
To Share 

TROPICAL FRUIT PLATE 19  seasonal fruits, lavender-agave syrup 

CHEESE BOARD 27  selection of fine American cheese, marmalade, crackers, 
bread  

LOBSTER TOSTADA 28  citrus vinaigrette, guacamole, tarragon, chervil 

SMOKED SWORDFISH DIP* 24  radish, jalapeño, red onion, lemon, pita 

CONCH & CORN FRITTERS 24  bonito flakes, tonkatsu sauce 

FISH TACOS 28  guacamole, cotija cheese, cabbage, chipotle mayo, flour      
tortilla 

LOBSTER MAC & CHEESE 30 cavatappi pasta, white cheddar sauce, scallions 
truffle essence 

Brunch 

EARL GREY TEA CHIA PUDDING 16  shaved coconut, strawberry, date 

AVOCADO TOAST* 21  free range poached egg, guacamole, arugula, parmesan 

cheese, grilled sourdough  

NUTELLA FRENCH TOAST 22 cinnamon granola, berry compote  

COASTAL SUNRISE* 21  two eggs your way, choice of meat, tomato, smoked 
paprika rustic potato, choice of toast  

TRADITIONAL EGGS BENEDICT* 25  english muffin, ham, poached eggs, 
hollandaise 

LOX & BAGEL* 22  herbed cream cheese, caper, pickled onion, dill, everything 

bagel  

CRAB MADAME* 27  blue crab, swiss cheese, mornay sauce, sunny side egg, 

brioche  

STEAK & EGGS* 40  n.y. strip, mushroom sauce, free range poached egg, rus-
tic potato 

FOUR MARLIN’S BURGER* 26  american angus beef, aged cheddar, lettuce, 
tomato, onion, secret dijonnaise, brioche bun, choice of side 

add fried egg, or bacon   +3 
Salad 

FLORIDA COBB 34  steamed lobster, poached shrimp, blue crab, romaine,    
bacon, hard-boiled egg, cherry tomato, blue cheese dressing 

FOUR MARLIN’S 21  leafy greens, baby tomato, pepitas, goat cheese, heart of 
palm, pickled onion, citrus vinaigrette 

CAESAR 18  romaine, parmesan cheese, crouton, house-made caesar dressing  

Desserts 

KEY LIME PIE 15  whipped sweet cream, key lime zest 

DUO BERRY CAKE 15  lavender vegan pastry cream, berry sauce 

CHOCOLATE MOUSSE 15  blood orange sauce, spiced crumble, whipped cream  

COCONUT BRULÉE 15  pineapple, toasted coconut, lime zest  

*contains (or may contain) raw or under cooked ingredients. consuming raw or under cooked, meats, poultry, shellfish, or eggs may increase your risk of food born illness. There is a risk associated with   
consuming raw oysters and shellfish. If you have a chronic illness of the liver, stomach, or blood, you are at greater risk of illness. Parties of 6 or more are subject to a 18% service charge.  

Hair of  the Dog 

BOTTOMLESS MIMOSA 25  choice of fresh oj, mango, strawberry 

BLOODY MARY 15 tito’s handmade vodka, tres agaves organic bloody mary  

IRISH ROOSTER 17  jameson cold brew, coconut, half & half, whipped coffee 

chicken 10 shrimp 12 mahi 8 16 tofu 


