
CORN & CRAB CHOWDER  12
Tomato | Pickled Corn | Crab Salad

 
CHILI BUTTER MUSSELS  24

White Wine Chili Butter | Sourdough Bread

DEEP BLU CAESAR  14
Aged Parmesan | White Anchovy | House Caesar | Shaved Crouton

MEDITERRANEAN BOARD 25
Hummus | Spinach & Artichoke | Whipped Feta | Toasted Lavash Flatbread

CHARCUTERIE BOARD   26
 Cured Meats | Artisan Cheese | Grapes | Fig | Pickled Vegetables

PRETZEL BASKET   12
Mustard Sauce & White Cheese Sauce

S T A R T E R S

B A R  B I T E S
WYNDHAM GRAND BURGER  18 | SUBSTITUTE IMPOSSIBLE BURGER   22

Brisket & Short Rib Burger | Brioche Roll | Lettuce | Tomato | Red Onions | 
Dill Pickle Spear | Bonnet Creek Sauce | Served with Fries

Choice of cheese:  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 Sprouts 

Pickled Onions  | Zesty Mayo | Served with Fries

BLU CRAB MAC & CHEESE  22
 Lump Blu Crab | Smoked Gouda | Muenster Cheese

* Reflective of Current Market Price 

  STEAK FRITES*  42
Grilled NY Strip | Garlic Aioli | Smoked Ketchup | House-Made Thick Cut Fries

E N T R E E S

     *Raw & undercooked food may be hazardous to your health. 

Prices exclusive of Florida State sales tax & gratuity. Parties of six or more will have an 18% gratuity added to their total.

Please inform your server of any health of dietary restrictions so we may do our best to accommodate your needs.

 



CANDIED OLD FASHIONED
Woodford Reserve Bourbon, Cherry Reduction, Brown Sugar, Caramelized Candied Orange  

DEJA BREW 
Ketel One Vodka, Espresso, Kahlua, Baileys 

LAVENDER HAZE
Hendrick’s Gin, St. Germain, Lemon, Lavender, Prosecco  

 
EN FUEGO

Corazon Blanco Tequila, Ancho Reyes Chile, Mango, Lime, Agave, Tajin

ROSITA FRESITA
Patron Reposado Tequila, Lime, Strawberry, Mint, Soda   

BLACKBERRY DERBY
Bulleit Bourbon, Blackberry Reduction, Lime, Q Ginger Beer 

S E A S O N A L  F E A T U R E S

FEATHERLIGHT SPRITZ
Don Q Cristal Rum, Passion Fruit, Lime Juice, Prosecco

  
SIT IN A BARREL

Rittenhouse Rye, Roth Estate Cabernet, Lemon, Agave
   

GUILTY AS GUAVA 
Bombay Sapphire Gin, Guava, Lime 

TROPICAL SUNRISE 
Tito’s Handmade Vodka, Lime, Lemon, Orgeat, Grenadine

EMBER ELIXIR
Del Maguey Vida Mezcal, Aperol, Agave, Lemon, Soda

ASK ABOUT OUR ZERO-PROOF MOCKTAILS

DAILY HAPPY HOUR 4PM-6PM 

 DRAFTS 6  |  WELLS 8  |  WINES  8

S I G N A T U R E  H A N D - C R A F T E D
C O C K T A I L S  $ 1 7

SAKE
HeavenSake "Junmai 12"  12  |  HeavenSake "Junmai Ginjo" 16  |  Momokawa Creamy Nigori  13

SELTZER
High Noon Sun Sips (Pineapple or Peach)


