
Starters

conch fritters
Beer battered conch mixed with onion, pepper, and celery.
Served with caribbean aïoli  | $15.99

chicken tenders
Served with barbecue sauce | $13.99

coconut shrimp
Butterflied shrimp breaded in panko and coconut. Served
with coconut rum dipping sauce |  $14.99

tuna nachos
Seared rare yellowfin tuna, cilantro,
scallion, jicama, fresno peppers,
crispy wontons, watermelon radish.
Finished with wasabi cream sauce |
$15.99 

Crab Cakes 
Lump crabmeat mixed with
seasoned breadcrumbs, scallion,
and celery. Finished with roasted
garlic and caper aïoli |  $15.99 

Wing Trio
3 buffalo wings, 3 barbecue wings, 3
sweet chili wings. Served with
celery, carrots, and ranch | $14.99

Calamari Fritti
Lightly breaded in italian
breadcrumbs. Served with checca
sauce | $12.99

Watermelon
Bruschetta
Whipped feta, fresh mint,
watermelon on grilled ciabatta
bread  | $10.99

house salad
Mixed greens, english cucumber, grape tomatoes,
mushrooms, onion, multigrain croutons. Served with
choice of dressing | $9.99 
 
Add
:

Chicken | $4  Shrimp | $5  Grouper | $7  Tuna  | $5 Chicken Salad | $4

not what you re thinking tuna
salad 
Mixed greens, sliced rare yellowfin tuna, pickled ginger,
edamame, jicama, wonton strips. Served with sesame
dressing | $15.99 

beach cobb salad
Mixed greens, grilled chicken, hard boiled egg, crumbled
blue cheese, bacon, grape tomatoes, avocado. Served with
choice of dressing |  $13.99 

Dressings – Ranch, Blue Cheese, Italian, Honey Mustard,
Balsamic  Vinaigrette

salads

baskets
All baskets are served with seasoned french fries and sweet
& sour slaw

*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions 

’



handhelds
blackened grouper tacos
Blackened grouper, cilantro-lime jicama slaw,
roasted tomatoes, cotija cheese, avocado crema,
in hard shell corn tortillas wrapped in soft flour
tortillas. Served with tortilla chips and pineapple-
mango-fresno salsa  | $12.99

Grove burger 
Half pound chargrilled ground chuck, caramelized
onion, mushrooms, bacon, aged cheddar cheese,
dijonnaise, toasted brioche bun | $15.99 

classic burger
Half pound chargrilled ground chuck, lettuce,
tomato, onion, pickles, toasted kaiser roll | $13.99
 

Add bacon / grilled onion / mushrooms / cheese / $2
each item 

Calypso chicken sandwich
Fried caribbean-seasoned chicken breast, grilled
pineapple, goat cheese, mango aïoli, toasted
brioche bun  | $14.99 

turkey blt
Smoked turkey, leaf lettuce, tomato,
applewood smoked bacon, herbed aïoli,
toasted sourdough bread | $12.99 

Chicken salad wrap
Roasted chicken, celery, mandarin oranges,
toasted almonds mixed with mayonnaise,
wrapped in a flour tortilla | $13.99 
 

Chipotle black bean
burger
A savory blend of black beans, brown rice,
corn, diced tomatoes, green and red peppers,
lettuce, tomato, onion, pickles, toasted kaiser
bun |  $13.99

Burgers & sandwiches served with kettle chips.
Substitute Seasoned Fries or Cinnamon Sugar
Sweet Potato Fries $3

For the kids (10 and younger)
All kids meals are served with choice of kettle chips, seasoned fries, or fruit cup

Hamburger | $8.99
cheeseburger | $9.99
chicken tenders | $9.999

grouper (seared) | $9.99
grilled cheese | $6.99
pb & J | $5.99

*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions 

Blue bunny ice cream
Vanilla Bean, Chocolate Brownie Extreme,
Birthday Cake, Cookies and Cream, Mango
Sorbet

Blue bunny novelties
Nerds Bomb Pop, Chocolate Eclair Bar,
Strawberry Shortcake Bar
House Made Ice Cream Sandwiches
Ask your server for today’s flavors

the scoop



cocktails
paloma
Corazon Blanco Tequila, lime juice, ruby
red grapefruit juice, sparkling grapefruit
soda, salt rim | $12.00

dirty shirley
Vodka, lemon-lime soda, grenadine,
bourbon cherry | $11.00

guava mule
Wheatley Vodka, guava nectar, lime juice,
ginger beer | $12.00

Painkiller
Gold Rum, pineapple juice, orange juice,
coco lopez, fresh nutmeg | $12.00

elderflowerita
Corazon Blanco Tequila,  elderflower
liqueur, lime juice, orange bitters, salt rim |
$13.00

cocojito
Margaritaville Coconut Rum, mint, lime,
coco lopez, sparkling water | $13.00  

mai tai
Gold Rum, orange curaçao, orgeat, lime
juice, Myers’s Dark Rum and Cane 151 Rum
float | $14.00

Beachy bourbon
Coopers’ Craft Bourbon, Contratto Bitter,
lime juice, ginger beer | $12.00

chilled shots
Jack honey or Apple | $10.00
fireball | $10.00
pink whitney - Pink Lemonade
vodka | $10.00
rumchata | $10.00
corazon blanco | $10.00
ram’s point peanut butter
whiskey | $10.00
bubba’s marshmallow chocolate
or burnt sugar whiskey
Mango shotta - spicy mango &
jalapeño tequila | $10.00 

Fountain:
Pepsi, Pepsi Zero, Starry Lemon Lime,
Root Beer, Ginger Ale, Lemonade,
Gatorade Fruit Punch | $4.00

Bottled:
Bubly Lime or Blackberry | $4.50

Pure Leaf Unsweetened/Sweet/
Extra Sweet/Raspberry/Blackberry/
Zero Sugar Peach Iced Tea | $4.25
Gatorade Yellow/Blue/Orange | $4.25
Spring or Sparkling Water | $4.00
Orange Juice, Pineapple Juice, Ruby
Red Grapefruit Juice, Cranberry Juice  |
$4.50 
Starbucks Nitro or Pink Drink | $5.00
Celsius Orange or Arctic Berry Blast |
$4.50
 

Vita Coco Coconut Water | $5.50

beverages



cans
Funky Buddha ‘Hop Gun’ IPA | $7.00 
Blue Moon Belgian Wheat Ale | $7.00 
Casa Modelo Especial Pilsner | $6.50 
Stella Artois Belgian Lager | $7.00 
Yuengling Traditional Lager | $6.50 
Corona Extra | $7.00 
Heineken Lager | $7.00 
Coors Light | $6.50 
Michelob Ultra | $6.50 
Cerveceria La Tropical ‘Tropi Flaca’ | $7.00
Guinness Stout | $7.50
hidden springs orange crush | $7.00
Angry Orchard Crisp Apple Cider | $6.50 
Heineken 0.0 | $7.00
Samuel Adams Just the haze N/A IPA |
$6.50

Frozen drinks
Featuring Bloomers Mixers

Frosé | $13.00  
Dreamsicle | $14.00 
Piña Colada | $13.00 

Strawberry Daiquiri | $13.00 
Add a Floater $3 | Myers’s Dark Rum, 151 Rum or Gran Gala 

Draft Beer
The Grove Groven’ Coconut Ale, North Miami, 5.8% | $8.50 

See board for other local brews

Wine
Prosecco (187) | $9.00 
Chardonnay | $7.00 
Sauvignon Blanc | $9.00 
Pinot Grigio | $9.00 
Rose | $7.00 
Cabernet Sauvignon | $7.00 
Pinot Noir | $9.00 
 

White Claw | $6.50
high noon (vodka based) | $7.00
chido (tequila based) | $8.50

Ready to drink

virgin frozen | $8.00  
fruit smoothie | $7.50 


