50

ICY COLD BUCKETS of BEER!

“The Oysters & Shrimp are impeccably fresh, the Chowder flavorful
& spicy, and the Mojito-Marinated Fish Sandwich is great!”
— Keys Cuisine, Miami Herald

STARTER SUGGESTIONS

¢ From Our Raw Bar ¢

Oysters On The Half Shell
Tender, suculent and delivered daily! 1/2 DOZEN ¢ DOZEN

Drunken’ Shrimp
1/2 pound of Pink Shrimp, boiled in Beer & Spices,
served chilled with our special blend CocRtail Sauce.

Shrimp & Oyster Combo © Key West Conch Fritters
Tuna Tataki ° Tuna Nachos ¢ Calamari
Coconut Pink Shrimp * SmokRed Fish Dip
Schooner Wings: Caribbean or Buffalo Style

Ask Your Server for a Full Menu

HANG WITH THE BIG DOGS

TWO HAPPY HOURS Daily: 8AM-Noon & 5-7PM
(Except during Special Events)
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Martini Selections Specialty CocRtails Mojito Madness

Flirty D irty Mﬂ_l’ﬁl‘li Ke Lin‘.e Pie Schooner Breeze All Mojitos are made with simple syrup, fresh mint leaves & muddled limes,
_Ketel ne Vodka with just the artini : : served with a splash of Club Soda and garnished with a lime wedge.
h f ol 14 . , . All 4 flavors of Malibu Rum (Banana, Mango, Pineapple, Coconut),
right amount of olive juice 14.00 L\l,(égg' 43, gl‘l;nggle Key ngice cranberry & pineapple juices, topped with a dark rum float.
. = ipped YodRka, cream 1 se
Chocolate Martini freslg[s)queezed Tme 14.00 Schooner or later you must have one! 11.50 pan ama Red MO lt'o
Absolut Vanilla 360 Double Chocolate Jamaican Vacation An exceptionally smooth Mojito made with Zafra,
Vodka & Chocolate Liqueur 14.00 Lemon Drop Myer’s Dark Rum, Appleton Estate Rum, pineapple & orange juices 11.50 B T i (eSS
Martini ’ . ' N
lsu‘,nd Cosmo Absolut Citron YodRa, simple Island Girl Ron zacapa MO]!tO
Van Gogh Pineapple VodRa, splash syrup, muddled fresh lemons, Blue Chair Bay Coconut Rum, orange & pineapple juices, 23-year-old Guatemalan Rum. Smooth & delicious... try one! 14.50
of Cointreau & cranberry juice 14.00 splash of Lemon-Lime Soda 14.00 splash of Lemon-Lime Soda. A tropical taste sensation! 11.50 The Ol'igil'lal MOii -
M < t Dark & Stormy With Bacardi Silver Rum - this is how it all began! 11.75
al'g a l'l as Gosling’s Dark Rum & Ginger Beer. A Caribbean sailor’s delight! 10.75 v B Moii
i i - er err 0] ito
D§nc }:&%ﬁgg) szeltal Orange Marga}' lta- . coconut leeade . e Cruzan Raspberx Rum withygtrawberry Purée 12.00
quila 21 Seeds Valencia Orange Tequila, Cointreau, Blue Chair Bay Coconut Rum, simple syrup, lime juice
& Grand Marnier 14.50 splash of soda & fresh-squeezed lime 14.50 and fresh-squeezed lime 12.00 Mango Mo i ito
Afieio M argarita Regatta Punch Made with Malibu Mango Rum 12.50
Patron Aiejo Tequila & Grand Marnier 15.75 Captain Morgan Spiced Rum, Cruzan Mango Rum, .s
- —— cranberry & pineapple juices and a splash of Sweet & Sour. Coconut MO]ltO
S e Silver M arg arita A Minimal Regatta specialty! 10.00 Made With Captain Morgan’s Coconut Rum 11.75
cm—— Heg%iqra Silver Tequila Pain Killer Cucumber Mint Mojito é
ointreau 15.00 Pusser’s Rum, Malibu banana, Colada Mix, with splashes Made with Ketel One® Cucumber Mint Botanical Vodka 14.50
q q of pineapple & orange juices, served on the rocks
Slzmnr. Marg_arlta and garnished with nutmeg 11.75 Kev Lime Moiito
\ Dulce Vida Lime Tequila, . . ) y .
\ Cointreau, splash of Club Soda Key West Mai Tai Made with Cruzan Key Lime Rum 11.75
& Lemon Lime Soda 15.00 Captain Morgan White Rum, Amaretto, cranberry, e
pineapple & orange juices 10.75 Peach & Orange Blossom MO]ltO

Watermelon Rita Made with Ketel One® Peach & Orange Botanical Vodka 15.00

e 9
4 Avion Silver Tequila, Cointreau : TltO s Mule .
ALL o & Watermelon Infusion 15.25 Tito’s Handmade Vodka & Ginger Beer. Smooth & refreshing! 10.75
MARGARITAS : . Mango Orange Crush HOT BOMB
can be ( Pineapple lqlapeno Van Gogh Maggo Vodka, maggo nectar, muddled S 0 s & 0 s
STRAWBERRY Margarita orange slices and simple syrup. Topped with Prosecco, Crown Royal Washington Apple 11.50
or Dulce Vida Pineapple garnished with orange slice 13.50
Jalapefio Tequila, Cointreau, y Chocolate Covered Pretzel 11.00
MANGO sweet & sour, splash of lime Freya’s Raspberry Lemonade Green Tea Sh
FROZEN. juice & muddled jalapefio. 15.25 Smirnoff Raspberry YodRa, sour mix and a splash of Triple Sec, reen lea ots 11.50
) ) cranberry juice & Club Soda 10.00 Lemon Drop 11.00
J \ Lizarita . ) .
- Datrén Silver, Cointreau Cherry Fizz Jagermeister Bomb 11.75
& fresh lemon 15.00 360 Cherry Vodka, Chambord Raspberry, sour mix,
\ = freshly-squeezed Iemon, splash of Prosecco 12.00
AIl Our Beverages Include Sales Tax. AIl Our Beverages Include Sales Tax. AIl Our Beverages Include Sales Tax.

| —@— |




