
S A M P L E  M E N U S

Atlantic’s Edge at Cheeca Lodge & Spa
81801 Overseas Hwy, Islamorada
305-517-4447; cheeca.com

starters
Maryland Jumbo Crab Cakes
whole grain mustard aioli

Colossal Shrimp Cocktail
poached jumbo gulf shrimp, coconut cocktail 
sauce, creole mustard caper remoulade, 
tropical salsa

Crispy Brussels Sprouts
crushed marcona almonds, toasted coconut, 
sriracha lime glaze

Broiled Octopus
garlic & cuttlefish ink hummus, local roasted 
tomato, new potato, lemon olive oil

Suma Spiced Duck Breast
mixed berry gastrique, crushed pistachio, sour 
green apple chip, cocoa nibs 

Hand-Cut USDA 
Prime Beef
12oz NY Strip Loin peppercorn burgundy 
reduction

10oz Filet Mignon
classic demi-glace

14oz Rib-Eye
sauce bordelaise

entrees
Broiled Warm Water Lobster Tail
silky yellow potato puree, braised cipollini 
onion, chargrilled lemon, key lime beurre 
blanc, seasonal vegetable, drawn butter

Seared Jumbo Shrimp & Scallops
pan-fried seared chorizo, lime zest, mango, 
butter sauce, shaved chiles 

Seared Fennel-Dusted Mahi With
Clams
coconut cilantro rice, saffron fumet, butter 
poached littleneck clams, sweet southern 
florida tomatoes with shaved fennel bulb salad

Pan Roasted Chicken Breast
young fingerling potato rosti, citrus chicken 
jus, grilled asparagus


