Sit back and enjoy the view with one of our frozen drink classics…
Pińa Colada Margarita Mai Tai Rum Runner Planters Punch
GROUPER TACOS

12.95

TIKI CHIPS

6.95

MEATLOAF HOAGIE

12.95

BEACHSIDE BURGER

10.95

BLACK BEAN BURGER

10.95

CUBAN SANDWICH

11.95

SURFSIDE CAPRESE

11.95

2 soft flour tortillas filled with lightly blackened imported grouper.
Served with fresh pico de gallo, shredded lettuce and side of chipotle sour cream.
Homemade potato chips with ranch seasoning and dip.
While it lasts! Our homemade meatloaf smothered with American cheese served on a
Turano hoagie, topped with Cholula ketchup, lettuce and tomato.
½ lb. thick and juicy char grilled Angus beef or 6oz. ground turkey patty dusted with
our own southwest seasoning. Served with lettuce, tomato and onion. Add your choice of
American, Swiss, Provolone, Smoked Gouda or Cheddar cheese .95
Mildly spicy black bean burger flavored with peppers and brown rice, cooled with
fresh avocado slices, accented with pico de gallo. Enhance the flavor with a
slice of Smoked Gouda, American, Swiss, Provolone or Cheddar cheese.95
Slow roasted mojo pork, ham and Swiss with mustard and pickle on Cuban bread,
pressed to perfection.
Grilled marinated boneless chicken breast on a toasted ciabatta bun, with sliced tomato,
fresh buffalo mozzarella and pesto mayonnaise.

CHICKEN SANDWICH

10.95

SEMINOLE CLUB

10.95

CAESAR WRAP

10.95

GYRO

10.95

GROUPER SANDWICH

15.95

Chicken breast served your way ~ jerked, grilled or blackened, served with lettuce, tomato and
onion. Add your choice of American, Swiss, Provolone, Smoked Gouda or Cheddar cheese.95
Turkey breast, bacon, lettuce & tomato on a flaky croissant.
Grilled chicken breast tossed with creamy Caesar dressing and Romaine lettuce
then wrapped in a spinach tortilla.

Grilled lamb on toasted buttered pita bread. Topped with tomato, onion & homemade tzatziki sauce.
Imported grouper served fried, broiled or blackened with tartar sauce on Turano hoagie.

HOT DOG

¼ lb. Oscar Mayer all beef hot dog. Served with cheese, onion & kraut if you like!

GROUPER REUBEN

7.95
15.95

Broiled imported grouper, Swiss cheese, sauerkraut & Thousand Island dressing on grilled rye bread.

Sandwiches served with a choice of:
fries, sweet potato fries, tiki chips, potato salad, slaw or fruit cup.

CALAMARI

Homemade, served with sweet basil tomato sauce.

TRADITIONAL CAESAR

Traditional Caesar salad. Add your choice of: grilled chicken for $2.95, tender steak for $4.95,
shrimp for $3.95 or grouper for $5.95.

NACHOS FIESTA

Tri-color nachos topped with blackened chicken, cheese, tomato, sour cream,
and jalapeños on the side.

PRETZEL STICKS

3 soft breadsticks with a pretzel crust, served with side of hot cheese dip.

CAPTAIN’S FISH SPREAD

Served on a bed of lettuce with diced tomatoes, capers, diced onions,
jalapeno peppers on the side and saltine crackers.

11.95
7.95
11.95
6.95

10.95

CHICKEN STRIPS

9.95

CALYPSO WINGS

11.95

Pepper battered chicken tenderloins, served with choice of side.
Jumbo chicken wings hand-breaded with Caribbean seasoning.
Served mild, medium or nuclear. Served with Ranch dressing.

ISLAND WINGS

Jumbo chicken wings finished on the charbroiler with blackened seasonings
and Ranch seasonings. Served with Ranch dressing and celery sticks.

PEEL & EAT SHRIMP

14.95
9.95

½ lb. basket, served with cocktail sauce.

TIKI TACOS

10.95

MOBY STIX

6.95

2 soft flour tortillas with your choice of grilled chicken or traditional beef,
served with Cheddar, pico de gallo, shredded lettuce, side of chipotle sour cream.
Breaded mozzarella sticks served with sweet basil tomato sauce.

COCONUT SHRIMP

Jumbo shrimp hand breaded in coconut, fried & served with
orange cilantro jam and choice of side.

FIELD GREENS SALAD

Field greens with jicama mango slaw, sun-dried craisins, and toasted macadamia nuts.

FLORIDA SEAFOOD CHOWDER

10.95
5.95
5.95

Shrimp, mahi, grouper, salmon and potatoes.

FRUIT BOWL

5.95

SIDE OF BLACK BEANS & RICE
SIDE OF FRIES- regular or sweet potato

5.95
3.95

A mixture of fresh tropical fruits.

MANGOS FAVORITES
GLUTEN FREE
Executive Chef Casey Miller & Executive Sous Chef Aaron Dickey
Gluten Free menus available upon request.
CONSUMER ADVISORY
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness, especially if you have certain medical conditions.
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