
CONCH FRITTERS 
pickled pepper, calypso hot sauce, green onion

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

VGRILLED FOCACCIA 
citrus herb butter, olive & pepper giardiniera, sea salt

Starters

TUNA TARTARE* 
crispy rice, sesame oil, white soy sauce, shiso

DF

FRISEE & ARUGULA SALAD 
fried quinoa, goat cheese, strawberries, caramelized pecans,
cucumber, grain mustard vinaigrette

GF, N

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

Entrees

KEY WEST FISH & CHIPS 
beer batter, tarter sauce, lemon

DF

LOBSTER MAC & CHEESE
cavatappi, Four Marlins cheese sauce, truffle essense, red bell
pepper, poblano peppers, truffle crumbs

KEY WEST SHRIMP N’ GRITS
coconut grits, creole sauce

GF

Select One:

BACON CRUSTED SWORDFISH 
hoppin’ john, pickled jalapeño

DF

GF8OZ PRIME FILET | 30 UPCHARGE
barbacoa compound butter, patatas bravas

CHICKEN MILANESE
caper lemon butter, sundried tomato, arugula, parmesan

DFSHORT RIB RICE
black garlic aioli, crispy onion, portobello mushroom, cilantro

VGTURMERIC BRAISED CHICKPEAS
white rice, grilled tofu, confit tomatoes 

FOUR MARLINS BURGER 
american angus beef, aged cheddar, lettuce, tomato, onion,
dijonaise, brioche bun, choice of side 

V - Vegetarian, VG - Vegan, GF - Gluten Free, DF - Dairy Free, N - Contains Nuts
May contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness. Individuals with chronic disorders,

food sensitivities, or who are pregnant are at greater risk. Possible gluten cross-contamination: We cannot guarantee our gluten-free offerings are free from gluten due to potential cross-contact.
Parties of 6 or more are subject to an 18% service charge.

All Inclusive Package

Dinner Menu
MUSHROOM RAVIOLI V
funghi sauce, parmigiano reggiano, fresh spinach

BREADED CHICKEN WINGS
ranch dressing, mango habanero glaze, crudité veggies 

Select One:

All-inclusive inclusions are available exclusively to
registered guests who purchase the qualifying all-

inclusive package. All guests staying in the same guest
room must purchase the package to participate. Offer

cannot be combined with any other promotion,
discount, package, or special offer. Inclusions are non-

transferable, have no cash value, and are subject to
change without notice.

Enjoy a three-course
dining experience

featuring your choice of
one appetizer, one entrée,

and one dessert.

Desserts
Select One:
KEY LIME PIE
whipped sweet cream, key lime zest

DUO BERRY CAKE
lavender vegan pastry cream, berry sauce

CHOCOLATE MOUSSE
blood orange sauce, spiced crumble, whipped cream

COCONUT BRULEE
pineapple, toasted coconut, lime zest


	All Inclusive Package Dinner Menu
	Enjoy a three-course dining experience featuring your choice of one appetizer, one entrée, and one dessert.
	All-inclusive inclusions are available exclusively to registered guests who purchase the qualifying all-inclusive package. All guests staying in the same guest room must purchase the package to participate. Offer cannot be combined with any other promotion, discount, package, or special offer. Inclusions are non-transferable, have no cash value, and are subject to change without notice.


	Starters
	Select One:
	BREADED CHICKEN WINGS
	ranch dressing, mango habanero glaze, crudité veggies

	TUNA TARTARE*
	crispy rice, sesame oil, white soy sauce, shiso
	DF

	GRILLED FOCACCIA
	citrus herb butter, olive & pepper giardiniera, sea salt

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

	CONCH FRITTERS
	pickled pepper, calypso hot sauce, green onion

	FRISEE & ARUGULA SALAD
	GF, N
	fried quinoa, goat cheese, strawberries, caramelized pecans, cucumber, grain mustard vinaigrette


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



	Entrees
	Select One:
	KEY WEST FISH & CHIPS
	DF
	beer batter, tarter sauce, lemon


	LOBSTER MAC & CHEESE
	cavatappi, Four Marlins cheese sauce, truffle essense, red bell pepper, poblano peppers, truffle crumbs

	KEY WEST SHRIMP N’ GRITS
	GF
	coconut grits, creole sauce


	BACON CRUSTED SWORDFISH
	hoppin’ john, pickled jalapeño
	DF

	8OZ PRIME FILET | 30 UPCHARGE
	GF
	barbacoa compound butter, patatas bravas


	CHICKEN MILANESE
	caper lemon butter, sundried tomato, arugula, parmesan

	SHORT RIB RICE
	DF
	black garlic aioli, crispy onion, portobello mushroom, cilantro


	TURMERIC BRAISED CHICKPEAS
	VG
	white rice, grilled tofu, confit tomatoes


	MUSHROOM RAVIOLI
	funghi sauce, parmigiano reggiano, fresh spinach

	FOUR MARLINS BURGER
	american angus beef, aged cheddar, lettuce, tomato, onion, dijonaise, brioche bun, choice of side



	Desserts
	Select One:
	KEY LIME PIE
	whipped sweet cream, key lime zest

	DUO BERRY CAKE
	lavender vegan pastry cream, berry sauce

	CHOCOLATE MOUSSE
	blood orange sauce, spiced crumble, whipped cream

	COCONUT BRULEE
	pineapple, toasted coconut, lime zest
	V - Vegetarian, VG - Vegan, GF - Gluten Free, DF - Dairy Free, N - Contains Nuts




