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starters | small plates

Oysters On The Half Shell
Chef's daily selection

Seafood Tower (For Two)

oysters on the half shell, white gulf shrimp
cocktail, citrus-poached lobster tail, chilled
super lump crab meat, and condiments

Shrimp Cocktail Aguachile
poached jumbo Gulf shrimp, spiced three chile
sauce

Yellowfin Tuna Crudo

citrus, jalapefio, avocado silk, finger lime,
Costa Rican hearts of palm, herbs

Smoked Caribbean Wings
lightly fried, tossed with Caribbean spices,
served with caramelized pineapple relish

Blistered Shishito Peppers
Peri-Peri Spice, Caribbean Aioli, Roasted
Portobello Mushroom

Atlantic’s Edge At Cheeca Lodge & Spa
81801 Overseas Hwy, Islamorada, Fl 33036

305-664-4651; cheeca.com

Breakfast | Lunch| Dinner

from the sea
Crispy Fried Whole Fish

served with mango-herb salad, toasted
coconut rice

Run-Down Seafood Medley

rich coconut milk stew with plantains, snapper,

lobster tail, Gulf shrimp, mussels, seared diver
scallop, toasted rice cake

Island Curry Lobster

warm-water lobster tail simmered in coconut-
red curry, forbidden black rice, roasted
asparagus

Seared Blackened Grouper
with mango salsa, lump crab meat, crispy
marble potatoes

from land
160z Kansas City Strip Steak

pink peppercorn butter, garlic Parmesansteak
fries, black garlic dijon-naise

Pan Seared 100z Beef Filet
whipped Yukon mashed potato, chimichurri
salad, black garlic demiglace

Tamarind Glazed Chicken
with pan-seared cassava cake,




