Maryland Crab and Corn Chowder 6

Jumbo lump crab meat » corn = white cheddar
cheese * chives

Cajun Mussels 12

PET mussels « andouille sausage * Creole broth

Fish Tacos 10
Fresh fish of the day » House made corn tortillas «
Marinated cabbage mix + House made siracha
aioli

Margarita Calamari 9
Flash fried» salsa fresco » House made margarita
aioli

Kinors

Soup du Jour 6

Ask vour server about the Chef’s fresh creation.

Fried Oysters 12
5 Hand breaded Fried oysters » House made spicy
cocktail sauce

Fried Green Tomatoes Napoleon 12
Local ripe green tomatoes * jumbo lump crab meat
« homemade remoulade

%M Syuinkes

Ky West House Salad
mixed greens = Jicama * red onion = carrois *
House made tropical vinaigrette

Spinach Salad 6
haby spinach = bacon *red onion » Hard boiled ege
« Farmhouse cheddar « House made creamy
pepper dressing

Caesar Salad 5

Crispy romaine = House made croutons = parmesan
Ky West Caesar dressing

Greek Salad 6

romaine * feta = tomatoes = cucumber « olives

salami = pepperoncini ®* House made lemon
oregano dressing
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Grilled chicken 5 « Crispy calamari 5 « Grilled salmon 6 * Grilled shrimp 5+« Crab Cake 6

Sandviches

All sandwiches served on a Brioche roll, house made pickle and hand cut fries

Ky West Angus Burger 12
& oz. Ground Black Angus Burger » Farmhouse
cheddar + Crispy bacon » Caramelized onions

Pulled Pork 10

House smoked pulled pork * topped with Carolina
slaw

Pulled Chicken 10
House smoked pulled chicken * topped with
House BBEQ

Burger in Paradise 12
8 oz. Black Angus Burger « Tropical salsa +

country ham = Terivaki glaze

Blackened Chicken 10

Blackened chicken breast « salsa fresca

Black and Blue 12

Blackened 8 oz. Ground Black Angus » Melted
blue cheese



Fromethae snaker

Comes with your choice of any two sides

Whiskey and Chipotle Brisket 17
Marinated Rubbed, and Smoked until tendey

Sliced with BBQ sauce on the side

Caribbean Chicken 15

Half a chicken Marinated, Smaoke and Wood Fire
Crilled, Glazed with a Sweet and Spicy rauce

Apple Wood Smoked Baby Back Ribs
MNow smoked, glazed and grilled unul fall-off-the-

wﬂwﬂgu Preasures

Coconut and Almond Swordfish

Coconut and almond encrusted 8 oz, swordfish «
Tropical fruis salsa » Steamed jasmine rice
vegeltahle stiv fry

Parrothead Tuna 25
Noz Caroling BB glazed tuna « country ham »
Fried avsters » Crispy onions » scallion buerre blanc

New York Strip 26
I4 oz. New York Strip steak « Fried potatoes = Grilled
asparagus * hlack peppercorn demi glaze

Y2 Ky West Chicken 18
half of a chicken Marinated and Grilled sred bean

and sausage nsolioes Homemade jerk sauce

bone tender Half 16 Full 25

Grilled Sausage and Peppers 15
Smoked and Grilled sausage with Sautéed
peppers and onions

Crab Cakes 28

'wo 4 oz, jumbo lump crab cakess Smashed
potatovs = Gnlled asparagus « Ky West remoulade

Kickin® Delmonico 26
Cinilled 18 oz. Delmonico « homemade buffalo
sace = hlue cheese and mac

Seared Salmon 22

Soz. pan seared Salmon = Wilted spinach = Grilled
polenta = tomato basil velish

Filet Oscar 28

N oz. grilled filet migon » Smashed potatoes »
Cinlled asparagus stopped with a crab hollandaise

fustas

Frutti Di Mare 22

C'rab » shoimp sclams » mussels = linguin » spicy red
broth

Hemmingway 20
Shrimp » capers » lemon  spinach » angel hair pasta »

while wine sance
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Penne Carne 20
Beef tips *Coimini mushrooms « Caramelized
onions *Gorgonzola cream sace

Yoodoo Chicken 18

Blackened Chicken « asparagus *Sautéed peppers
and onions » Cajun cream sauce

Baked Potaio 4 + Smashed Potatoes 5 « Hand Cut fries § » Pasta 6 « Vegetable of the Day 4
o Steamed Jasmine Rice 4 + Slaw 4 » Mac and Cheese 6
%Z‘uﬂfmaﬂ?

Coca-cola = Diet Colie = Sprite = Birch Beer » Ginger Ale = Lemonade » Fruit Pawech » Black Tea (sweetened or imsweelened) »
Raspherey Tea «Ueeen Tea «Cranberyy juice

Health Dopartment Warmng: Consumang raw or undarook od maal, pouliry, scalood, shellfish, or cggs may inercine your ruk of
ocomtractmg & food borme illncss, espocmlly if you have venam modical conditicas.
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