Begin your meal with our

SIGNATURE MARTINIS
featuring

ESPRESSO MARTINI

Grey Goose La Vanille, simple syrup, Baileys Irish Cream,
Kahlúa garnish with coffee bean

PUMPKIN SPICED MARTINI

Seasonal Feature

Grey Goose La Vanille, Baileys Irish cream, and
Fulton’s Harvest Pumpkin Cream pinch of cinnamon

MELON MARTINI

Grey Goose Le Melon, Martini & Rossi dry vermouth,
orange bitters

PEAR FLOWER MARTINI

Grey Goose La Poire, St-Germain Elderflower liqueur,
grapefruit juice, lemon juice simple syrup

KEY LIME PIE MARTINI

Grey Goose La Vanille Vodka, Licor 43,
pineapple juice, and Coco Lopez

GREY GOOSE COSMOPOLITAN

Grey Goose L’Orange Vodka, cranberry juice, and
lime juice

GREY GOOSE® is crafted with the very best ingredients
from France — soft winter wheat from the Picardie region,
le grenier à blé (the breadbasket of France), and spring
water from Gensac-La-Pallue. This uninique pairing
blended with a custom-calibrated process creates the
World’s Best Tasting Vodka. Ask for your favorite cocktail!
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STARTERS
FIRE CRACKER SHRIMP

WING IT!

Petite shrimp dusted with seasoned flour and
tossed with spicy red pepper sauce 11.99

Mild, hot, Cajun parmesan or garlic teriyaki, served
with celery and bleu cheese 10.99 GF

BLEU CHEESE CHIPS

BLACK & BLEU
BITES

Kettle chips, chopped bacon, bleu cheese
sauce, tomatoes and scallions 9.99 GF

Lightly blackened sirloin tips
topped with caramelized
onions and blue cheese
11.99

COCONUT SHRIMP

Six jumbo golden fried shrimp paired with
homemade orange marmalade sauce 11.99

JERK CHICKEN QUESADILLA

Marinated jerk seasoned chicken, cheddar
jack cheese, served with house made pico and
sour cream 11.99

KEY WEST EGGROLLS

Stuffed with chicken, black beans and corn,
served with ranch dip 9.99

SLOPPY NACHOS

1/2 LB PEEL & EAT SHRIMP

Tortilla chips topped with our famous sloppy joes
mix, cheese sauce, shredded cheddar jack, lettuce,
tomato, sour cream and house made pico 9.99

Boiled in seasoned bay spices, served with
house made cocktail sauce 10.99 GF, DF

BEACHSIDE SOUPS & SALADS

LOBSTER BISQUE ~ NEW ENGLAND CLAM CHOWDER ~ SOUP OF THE DAY
cup – 4.99
bowl – 5.99
bread bowl – 7.99

COBB SALAD

FRESH MOZZARELLA & TOMATO CAPRESE

Sliced tomato, fresh mozzarella topped with guava
balsamic glaze and olive oil 10.99 GF, SF

Mixed greens, diced
chicken, chopped
bacon, tomatoes,
cucumbers, hard boiled
eggs, corn, cheddar
jack, served with ranch
dressing 12.59 GF

TREASURE ISLAND SALAD

Mixed greens, tomato, cucumbers, shredded carrots,
cheddar jack cheese and croutons 7.99 SF

THAI CHICKEN
SALAD

CARIBBEAN CHICKEN BOWL

Mixed greens, chicken,
diced tomatoes, carrots,
cucumbers, mandarin
oranges and crispy
wonton strips, served
with sesame peanut
dressing 12.99 SF

Diced jerked season chicken, yellow rice,
black beans, chopped lettuce, cheddar jack
cheese, and pico, served with ranch dressing 11.99
Add crispy taco shell for 1.00 GF

SJ CAESAR

Romaine lettuce, signature Caesar dressing,
croutons and parmesan cheese 7.99

Add one of these to your Treasure Island salad:

Grilled Chicken 3.99 ~ Grilled Salmon 6.99 ~ Grilled Shrimp Skewer 6.79
DRESSINGS: Italian, French, Thousand Island, Honey Mustard, Bleu Cheese, Caesar, Ranch, Guava Balsamic

GF- Gluten Free ~ DF- Dairy Free ~ SF- Non Shellfish
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SLOPPY JOE’S SIGNATURES
TREASURE ISLAND GROUPER

Grilled grouper topped with lump crabmeat and lemon herb hollandaise,
served with seasonal vegetables 26.99 GF

ISLAND MIXED GRILL

Grilled chicken and shrimp skewer brushed with garlic
lime butter, served with seasonal vegetables 16.99 GF

SURF & TURF BURGER

Angus burger, melted Swiss cheese, lettuce,
tomato and onion, topped with lobster
meat and grilled shrimp skewer 17.99

LOBSTER MAC & CHEESE

Cavatappi pasta tossed in three cheese sauce with
sweet and savory lobster 18.99

BOURBON GLAZED SALMON

ENTRÉES

GULF COAST GROUPER

Grilled salmon topped with sweet bourbon
pineapple glaze, served with seasonal
vegetables 17.99 GF, DF, SF

Your choice of grilled, blackened, broiled or fried,
served with a side 23.99 GF

MAHI MAHI

Your choice of grilled, blackened, broiled or fried,
served with a side item 18.99 GF

GULF SHRIMP DINNER

Choice of two jumbo shrimp skewers, grilled,
blackened or fried, served with a side 16.99

FISH ’N CHIPS

Beer battered haddock, served with fries, island
coleslaw and tartar sauce 15.99

HERB SIRLOIN

BLACKENED CHICKEN PASTA

Fettuccini pasta tossed with citrus alfredo sauce
and broccoli topped with sliced blackened chicken,
served with toasted garlic rounds 15.99

Fresh herb and cracked peppered 10oz
grilled sirloin, served with garlic mashed
potato and seasonal vegetables 18.99 GF, SF

sides

Seasonal Vegetables 3.95 ~ Garlic Mashed Potato 2.95 ~ Broccoli 3.95
Island Coleslaw 2.95 ~ Sweet Potato Waffle Fries 4.95 ~ Side Salad 3.95
French Fries 3.95 ~ Black Beans & Yellow Rice 3.95
GF- Gluten Free ~ DF- Dairy Free ~ SF- Non Shellfish

Consuming raw or undercooked food may increase your risk of foodborne illness, especially if you have a medical condition.
Please let us know if you have any food allergies as not all ingredients are listed in the menu.
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BURGERS, TACOS & SANDWICHES

All Burgers and Sandwiches are served with homemade kettle chips. Substitute with fries,
sweet waffle fries, yellow rice with black beans, island coleslaw or seasonal vegetables for 1.99

CHEESEBURGER

BUFFALO CHICKEN WRAP

Classic burger with cheese, lettuce, tomato and
onion on brioche roll 10.99 Add bacon for 1.29

Crispy chicken tenders tossed in a zesty buffalo
sauce with lettuce, tomato and cheddar jack cheese
wrapped in a flour tortilla 10.59

FISH TACOS

Two grilled, blackened or fried tilapia with lettuce,
pico, cheddar jack and avocado tartar sauce in a flour
tortilla 11.99 Make them grouper tacos, add 4.99

HAVANA SANDWICH

Roasted pork, ham, salami, pickles, onion, swiss
cheese, mustard and mayo on toasted Cuban bread
(no substitutions, please!) 11.99

MOJO PORK
TACOS

PULLED PORK SANDWICH

Pulled pork in zesty mojo sauce on brioche roll
with island coleslaw and pickle 10.99

Two slow roasted
shredded pork
tacos, island
coleslaw, lettuce
and tomatoes in
a flour tortilla
10.99

THE BIG SLOPPY

Mixture of lean ground beef, onions, peppers
in our famous sloppy sauce on a sesame
bun 9.99 Add cheddar jack cheese for 1.00

FIRECRACKER SHRIMP TACOS

Lightly battered shrimp tossed with firecracker
sauce, topped with cheddar jack cheese and
island coleslaw 14.99

GROUPER SANDWICH

Grilled, blackened or fried with lettuce, tomato
and onion on a brioche roll 13.99

TURKEY GOUDA CLUB

Turkey breast, bacon, gouda cheese, lettuce,
tomato and herb mayo on a brioche roll 10.99

FOOT LONG SLOPPY DOG

CHICKEN SANDWICH

All beef, topped with our famous sloppy joe
and cheddar jack cheese 8.99

Your choice of grilled or blackened, with lettuce,
tomato and onion, topped with pepperjack cheese
on brioche roll 10.99

SWEET TREATS
KEY LIME PIE

BROWNIE SUNDAE

Ghirardelli fudge brownies, vanilla ice cream,
chocolate sauce topped with whipped cream and
a cherry (family size) 8.59

Homemade with buttery
graham cracker crust,
topped with whipped
cream 5.99

COCONUT BREAD PUDDING

Topped with sweet bourbon sauce and whipped
cream 5.99

CHEESE CAKE

Topped with strawberries and whipped cream 5.99

We serve

products

Prices and menu items are subject to change. An 18% gratuity will be added to parties of 8 or more.
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