APPETIZERS & SNACKS
Joe’s Pile of Nachos

Coconut Mahi Nuggets

Tortilla chips, queso, shredded cheese,
spicy beef, beans, guacamole,
pico de gallo, sour cream and jalapeños $13.99

Atlantic mahi, coconut battered and fried golden. Served
with coconut rum and sweet chile sauce $13.99

Chips & Queso dip

Shell-on shrimp served with cocktail sauce $14.99

Peel and eat shrimp

Spicy cheese blend, pico de gallo, served
with tri-colored tortilla chips $7.99
add spicy beef or guacamole $3.99

world famous Wings

Buffalo, island bbq, garlic parmesan, jerk, thai chile,
insane, coconut rum glazed OR mango habanero
10 $14.99 • 20 $26.99
50 Wing Bucket $59.99

Gator Bites

Marinated florida alligator nuggets with
fried garlic pickles and chipotle aioli $13.99

buffalo chicken quesadilla

Grilled Chicken, roasted jalapeños, cheddarand jack cheese
in a grilled tomato tortilla,served with celery sticks, spicy
sour cream, and blue cheese dressing $12.99

MANGO Glazed SCALLOPS

Plump scallop skewers grilled and basted
with tangy mango glaze $15.99

Island Firecracker Shrimp

Shrimp and Sausage Quesadilla

Crunchy and sweet shrimp tossed in Joe’s island glaze,
served with crispy noodles and fresh lime $12.99

Loaded Island Fries

Island seasoned sweet potato waffle fries
topped with our signature bbq pulled pork,
chopped bacon, shredded cheese and green
onions finished with a sharp cheese sauce
and strawberry-guava bbq drizzle $12.99

SOUP
Famous Seafood Gumbo

Loaded with fresh local seafood and
andouille sausage with a caribbean kick
Cup $4.99, Bowl $7.99

TACOS
Chicken

Sliced chicken served with aztec slaw,
cilantro lime crema, avocado
Dos Tacos $11.99 • Tres Tacos $14.99

Fish or Shrimp

Grilled or blackened, served with
aztec slaw, cilantro lime crema
and avocado slices
Dos Tacos $14.99 • Tres Tacos $17.99

Roast Pork

Slow roasted pork shoulder with aztec
slaw, cheddar and pico de gallo
Dos $11.99 • Tres $15.99

BIG JUICY BURGERS

Grilled andouille, shrimp, jack and cheddar cheeses, served
with sour cream,chipotle aioli and pico de gallo $13.99

und burger served on a
A hand-pattied half po
.
eslaw and pickle spears
col
brioche bun with fries,
No substitutions.

Sautéed mussels

Steamed with chipotle butter, pico de gallo,
sherry wine, cream and served with
warm cuban bread $12.99

e
Whiskey Burger in Paradis
strawberry

Whiskey Joe’s Calamarty

eapple,
Topped with rum-glazed pin
crisp bacon $13.99
guava bbq, pepper jack and

Crisp calamari strips, banana peppers and onions,
served with chipotle mayo, marinara $13.99

Black and Bleu

WHISKEY JOE’S FAVORITES
Eat more fish, millions of bigger fish can’t be wrong.

melted bleu
Blackened and smothered in
onions $13.99
cheese, served with sautéed

Fried Shrimp

Signature

american
Crispy bacon, two slices of
3.99
cheese and crispy onions $1

Beer breaded shrimp, fries and dipping sauces $20.99

Ole Fashion Fish & Chips

Beer battered pollack with our famous
french fries, coleslaw and dipping sauces $16.99

Tiki

Go ahead and have it your

Gulf Grouper

way $11.99

8oz $22.99

Jammin Jerk Chicken Platter

Seasoned chicken with our famous jerk sauce.
Served with Island rice, sweet plaintains and
roasted grape tomatoes $17.99

Mahi Mahi Sandwich
Grilled or blackened– fresh mahi mahi with lettuce,
tomato, red onion & chipotle aioli, served with fries MP

Grilled Mahi Mahi

Topped with a lemon butter garlic sauce,
Island rice and green bean blend MP

Coconut-Rum Chicken

SANDWICHES
Served on ciabatta bread with fries

Mango Chicken Sandwich

Beer battered chicken topped with coconut
rum glaze and fresh mango lime salsa served
on a toasted ciabatta bun with fries $13.99

Jammin’ Jerk Chicken Sandwich

Grilled and jerk basted topped with pepper jack
and bacon, served on a toasted ciabatta roll
with crispy fries, coleslaw, a garlic dill pickle
and rum glazed pineapple $13.99

Grand Grouper Sandwich

Beer battered or blackened grouper, served
on a toasted ciabatta roll with crispy fries,
coleslaw,and a garlic dill pickle $15.99

Joe’s Island Pork Sandwich

Slow roasted pork shoulder tossed with
our signature strawberry-guava bbq sauce,
topped with crispy onion straws and aztec
slaw on a toasted brioche bun and
served with crispy fries $12.99

SLIDERS
Served on a grilled hawaiian bun

Angus Beef Sliders

$12.99
With cheese and sautéed onions

All American Sliders
Grilled onions, pickle and
american cheese $12.99

Gooey BleU Sliders

Blackened and smothered in melted
blue cheese and sauteed onions $12.99

Unlike anywhere else! beer battered chicken
breast, fried golden and served with our
signature coconut rum glaze with Island rice
and green bean blend $15.99

SALADS
Add Chicken $5.00 | Shrimp $6
Scallop Skewer $7.00 | Catch of the day $6

Whiskey Joe’s Caesar

we’LL cook
your catch
!

House Salad

Grilled, Bak
Blackeneedd or

Hearts of romaine tossed in our one of a
kind creamy caesar dressing $9.99

Includes Islan
d rice and
green bean b
lend $20.95

Fresh greens, tomatoes, shredded carrots,
cucumbers and homemade croutons $9.99

Caribbean Cobb

Grilled then chilled marinated chicken,
smoked bacon, mango salsa,
bleu cheese, tomato with
house-made avocado dressing $14.99
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Can be prepared Gluten

Free

Veggie Option

10/18-8190

SHAREABLE SIDES
Rice & Beans $3
Fresh Vegetables of the Day $4

Monday – Friday from 4pm to 7pm

dessert
Chocolate Chip
Brownie Sundae
A warm chocolate brownie served with a heaping
scoop of vanilla ice cream with whipped cream,
hot fudge and sprinkles $7.99

WINE
SPARKLING/CHAMPAGNE

William Wycliff Brut, California
Zonin Split, Prosecco Brut,
Veneto, Italy
Korbel Split, Brut, California

PINOT GRIGIO

Ecco Domani, delle Venezie, Italy

SAUVIGNON BLANC

Canyon Road, California
Oyster Bay, Marlborough
New Zealand

CHARDONNAY

Canyon Road, California
Kendall Jackson ‘Vintner’s Reserve’,
California

OTHER WHITE VARIETALS

Alta Vista Torrontes, Argentina
Beringer White Zinfandel, California
Chateau Ste. Michelle Riesling,
Washington
Mirassou Moscato, California

gls

btl

$9

$34

$10
$11

Francis Ford Coppola Votre Sante,
Sonoma

MERLOT

Canyon Road, California

$9

$34

$8

$30

$10 $38
$8

PINOT NOIR

$30

CABERNET

Canyon Road, California
Louis Martini, California

gls

btl

$10 $38
$8

$30

$30
$8
$10 $38

OTHER RED VARIETALS

Gnarly Head ‘Old Vine’ Zinfandel,
$9
Lodi, California
Apothic Wines ‘Winemaker’s Blend’,
$9
California
Gascon Malbec, Mendoza, Argentina $9

$30
$34

$9
$9

$34
$34

BE SURE TO STOP
BY WHISKEY JOE’S
SURF SHOP ON
YOUR WAY OUT
AND PICK UP
SOMETHING COOL.
WE HAVE T-SHIRTS,
SHOT GLASSES,
RS,
HATS, KOOZIES, PILSNE
MUGS, HURRICANE
GLASSES, TANK TOPS,
SUNSCREEN AND MORE.
START YOUR COLLECTION
TODAY, OR PICKUP A GIFT
FOR SOMEONE SPECIAL.
	
  

	
  

$34
$34
$34

$10 $38
$8
$9

Whiskey Joe’s
Surf Shop

CRAFT BEERS
3 Daughters Bimini Twist IPA
(St.Petersburg FL) $8

Handcrafted tropical favorites

Tank EL Farito IPA (Miami FL) $8
Lagunitas IPA (Petaluma CA) $8
Craft Seasonal (Local)
(Ask Your Server) $8

Rum Runner Dockside Daiquiri Bacardi, Rum
Runner mix and a float of Myers’s Dark Rum $12

Wild Berry Mojito Bacardi, Agave, Mint,
Seasonal Berries $11

Lemon Drop Martini Absolut Citron Vodka,
Lemon, Triple Sec, chilled $12

BEER BUCKETS

Dave’s Our Founder’s Signature Margarita Made
with Camarena Reposado, Cointreau, Lime, Float of
Grand Marnier $13

1944 Mai Tai Bacardi Superior Rum, Triple Sec,
Orgeat Syrup, Orange and Pineapple Juice, Float of
Meyers Dark Rum $11
Sunset Cooler Hangar One Vodka, Lemonade,
muddled Strawberry, Cucumber and Basil $11

Import Cans 5 for $25

Margarita Fresca Milagro Silver, Organic Agave
Nectar, Lime, on the rocks (160 calories!) $12

Pappas Mania Papa’s Pilar Rum, Mango Purée,
Lemon Juice and Pineapple Juice $13

Strawberry Mule Tito’s Handmade Vodka,
muddled Strawberries, Lime, Ginger Beer $11

Domestic Cans 5 for $20

DRAFT BEERS
Corona Light $7
Heineken $7
Bud Light $6
Shocktop $6
Stella Artois $7
Yuengling $6
Kona Big Wave $7
Kona Long Board $7
Kona Seasonal $7

10/18-8190

