
Soup of the Day
Talk to your server about the options
available today.

$12 Mediterranean Bruschetta
Toasted bread topped with onion,
peppers, tomato, capers & basil

$16

Appetizer
Calamari
Squid and pineapple, fried with our
herb and spice blend, served with
wakame and Marie Rose sauce.

$18

Conch Fritters
Locally sourced conch, fried with
herbs and spices, served with
wakame and Marie Rose sauce.

$16 Coconut Shrimp
Shrimp coated in a coconut
batter served with a Thai peanut
sauce.

$22Peg Leg Wings
Chicken wings are fried with a signature
blend of herbs and spices, available in
dry, BBQ, or spicy options, and served
with blue cheese dressing.

$18

Caesar Salad
Lettuce, crunchy croutons, and
parmesan cheese tossed in signature
dressing. Add-ons include: Chicken $10,
Shrimp $14, Fish $12.

$19 Squash Salad
Roasted butternut squash, lettuce,
apples, pecans, almonds, spinach,
and radish in a mixed berry
vinaigrette.

$24 Peg Leg Salad
A fresh salad of lettuce, bacon,
tortilla chips, cheddar cheese, onion,
bell peppers, tomatoes, walnuts, and
parmesan, all mixed with creamy
ranch dressing.

$20

Salad

Salmon Poke Bowl 
Marinated raw salmon, pickled
cucumber, rice, cabbage, carrots,
seaweed, nori, edamame, pickled
ginger, avocado cream, mango
sriracha, and soy sauce.

$25Caprese Salad
Fresh buffalo mozzarella, tomatoes,
basil, and balsamic drizzle, topped
with pesto.

$18

Tropical Hawaiian
Homemade pizza crust topped with
marinara sauce, mozzarella cheese,
pineapple, red pepper flakes, ham,
and jerk chicken.

$19

Gluten-Free
A 10-inch gluten-free crust with
marinara sauce, mozzarella,
roasted red peppers, black
olives, and capers.

$18

Pizza

Roasted Vegetable 
Homemade pizza with crust, marinara,
mozzarella, vegetables (peppers,
onions, carrot, eggplant, zucchini,
tomato), feta, and basil.

$25 Sweet Italian 
Homemade pizza crust with
marinara sauce, mozzarella
cheese, grilled prosciutto &
caramelized onions.

$24

Pepperoni 
Homemade pizza crust with
marinara sauce, mozzarella,
and pepperoni.

$18 Classic Margherita
Homemade pizza crust topped
with marinara sauce, mozzarella
cheese, and fresh basil.

$16

Classic Supreme
Homemade pizza with crust, marinara
sauce, mozzarella, pepperoni, sausage,
peppers, mushrooms, and olives.

$25 The Real Meat Lovers
Homemade pizza crust topped with
marinara sauce, mozzarella cheese,
pepperoni, peppers, sausage, ham, and
chicken, beef,

$28 Pizza Your Way
Choose a regular or 10-inch
cauliflower gluten-free pizza crust
topped with marinara sauce,
mozzarella, and your preferred
toppings.

From $15



Classic Burger
Homemade burger with 100%
Angus beef with lettuce, tomato,
and onion, served with fries or a
salad.

$20 Peg Leg Famous Burger
Homemade burger with 100% Angus
beef topped with cheese, bacon, onion
ring, lettuce, tomato, and pineapple,
served with fries or salad.

$24 Chipotle Chicken Burger 
Chipotle breaded chicken breast
with lettuce, tomato, onion, and zesty
mayonnaise, served with fries or a
salad.

$22

Entrees

Seafood Burger
Homemade blackened mahi burger
with blackened shrimp, crab slaw,
fried pickles, and sweet mayonnaise,
served with fries or salad.

$32 Vegetarian Burger
Homemade roasted vegetable burger
with lettuce, tomato, and onion,
served with fries or salad.

$20 Classic Fish & Chips
Mahi fillet in beer batter, fried, served
with British chips, mushy peas, and
homemade tartar sauce.

$28

Chicken Pot Pie
Chicken thighs, mushrooms, and
onions in creamy béchamel sauce,
puff pastry, served with fries, salad, or
mashed potatoes.

$25 Creamy Caper Chicken
Chicken fillets in zesty cream
sauce with sun-dried tomatoes and
capers, served with chef’s potatoes
and mixed vegetables.

$34

Tamarind Shrimp
Spicy tamarind, coconut curried
shrimp. Served with rice &
vegetables.

$36 10oz Ribeye Steak
Marinated with a blend of herbs and
spices, served with chef’s potatoes,
mixed vegetables & a  red wine
shallot jus.

$42

Please notify your server of any dietary restrictions or allergies you may have. 
**Note:** Some items may be substituted without prior notice due to supply availability.

Lamb Pot Pie
Braised lamb shank slow-cooked in
a savory red wine reduction, onion,
carrots and potatoes, and topped
with flaky puff pastry. Served with
broccoli florets.

$42

Pasta Your Way
Select your sauce: Alfredo, Marinara,
or Olive Oil & Garlic. Choose your
protein: 
Shrimp $14, Fish $12, Chicken $10, 
 Steak $14, Vegetables $8.

From $17

Fries Rice of the Day

Mashed Potato of the Day

Sides

Side Salad Risotto of the Day Plantain

Garlic Bread 

Vegetable Medley

Coleslaw

$6

Dessert 
Two-Scoop Ice Cream 
Speak to your server for options.

$12

Key Lime Pie
Homemade key lime pie with
lime coulis and whipped cream.

 Cheesecake Of The Day
Speak to your server for options.

Chocolate Mousse
Homemade milk chocolate
mousse with whipped cream
topping.

Cake Of The Day
Speak to your server for options.

Gluten Free Lava Cake
Chocolate molten lava cake with
whipped cream.


	Entrees
	Classic Burger
	Homemade burger with 100% Angus beef with lettuce, tomato, and onion, served with fries or a salad.

	Peg Leg Famous Burger
	Homemade burger with 100% Angus beef topped with cheese, bacon, onion ring, lettuce, tomato, and pineapple, served with fries or salad.

	Chipotle Chicken Burger
	Chipotle breaded chicken breast with lettuce, tomato, onion, and zesty mayonnaise, served with fries or a salad.

	Seafood Burger
	Vegetarian Burger
	Classic Fish & Chips
	Homemade blackened mahi burger with blackened shrimp, crab slaw, fried pickles, and sweet mayonnaise, served with fries or salad.
	Mahi fillet in beer batter, fried, served with British chips, mushy peas, and homemade tartar sauce.
	Homemade roasted vegetable burger with lettuce, tomato, and onion, served with fries or salad.

	Chicken Pot Pie
	Chicken thighs, mushrooms, and onions in creamy béchamel sauce, puff pastry, served with fries, salad, or mashed potatoes.

	Tamarind Shrimp
	Spicy tamarind, coconut curried shrimp. Served with rice & vegetables.

	Lamb Pot Pie
	Braised lamb shank slow-cooked in a savory red wine reduction, onion, carrots and potatoes, and topped with flaky puff pastry. Served with broccoli florets.

	10oz Ribeye Steak
	Marinated with a blend of herbs and spices, served with chef’s potatoes, mixed vegetables & a  red wine shallot jus.

	Creamy Caper Chicken
	Chicken fillets in zesty cream sauce with sun-dried tomatoes and capers, served with chef’s potatoes and mixed vegetables.

	Pasta Your Way
	Select your sauce: Alfredo, Marinara, or Olive Oil & Garlic. Choose your protein:
	Shrimp $14, Fish $12, Chicken $10,
	Steak $14, Vegetables $8.

	Sides
	Fries
	Rice of the Day
	Vegetable Medley
	Side Salad
	Risotto of the Day
	Plantain
	Garlic Bread
	Mashed Potato of the Day
	Coleslaw


	Dessert
	Two-Scoop Ice Cream
	Cheesecake Of The Day
	Cake Of The Day
	Speak to your server for options.
	Speak to your server for options.
	Speak to your server for options.

	Key Lime Pie
	Chocolate Mousse
	Gluten Free Lava Cake
	Homemade key lime pie with lime coulis and whipped cream.
	Homemade milk chocolate mousse with whipped cream topping.
	Chocolate molten lava cake with whipped cream.
	Please notify your server of any dietary restrictions or allergies you may have.
	**Note:** Some items may be substituted without prior notice due to supply availability.



