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*Oysters on the Half ShellTender, succulent and delivered daily, served withSchooner Wharf’s special blend Cocktail Sauce1/2 Dozen  9.00 •  Dozen 16.00
*Drunken Shrimp1/2 pound of Pink Shrimp boiled in Beer and Spices.Fresh off the boat and served chilled 14.25

*Shrimp and Oyster Combo1/3 pound Extra Large Pink Shrimp & four Oysters 14.50

Key West Conch FrittersAn island experience
served with Key Lime Mustard Sauce 8.95

Coconut Dipped ShrimpCoconut 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 SticksCreamy 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 NachosRaw 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 JalapeñosWith 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 CakeWith Lump Crab mix on a bed of Horseradish
Cole Slaw, topped with Honey Dijon Remoulade  9.75

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

10.50

Greek SaladMixed spring
greens, Kalamata olives, feta
cheese, onion, pepperoncinis
and tomato with traditional
Greek dressing 10.50
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18.95

20.95

15.95

12.00

Extras: Sautéed Onions, Mushrooms, Sliced Jalapeños or
Blackening, add 75¢ each

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
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WINE & CHAMPAGNE
Rascal, Pinot Gris  •  Oyster 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
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