tortilla chips $7.99
Add nacho meat or guacamole $1.99

. CRISPY PLANTAINS WITH HOMEMADE DIP
( .. Miami favorite! Served with garlic aioli dip $4.00

el GATOR BITES
. WIJsignature dish! breaded and fried gator nuggets
»  full of flavor with a chipotle dipping sauce $12.99

, SPINACH & ARTICHOKE DIP
Served with tortilla chips $9.99
Nl FRIED AYOCADO
'Beer-battered avocado slices, fried to perfection,
qf" ranch dressing $7.99
~_BASKET OF CHEESY FRIES

erved with ketchup $4.99 Add beef $2.99

T

"t Miss this one

n
CS§$4.99, Bowl $6.99 ,
TACOS )
: S TACOS
y JOE'S FAMOU s
R Chicken J S

Sliced chicken served with azte(cj: Os\av?/, *
cilantro lime creq\a, e%ocgas $1499 &
9 e Tres 1.99 M
Dos Tacos $11.9 s 1
Fish or Shrimp. L
Grilled or blackened, served with sétfncczlj g
cilantro lime crema and avoca Z
Dos Tacos $13.99 © Tres Tacos

699
% **

M

T "-_'i - - .1
Served on ciabatta bread with frle,_s: 'IFT
1=174| =P FISH $11 99, —i : [

-
H 8
+

CHICKEN $11.99 HE"  *8

JAMMIN' JERK CHICKEN SAND\I\){ILC!—{ ; _
Jerk chicken, bacon, lettuce, toma9 ! S
onion, pepper jack cheese $12. *t
GRAND GROUPER SANDWICH
rouper served on .
Frestk;)rgnato? red onion and chip

' i ttuc
ciabatta bread with le
otle mayo _1!5.99 .

SLIDERS N HOUSE SALAD
_ - IC 3 Fresh greens, tomatoes, shredded carrots,
d on a grilled hawaiian bun 2 Ml . cucumbers and homemade croutons $9.99
Served O 2ra I
ERS $10.99 )
ANGUS BEEF SUD rad onions 4 ::qf

With cheese and sau

—_—

] f Wh'\skeyJoesM'\am'\
@ \WhiskeyJoesMl
» WhiskeyJoesMl

" APPETIZERS &

> e, Add Chicken $4 | Shrimp $6 | Catch of the day $6 }

Romaine, garlic croutons, romano,

S == k
iy — ' -
vall -."."5‘ .
Iawiogindercooked meats, poultryseafood, shellf
Jﬁﬁi@ﬁ!- ne llinesstespecially if you have certain medical conditions.

caribbean jerk or teriyaki
10 $14.99 « 20 $24.99 « 30 $32.99
40 $40.99 « 50 Wing Bucket $46.99

CHICKEN QUESADILLA
Chicken, pico de gallo, four cheese blend,
chipotle cream & salsa $10.99

SHRIMP AND SAUSAGE QUESADILLA
Grilled andouille, shrimp, jack and
cheddar cheese in a tomato tortilla. Served
with chipotle mayo and salsa $13.99

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

WHISKEY JOE'S CALAMARTY

Calamari strips, beer battered with peppers and zucchini.

served with chipotle mayo $10.99

WHISKEY JOE'S
FAVORITES

Eat ore fish, millions of bigger fish can’t be ron .

FRIED SHRIMP
Beer breaded shrimp,

fries and dipping sauces $19.99

BEER BATTERED FISH & CHIPS
Beer battered, served with fries,

and tartar sauce $15.99

) GULF GROUPER PLATTER
= Fresh grouper served grilled or blackened with
grilled vegetables and jasmine rice $22.99

MAHI MAHI SANDWICH

Grilled or blackened- fresh mahi mahi with
lettuce, tomato, red onion & chipotle aioli,
served with fries Market Price

GRILLED MAHI MAHI

~ Topped with a lemon butter garlic sauce,
L jasmine rice and vegé

es Market Price
o

SALADS

CAESAR SALAD

caesar dressing $9.99

I

GRILLED BAKED op

Includes jasmine r:
ne ric
and fresh vegetables
$20.95 '

sh, Of egas May increase

1 SNACKS
- JOE'S PILE OF NACHOS : SHRIMP COCKTAIL A,
ortilla chips, queso, shredded cheese, Chilled shrimp served with our ki NP
y beef, beans, guacamole, pico de gallo, own spicy cocktail sauce $12.99 "'I“Vq.;"h e =
sour cream and jalapefios $12.99 PEEL AND EAT SHRIMP . -IU.| {ﬁ }m;% ri{:}%&{z&
. ' ' ' $14.9 5 NG S ) ()
CHIPS & QUESO DIP Shell-on shrimp served with cocktail sauce _.4.. 9 t...k . A _LJ_:—_» _\:‘_;if@_fi Gl =K .
Spicy cheese blend with pico de gallo, WINGS - 2, @ Yews
served with tri-colored Original buffalo, hot buffalo, honey barbecue, i 2&6;2262'

.'1I'-

. hr ==

. BIG JUICY BURGERS

“Uicy burgers certifiec und beef
.~ i~ burqgers certified Angus grotit
I i e bl%é(;\l/;yd onga toasted bun w:tg érﬁz R
; SIC CHEES
S gt ese, lettuce, tomato,

garlic aioli $1 3.99

[ Double thick chedday che
: whiskey glazed onions,
SIGNATURE BURGER .
Cheddar cheese, crispy bacon, \et;tzcgé
tomato, onion, barbecue sauce $14.
BLACK AND BLEU BQRGER .
1 Blackened and smothered in mel‘ge4 »
; bleu cheese with sauteed onions $14.

ER

4 WHISKEY FIRE BURG

¢~ Double thick cheddar che.ese,'\ettuce,. t?r(;tz,gg
whiskey glazed onions, garlic sriracha aloll :

BLACKENED

03/17-72660



HAPPY HOUR

_Monday — Friday from 4pm to 7pm

¥ * Drink Specials and

”~ D|scounted Appetizers
in the Bar!

. WWW. whiskeyjoesinlaml.com

.

" RICE % BEANS $3
Ir-[VEGE _ABLES OF THE DAY $4-

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

SPARKLING/CHAMPAGNE gs b pvoT NOIR & "
William Wycliff Brut, California $8  $30 Francis Ford Coppola Votre Sante,
Korbel Split, Brut, California $10 Sonoma $10 $38
- Zonin Split, Prosecco Brut, Veneto, Italy $9 MERLOT - A‘!
PINOT GRIGIO Canyon Road, California $8  $30 z -
Ecco Domani, delle Venezie, Italy $9 $34 St. Francis Vineyards, Sonoma Valley ~ $10 $38 BE SURE TO STOP
SAUVIGNON BLANC CABERNET BY WHISKEY JOES
Canyon Road, California $8  $30 Canyon Road, California $8  $30 SURE SHOF ON
Coppola Diamond Collection Louis Martini, California $10 $38 VOUR WAY OUT
Yellow Label, Sonoma $9  $34 OTHER RED VARIETALS
AND PICK UF
CHARDONNAY Gnarly Head ‘Old Vine' Zinfandel, Lodi, e NG CcOOL
Canyon Road, California $8  $30  California $9  $34 1 TV SQMWT SHIRTS,
Kendall Jackson ‘Vintner's Reserve’, Apothic Wines "Winemaker’s Blend’, : e WEHAVET=:
California $10 $38  California $9  $34 | - SHOT GLASSES,
OTHER WHITE VARIETALS Gascon Malbec, Mendoza, Argentina  $9  $34 HATS; K{)DZIES PILSNERS,
Beringer White Zinfandel, California  $8  $30 mJG'E., HURﬁME

! .,, Chateau Ste. Michelle Riesling, _ A LASSES, TANK TOPS,

. sw;shlngton $9 $34 = m - | : ;‘ILHREEN WN..DRE
Mirassou Moscato, California $9  $34 2y OLLECTION
“Alta Vista Torrontes, Argentina $8  $30 W YOUR €

. : . TODAY OR PICKUP A GIFT
FOR SOMEONE SPECIAL
' TES
HANDCRAFTED TROPICAL FAVOR CRAFT BEERS
' 3 Daughters Bimini Twist IPA (St.
Rum Runner Dockside Da|qum Bacardi, Rum Runner | -P|neapp|e Express New Amsterdam Vodka, Wycliff Petersburg FL) $7
mix and a float of Myers’s Dark Rum $12 ' Sparkling, Pineapple, Mint, White Peach $10 4 Tank EL Farito IPA (Miami FL) $7
Island Margarita Tequila, Triple Sec and Whiskey - Strawberry Mule Tito's Handmade Vodka, & E&ig?tnéfssfﬁafFzﬁ’éaclslgn(aASCkA\)(oiz
Joe's Margarita mix $12 muddled Strawberries, Lime, Ginger Beer $11 ‘ Server) $7
Biscayne Colada Bacardi Coconut Rum and Coco ild Berry Mojito Bacardi, Agave, Mint, Seasonal B
Lopez $12 i Berries $11 - BEERS FOR TWO
Miami Vice A tropical mix of Strawberry Daiquiri and -1944-Mai Tai Bacardi, Triple Sec, Almond, Orange Goose Island Sofie 750ml $25
Pina Colada and a float of Myers's Dark Rum $12 Blossom, Orange and Pineapple Juices, float of Myers's: Estrella Damn INEDIT 750mo $25

5T Rum $10 Goose Island Matilda 750ml $25

Honey South Side New Amsterdam Gin, Lemon, -5
Agave, muddled Mint, Soda $11 } San‘yrla Blanca Canyon Road Chardonnay, E & ta DRAFT BEERS
J Brandy, White R O d Pi I " .
Dark & Stormy Zaya 12 Year Rum, Lime, “fresh Fr)l/JIt $1|Oe um, Orange and Pineapple Juices, -8 Corona Light $6
Angostura, Ginger Beer $10 A Heineken $6
| : - Sangria Roja Canyon Road Merlot, E & Brandy, 3 . BudLight $5

Lemon Drop Martini Absolut Citron Vodka, _AgaVve, Orange, Cranberry and Apple Juices, fresh Fruit; i ! Shocktop $5
Lemon, Triple Sec, chilled $12 $10. Stella Artois $6

. . : , . . Yuengling $5
?;&)GRS Our gou?der.f SIQHanjre Margarita made with Sparkling Sangria Flora Canyon Road Sauvignon = &+, Kona Big Wave $6
o $1e2posa o Tequila, Grand Marnier, Cointreau, Blanc, Bubbles, fresh Fruit, St. Germain $10 . Kona Long Board $6

Kona Seasonal $6

Prickly Pear Paloma Cazadores Blanco, Grapefruit, ~ Goose Island Seasonal $6

Agave, Desert Pear, Lemon, Tajin Spice Rim $12 A
! ISLAND BROWN BAG

“Dont get caught empty handed
on your friends boat” — =

Fireball BTL $100

Patron BTL $200

Captain Morgan BTL $120
Crown Royal BTL $200
Tito’s Vodka BTL $150

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

“LIKE" US ON FACEBOOK AND

LEARN ABOUT EXCLUSIVE
| OFFERS & PROMOTIONS!

-

03/17-72660



