
Whiskey Joe’s Famous 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    $13.99 • Tres Tacos  $16.99

TACOS

SALADS

WHISKEY JOE’S  
FAVORITES

Eat more fish, millions of bigger fish can’t be wrong.

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, 
jasmine rice and vegetables Market Price

we’LL cook your catch!

Grilled, Baked or BlackenedIncludes jasmine rice  and fresh vegetables 
$20.95

Served on a grilled hawaiian bun

Angus Beef Sliders $10.99

With cheese and sauteed onions

Add Chicken $4 | Shrimp $6 | Catch of the day $6

Caesar Salad
Romaine, garlic croutons, romano,  

caesar dressing $9.99

House Salad
Fresh greens, tomatoes, shredded carrots, 

cucumbers and homemade croutons $9.99

Served on ciabatta bread with fries

Fried Fish $11.99

Chicken $11.99

Jammin’ Jerk Chicken Sandwich

Jerk chicken, bacon, lettuce, tomato,  

onion, pepper jack cheese  $12.99

Grand Grouper Sandwich

Fresh grouper served on ciabatta bread with lettuce, 

tomato, red onion and chipotle mayo $15.99

SANDWICHES

SLIDERS

Famous Seafood Gumbo

Loaded with seafood & lots of spice 

don’t miss this one

Cup $4.99, Bowl $6.99

SOUP

JOIN US ONLINE!

APPETIZERS & 
SNACKS

Joe’s Pile of Nachos
Tortilla chips, queso, shredded cheese,  

spicy beef, beans, guacamole, pico de gallo,  
sour cream and jalapeños $12.99

Chips & Queso dip
Spicy cheese blend with pico de gallo,  

served with tri-colored  
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

Gator Bites 
WJ signature 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

Fried Avocado
Beer-battered avocado slices, fried to perfection,  

ranch dressing $7.99

Basket of Cheesy Fries
Served with ketchup $4.99 Add beef $2.99

Shrimp Cocktail
Chilled shrimp served with our  

own spicy cocktail sauce $12.99

Peel and eat shrimp
Shell-on shrimp served with cocktail sauce $14.99

Wings
Original buffalo, hot buffalo, honey barbecue,  

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

Sautéed 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

03/17-72660

WhiskeyJoesMiami 

WhiskeyJoesMI

WhiskeyJoesMI

Joe’s Classic Cheeseburger

Double thick cheddar cheese, lettuce, tomato,  

whiskey glazed onions, garlic aioli $13.99

Signature Burger

Cheddar cheese, crispy bacon, lettuce,  

tomato, onion, barbecue sauce $14.99

Black and Bleu Burger

Blackened and smothered in melted  

bleu cheese with sauteed onions $14.99

Whiskey Fire Burger

Double thick cheddar cheese, lettuce, tomato,  

whiskey glazed onions, garlic sriracha aioli $14.99

BIG JUICY BURGERS
 

1/2 lb big juicy burgers certified Angus ground beef 

served on a toasted bun with fries



Handcrafted tropical favorites

SHAREABLE SIDES

Rice & Beans $3

Fresh Vegetables of the Day $4

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

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

Island Margarita Tequila, Triple Sec and Whiskey 
Joe’s Margarita mix $12

Biscayne Colada Bacardi Coconut Rum and Coco 
Lopez $12

Miami Vice A tropical mix of Strawberry Daiquiri and 
Pina Colada and a float of Myers’s Dark Rum $12

Honey South Side  New Amsterdam Gin, Lemon, 
Agave, muddled Mint, Soda  $11

Dark & Stormy Zaya 12 Year Rum, Lime, 
Angostura, Ginger Beer $10

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

Dave’s Our founder’s signature Margarita made with 
1800 Reposado Tequila, Grand Marnier, Cointreau, 
Lime $12

Prickly Pear Paloma Cazadores Blanco, Grapefruit, 
Agave, Desert Pear, Lemon, Tajin Spice Rim $12

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

Pineapple Express New Amsterdam Vodka, Wycliff 
Sparkling, Pineapple, Mint, White Peach $10

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

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

1944 Mai Tai Bacardi, Triple Sec, Almond, Orange 
Blossom, Orange and Pineapple Juices, float of Myers’s 
Dark Rum $10

Sangria Blanca  Canyon Road Chardonnay, E & 
J Brandy, White Rum, Orange and Pineapple Juices, 
fresh Fruit $10

Sangria Roja Canyon Road Merlot, E & J Brandy, 
Agave, Orange, Cranberry and Apple Juices, fresh Fruit 
$10

Sparkling Sangria Flora  Canyon Road Sauvignon 
Blanc, Bubbles, fresh Fruit, St. Germain $10

CRAFT BEERS
3 Daughters Bimini Twist IPA (St. 
Petersburg FL) $7  
Tank EL Farito IPA (Miami FL) $7
Lagunitas IPA (Petaluma CA) $7
Craft Seasonal (Local) (Ask Your 
Server) $7

BEERS FOR TWO
Goose Island Sofie 750ml $25
Estrella Damn INEDIT 750mo $25
Goose Island Matilda 750ml $25

DRAFT BEERS
Corona Light $6
Heineken $6
Bud Light $5
Shocktop $5
Stella Artois $6
Yuengling $5
Kona Big Wave  $6
Kona Long Board  $6
Kona Seasonal $6
Goose Island Seasonal $6

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

WINE

gls        btl gls        btl
SPARKLING/CHAMPAGNE
William Wycliff Brut, California $8 $30
Korbel Split, Brut, California $10 
Zonin Split, Prosecco Brut, Veneto, Italy $9 

PINOT GRIGIO
Ecco Domani, delle Venezie, Italy $9 $34

SAUVIGNON BLANC
Canyon Road, California  $8 $30 
Coppola Diamond Collection  
Yellow Label, Sonoma $9 $34

CHARDONNAY
Canyon Road, California $8 $30
Kendall Jackson ‘Vintner’s Reserve’,  
California $10 $38

OTHER WHITE VARIETALS
Beringer White Zinfandel, California $8 $30 
Chateau Ste. Michelle Riesling,  
Washington $9 $34
Mirassou Moscato, California $9 $34
Alta Vista Torrontes, Argentina  $8 $30

PINOT NOIR
Francis Ford Coppola Votre Sante,  
Sonoma $10 $38

MERLOT
Canyon Road, California $8 $30
St. Francis Vineyards, Sonoma Valley $10 $38

CABERNET
Canyon Road, California $8 $30
Louis Martini, California $10 $38

OTHER RED VARIETALS
Gnarly Head ‘Old Vine’ Zinfandel, Lodi,  
California $9 $34
Apothic Wines ‘Winemaker’s Blend’,  
California $9 $34
Gascon Malbec, Mendoza, Argentina $9 $34

03/17-72660

Monday – Friday from 4pm to 7pm


