STARTERS

Butternut Squash Soup 10
Spiced Pumpkin Seed | Bourbon Maple Syrup

Prince Edward Island Mussels 24
Spicy Coconut Broth | Sake | Chorizo
Grilled Sourdough Bread

Baby Gem Caesar Salad 16
Manchego | Anchovy | House Caesar | Shaved Croutons

Ceviche 25
Aji Amarillo | Radish
Tomato | Citrus

Charcuterie Board 26
Cured Meats | Artisan Cheese
Grapes | Fig | Pickled Vegetables

BAR BITES

Wyndham Grand Burger * 18
Brisket & Short Rib Burger | Brioche Roll | Lettuce
Tomato | Red Onion | Pickle | Bonnet Creek Sauce
Served with Fries
Choice of: Cheddar | Swiss | Pepper Jack
Add: Applewood Smoked Bacon $3

Baja Fish Tacos 18
Beer Battered Local Fish | Warm Corn Tortilla
Cabbage Slaw | Avocado | Chipotle Crema

1521 Chicken Sandwich 16
Mojo Marinated Grilled Chicken | Smash Avocado | Bacon
Tomato | Pea Sprout | Pickled Onion | Zesty Mayo
Served with Fries

ENTREES

Blu Crab Mac & Cheese 24
Lump Blue Crab | Smoked Gouda | Muenster

*Reflective of current market prices

Steak Frites* 45
Grilled NY Strip | Garlic Aioli | Smoked Ketchup
House Made Thick Cut Fries

*Raw & undercooked food may be hazardous to your health.
Prices exclusive of Florida State Sales Tax & Gratuity.
Parties of 6 or more will have 18% gratuity added to the total.



HAND-CRAFTED COCKTAILS
16

CANDIED OLD FASHIONED

Rittenhouse Rye | Cherry Reduction | Brown Sugar
Caramelized Candied Orange

PARADAISU

Hendrick’s Gin | Junmai Ginjo Sake
Cucumber | Ginger | Lime

ELECTRIC PARADISE

Don Q Cristal Rum | Coconut | Mango | Pineapple
Lime | Bacardi Black Floater

ALL NIGHT LONG
Tito’s Handmade Vodka | Café Borghetti Espresso Liqueur

CHERRY RESERVE

Woodford Reserve Bourbon | Cherry Reduction
Orange

OAXACAN OLD FASHIONED

Patron Reposado Tequila | Vida Mezcal
Agave | Bitters

BUBBLY BLU

Blueberry-Infused Ketel One
Lime | Prosecco

GRAND VIEW

Santa Teresa 1976 | Bacardi Superior | Campari
Pineapple | Lime | Demerara

EN FUEGO

Corazon Blanco Tequila | Ancho Reyes Chile | Mango
Lime | Agave

BLACKBERRY ENVY

Bulleit Bourbon | Blackberry
Triple Sec | Lemon | Agave | Q Ginger Beer

GOLDEN HOUR

Tanqueray London Dry Gin | Apricot
Rosemary | Lemon

ASK ABOUT OUR ZERO-PROOF MOCKTAILS &
DRINK SPECIALS



CALIFORNIA ROLL~ 19

crab | cucumber | avocado | tobiko | sesame seed

SPICY TUNA ROLL* @® -

ahi tuna | kimchi sauce | chili sesame oil | cucumber
green onion | sesame seed

SWAMP NUGGET ROLL 18

inside: local alligator deep fried Japanese style
outside: eel sauce | sweet chipotle sauce | sesame seed

SHRIMP TEMPURA ROLL 18

shrimp tempura | sweet gourd | sesame seed | scallion

PHILLY ROLL* ® 6
salmon | cream cheese | cucumber | sesame seed
BONNET CREEK ROLL* 18

inside: grilled eel | avocado
outside: tobiko | sesame seed | eel sauce

CRUNCHY TUNA ROLL* 18

inside: tuna | avocado | cucumber
outside: tempura crunch | sesame seeds | spicy mayo | eel sauce

COCONUT SHRIMP ROLL 18

shrimp tempura | cream cheese
roasted coconut | sweet chipotle sauce | sesame seed

RAJUN CAJUN ROLL 18

crawfish tail meat | spicy aioli | lemon juice | blend of Cajun
and citrus pepper seasoning | sesame seed

tempura crunch | eel sauce

SPICY SALMON ROLL* @ 6

salmon | cucumber | sriracha | citrus pepper seasoning
sesame seed

GRAND SHRIMP ROLL (6pc) 18

shrimp tempura | cucumber | avocado | cream cheese

DYNAMITE ROLL* @ 20

tuna | yellowtail | salmon | wasabi-aioli | sesame seed

CILANTRO SPICY YELLOWTAIL* @ 20

inside: hamachi | cream cheese | cucumber
outside: micro cilantro | citrus pepper seasoning | sesame seed

VEGGIE ROLL 14

avocado | asparagus | cucumber | sweet gourd | sesame seed

SASHIMI & NIGIRI
Available upon request. Availability changes daily

*Raw & undercooked food may be hazardous to your health.
Prices exclusive of Florida State Sales Tax & Gratuity.
Parties of 6 or more will have 18% gratuity added to the total.



SAKE

HeavenSake "Junmai 12"

HeavenSake "Junmai Ginjo" 16
Momokawa Creamy Nigori 13
SPARKLING WINE
Villa Sandi Prosecco | Italy 13
Decoy Brut Cuvée Sparkling | California 15
Chandon Brut Rosé | California 16
Chandon Garden Spritz | Argentina 18
WHITE WINE
Ruffino | Moscato | Italy 13
Alto Vento | Pinot Grigio | Italy 14
Simi | Chardonnay | CA 13
Matua | Sauvignon Blanc | New Zealand 13
The Crossings | Sauvignon Blanc | New Zealand 14
AIX Rosé | Rose | France 15
Talbott Kali Hart | Chardonnay | CA 15
August Kessler | Riesling | Germany 16
RED WINE
Robert Hall | Merlot | CA 14
Vina Cobos “Felino” | Malbec | Argentina 15
Threadcount by Quilt | Red Blend | CA 15
Calera | Pinot Noir | CA 16
Roth Estate | Cabernet Sauvignon | CA 16
Greenwing | Cabernet Sauvignon | WA 18
Argyle | Pinot Noir | OR 18
*Extended Wine & Bottle List Available Upon Request*
ON TAP
Bud Light
Lagunitas IPA
Sam Adams Seasonal
Daytona Dirty Blonde Ale
Pacifico
Blue Moon
DOMESTIC IMPORT
Budweiser Guinness
Strongbow Cider Corona Extra
Michelob Ultra Kirin Ichiban
Miller Light Heineken
Stella Artois
Sapporo
Dos Equis

CRAFT

Mango Cart | Mango Wheat
Jai Alai | IPA

12

You're My Boy Blue | Blueberry Wheat

High Stepper | IPA

SELTZER

High Noon Sun Sips
Pineapple | Peach

HAPPY HOUR Daily 4pm-é6pm
DRAFTS & | WELLS 8 | WINES 8



