To Share
FLORIDA GROUPER DOGS bacalaito batter, basil-sriracha mayo

CHAR-SIU BEEF SHORT RIBS arepas, queso fresco, tomatillo, pickled
vegetable

LOBSTER CRISPY RICE scallion-ginger aioli, tobiko, chervil

OcCTOPUS A LA PLANCHA heirloom potato, cantimpalo sausage,
hummus, salsa verde

CONCH & CORN FRITTERS pickled pepper, calypso hot sauce, green

onion

GRILLED SOURDOUGH BREAD aji amarillo butter

SCALLOPS ANTICUCHO purple potato, aji amarillo, spanish chorizo

LOBSTER MAC & CHEESE cavatappi pasta, four marlin’s cheese sauce,
truffle essence, chive

Chilled

TUNA TARTARE* furikake, guacamole, sesame-ginger dressing, wonton
SMOKED SWORDFISH DIP* radish, jalapefio, red onion, lemon, grilled
pita

FLORIDA COBB SALAD steamed lobster, poached shrimp, blue crab,
romaine, bacon, blue cheese, hard-boiled egg, cherry tomato, avocado green
goddess dressing

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

CAESAR SALAD romaine, parmesan cheese, crouton, house-made caesar
dressing
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Four Marlin’s Favorites

CHIPOTLE-MISO GROUPER crispy rice cake, broccolini, lemon
togarashi aioli

KEY WEST FISH & CHIPS crispy yellowtail snapper, french fries,
piquillo tartar sauce

KAN-KAN PORK CHOP honey-chipotle glaze, roasted salsa, slaw,
cotija, flour tortillas

JUMBO PRAWNS & GRITS aged cheddar stone-ground grits, bacon,
creole cream sauce

Entrées

HULI-HULI CHICKEN boneless half chicken, hawaiian mac salad,
pickled root vegetables, charred pineapple

CUT OF THE DAY* black garlic salsa verde, yuquitas, heirloom carrot,
red wine reduction

GRILLED MAHI-MAHI okinawa sweet potato, asparagus, crab
salmorejo, aranita

MUSHROOM RAVIOLI confit tomato, english peas, goat cheese, marsala
cream sauce

FILET MIGNON* potatoes au-gratin, green beans, shallot bordelaise

CHEF’S DAILY SPECIAL chef’s choice of fresh seasonal ingredients
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*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.



