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“The difference is the Schooner does them better. The oysters and shrimp are impeccably fresh,
the chowder flavorful and spicy... The mojo-marinated fish sandwich is great.”
Keys Cuisine, Miami Herald
Voted Best Bar People’s Choice Award Seven Years in a Row

Domestic Beex I‘ious@ Wine 4.00
Draft or Bottle 2925 I—Iapp]_'] I—IO'Lll’ Well D Deigl., 5 -

m Domestic 7 AM ~Noon @ 5 PM -7 PM Call Dnnks 4.95
Premiu B itles 3. Qrf) Except on Special Events Fl'Ozen TJ’O}DICaI D k
O Scl'u:)cmer B]ooth] I\’Ian] - Our Own Recipe 5.50 (‘ET" Oﬂler Dn nlc Yin N
Mimosa with Freixenet Split 7.50
Mango Mimosa with Freixenet Split 7.7
Prosecco I\"Iango Bellini 7.25
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SDecials

On the Harborwalk 202 William Street -
(505)292-3302 Office ® (305)202-0520 Bar

REMEMBER to visit us for Breakfast!
| Breakfast Served Every Day 7:30 am till 11:00 am and Sundays till Noon.

Crab Cake Benedict, Traditional Eggs Benedict, Pancakes, Fresh Fruit,

Breakfast Sandwiches, Omelettes and More!




Appetizers

Key West Conch Fritters An island experience
served with Key Lime Mustard Sauce 8.95

Coconut Dipped Shrimp Coconut Pink Shrimp
with our original Mango Sauce 12.95

;

Buffalo Shrimp Pink Shrimp with traditional Buffalo
Sauce 11.95

Smoked Fish Dip A flavorful blend of tender
Smoked Fish with Crackers 9.95

Calamari Rings In our special Seasoned Breading with
zesty Marinara Sauce or Sesame Sriracha Aioli 10.25

Cheese Sticks Creamy Mozzarella lightly breaded and
served with a zesty Marinara or Sesame Sriracha 8.95

Onion Rings Battered and fried to a golden brown 6.95

*Tuna Nachos Raw Seared Sashimi-grade Tuna on a
Seaweed Salad over Crisp Wontons, topped with
Wasabi Drizzle, Sesame Seeds & Scallions 17.95

*Tuna Tataki Raw Seared Sashimi-grade Tuna, sliced thin
and topped with a Sesame Ginger Dressing 13.95

Mayan Quesadilla
With Black Beans, Spinach & Cheese 9.95
With Chicken or Beef 13.95 ¢« With Shrimp 15.95

Nacho Bean Dip Cheddar Jack Cheese melted on
our Black Bean & Corn Salsa served with Basket of
Fresh Chips 6.95
With Chicken or Beef 10.25 ¢« With Shrimp 12.25

Stuffed Jalapenos With Cream Cheese 9.25

Chips & Salsa Fresh-made Tortilla Chips and a great
Mexican Salsa 6.25 Add Guacamole 3.50
Add Extra Nacho Chips 2.00 Kettle Chips 4.95
Add Our Tomato Avocado Salsa 3.25

Crab Cake With Lump Crab mix on a bed of Horseradish
Cole Slaw, topped with Honey Dijon Remoulade 9.75

Schooner Wings Our secret Buffalo-style Sauce or our
Caribbean Seasoned. 10 Wings served with Fresh Celery
and Blue Cheese 12.95

Tender, succulent and

1/2 pound of Pink Shrim

RAW BAR

delivered daily, served with
Schooner Wharf’s special blend Co}éktall Sal?c]:le
172 Dozen 9.00 » Dozen 16, 00

p boiled in Beer and S
Fresh off the boat and served chilled 14. 25plces.

1/3 pound Extra Large Pink Shrimp & four Oysters 14.50

Soups

Our soups are created in our galley
with our own house recipes

New England Clam
Chowder

Hearty traditional sailor
fare 5.95

Conch Chowder
The best red Caribbean conch
chowder on the island 5.95

Salads

*Conch & Pink Shrimp
Ceviche 1295
(A spicy island favorite)
Over greens 14.95

Crab & Avocado
Lump Blue crab & avocado
over mixed spring greens,
tomato, corn & red pepper
relish. Served with honey
mustard dressing 17.95

Classic Caesar
Hearts of Romaine 8.95

- Caribbean Cobb
Applewood smoked bacon,
chopped eggs, tomatoes,
avocado and blue cheese with
mixed spring greens 12.95
Pink Shrimp 18.95

N Grilled Chicken 16.95 r

Garden Salad
Crisp mixed greens and
fresh veggies 8.25

Greek Salad Mixed spring
greens, Kalamata olives, feta
cheese, onion, pepperoncinis
and tomato with traditional
Greek dressing 10.50

*Sesame Ginger Tuna
Sashimi grade tuna over a
bed of shredded cabbage,

carrots, snow peas and
sesame seeds 15.95

Taco Salad

Spiced beef served with
lettuce, salsa, onion and

sour cream in a crisp tortilla
shell and topped with cheddar
and jack cheese 10.50

Salad Dressings: Ranch, Blue Cheese, Honey Mustard,
Raspberry Vinaigrette, Italian, Balsamic Vinaigrette
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Add to Your Salad
Grilled Chicken 6.00 Pink Shrimp 8.00
Mdhl, *Tuna or Snapper 8.00

T e ———

*There is a risk associated with consuming raw or undercooked meatq pnu!tn seafood, oy sters, qhel]ﬁsh and
If you have chronic illness of the liver, stomach or blood or have immune disorders, you are at a greater risk of serious illness

_ —from these }tema and should eat themum-v moked.Jl unsure ofy
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Galley Plates

Served with choice of three: Jasmine rice, steamed veggies, fries, Kettle Chips, slaw or black beans
Substitute with onion rings or a garden salad, add 4.00

Fish Dinner Two Crab Cakes
Grilled or blackened. Served with tartar sauce On a bed of horseradish cole slaw & topped with our galley’s
Mahi~ Cuban Mojo-Marinated 19.95 honey Dijon remoulade 19.75
Snapper 1895 *Seared Sesame Tuna
Fried Fish 16.95 Sashimi grade with tomato avocado salsa, seaweed
salad & 2 sides 21.95

Fish Melts - Choice of:
Mahi Melt 21.95 Snapper Melt 20.95
Fried Fish Melt 18.95
Grilled, Blackend or Fried. All melts topped with

Seafood Sampler
Pink shrimp: 2 Fried, 2 Peel & Eat & 2 Coconut, 2 Conch
Fritters & Mahi Mahi. Served with fries (no sides) 20.95

melted American cheese, sautéed mushrooms and Fried Shrimp Dinner 19.25
sweet onions, our original mango sauce on the side
g a3 You Hook ‘em ... We Cook ‘em
Jamaican Jerk Chicken We will cook your catch
Marinated with island spices in our house jerk Dinner is served with three sides 11.95
recipe and grilled 15.95 Sandwich is served with fries or slaw 8.95

Sandwiches & More

Served with lettuce, tomato, onion, pickle on a fresh baked bun, with choice of fries, Kettle Chips or slaw.
Substitute with onion rings or a small garden salad, add 4.00

Fish Taco Wrap Veggie Wrap
Key West Mahi Mahi in a tangy Baja sauce, onion, Caesar salad with cucumber, carrot, tomato &
cabbage and salsa, served in a flour tortilla 15.95 spinach. Wrapped in a flour tortilla 9.95
*Schooner Burger
1/2 Ib chargrilled Black Angus beef 11.95 Snapper '
Philly Steak ‘n’ Cheese Grilled or blackened, with tartar sauce 14.95
Sliced ribeye with sautéed onions, pepper Mahi Mahi ~ Cuban Mojo-Marinated
& Provolone cheese 12.00 Grilled or blackened with tartar sauce 15.95
*Pirate’s Cut Burger s 3 g ;
10 oz. of prime rib burger topped with braised Fried Fish With tartar sauce 13.95
rib meat with smokey bacon poblano sauce, /s e . N
ba.by romaine lettuce and aged cheddar 15.95 Fl\l/? al}] 11\13[(;}: SI ?_9(; h%lgz dollz'i sh Melt 15.95
Chicken Planks . Snapper Melt 16.95
Fried chicken tenders & a side of honey Topped with melted American cheese, sautéed
mustard sauce 8.95 mushrooms and sweet onions, with our original
Shrimp ‘n’ Chips i -
Pink shrimp, lightly breaded & fried, with S P £
cocktail sauce and lemons 14.95 P;’l:ni}( l; egdh(lipc?j N " s
tartar 95
Hot Dog 1/4 1b all beef dog on a fresh bun  6.95 e skt e
Jerk Chicken Shrimp BLT _
Marinated with island spices in our house jerk recipe and Key West pink shrimp, crisp romaine lettuce, fresh
grilled. Served with chipolte mayo 10.50 tomato & Applewood smoked bacon. Served with
Chicken Caesar Wrap Mnegomasonnmie 1455
Chicken Caesar salad in a tortilla wrap 11.95 Traditional Bacon, Lettuce & Tomato 1050

Extras: Sautéed Onions, Mushrooms, Sliced Jalaperios or

Desserts Blackening, add 75¢ each

Homemade Key Lime Pie 525 Cheeses: American, Cheddar, Swiss or Provolone, add 1.00
Applewood-Smoked Bacon, add 1.50
Guacamole, add 3.50 Tomato Avocado Salsa, add 3.25

Or try one of our delicious Martinis
or a Mudslide Cocktail!
e T




A Little Bit Al)out Schooner Whart

The Key West Bight is rich in maritime history. In the mid to Schooner Wharf evolved into a favorite with locals and

late 1800s, active wreck salvaging, sponging, and conch and
turtle markets thrived here. The 1950s’ shrimping fleet
consisted of 300 boats docked here at the Bight. “Pink Gold”
were de-headed in our back room, and local legend Captain
Tony and Sloppy Joe’s owner Sid Snelgrove told tales of
their short-lived shrimping careers at this site.

Paul and Evalena Worthington sailed into Key West in
November of 1984 on the classic 1926 Alden Schooner
Defiance. The Worthingtons’ dream was to create a His-
toric Seaport district at the Key West Bight. Within a few
short years Key West Seaport and Schooner Wharf Bar had
become home to the largest fleet of working schooners on the
East Coast. They also created the largest marine fuel dealer-
ship south of Miami.

The bar began aboard the Brigantine Diamante in early 1986
as a living room for the waterfront community. Eventually
it was moved ashore, where a diving board served as the bar
top, the top shelf liquor was kept in the top drawer of a filing
cabinet, and an eclectic “salvage décor” was created.

tourists alike.

As we grew, a galley was added to serve up fresh-caught local
seafood, a raw bar and other island cuisine,

Schooner Wharf organizes more than 30 events each year,
including the Holiday Lighted Boat Parade, Wreckers’ Races,
Minimal Regatta, and The Battle of the Bars, we also feature
live music and magic daily. Come join the fun!!!

Many of our crew, as well as our customers, have been with
us for nearly 20 years. And countless famous faces have
graced the bar. After his visit to Schooner Wharf, the late
broadcaster/author Charles Kurault remarked, “This must
be the center of the universe.”

And in the words of world-famous local treasure salvager
Mel Fisher, “This place is a treasure.” We’re glad you’ve
discovered us, too! Make yourself at home and be part of the
unique atmosphere that is Schooner Wharf Bar.

WINE & CHAMPAGNE
Rascal, Pinot Gris ® QOyster Bay, Sauvignon Blanc ¢ Clos duBois, Chardonnay ¢ Barone Fili, Pinot Grigio
B/V, Chardonnay ¢ Citra, Pinot Grigio ® Cavit, Rielsing ¢ Jean-Luc Colombo, Rosé
Cellar 8, Pinot Noir ® B/V, Merlot ® Robert Mondavi, Private Select Cabernet Sauvignon

Freixenet Brut Split ® Prosecco ® Moet & Chandon Imperial ©

Dom Perignon

Select Wines & Champagnes are Available by Glass or Bottle

SPECIALTY COCKTAILS

Key Lime Colada ¢ Schooner Breeze ¢ Peach & Orange Blossom Vodka Mojito
Pain Killer ¢ Schooner Rita ® Madras Madness Martini ® Tito’s Mule ® Dark & Stormy
Mango Orange Crush ¢ Lemon Drop Martini ® Classic Cuban & Flavored Mojitos

Please see our Drink Menu for full selection of Beers & Specialty Cocktails

Unique Schooner Wharf Clothing and Gift Items
with our Schooner Defiance ship logo
or our Hang with the Big Dogs logo featuring
actual canine friends of Schooner Wharf.
Available at our Seaside Shoppe.

ethe i htro add 8% gratt
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We have many fun events at Schooner Wharf
Live music with local and national acts every day
| and night. For close up, sensational magic, check
out Frank Everhart Wed.-Sun. (& sometimes more!)
Visit our web site at www.schoonerwharf.com and
say hello to your friends on our web cam.
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