
KEEWAYDIN'S
ON FIFTH

RAW BAR*

CONCH CEVICHE fried plantain toston   16

KEY WEST PINK SHRIMP COCKTAIL cocktail sauce   24

LARGE STONE CRAB CLAWS yuzu mustard sauce
1/2lb for 50  /  1lb for 90

WHOLE MAINE LOBSTER cocktail sauce, clarified butter   55

ALASKAN KING CRAB yuzu mustard sauce 
1/2lb for 60  /  1lb for 110

OYSTERS ON THE HALF SHELL* 
Chef’s daily selection served with a passion fruit mignonette,  
cocktail sauce and fresh lemon          6 for 21  /  12 for 42

SUSHI ROLLS*

KEE ROLL tuna, maduro, avocado,  
unagi sauce, ikura roe   20

WAYDIN ROLL fresh lump crab, shrimp, mango,  
black garlic aioli, chili oil, tobiko   19

SEAFOOD TOWERS*

LOW TIDE 6 shrimp, 1/2 lb stone crab, 6 oysters, 
half Maine lobster, 1/4 lb blue crab claws, 
trio of sauces   95

HIGH TIDE 12 shrimp, 1lb stone crab, 12 oysters, 
1/2 lb blue crab claws, whole Maine lobster, crab dip, 
trio of sauces   195

PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES YOU MAY HAVE.  WE USE PEANUT OIL ON ALL FRIED ITEMS. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the consumer’s risk of food borne illnesses.   There is risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or have immune disorders, 

you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked.  If unsure of your risk, consult a physician. Keewaydin’s 03.11.24

APPETIZERS
CREAMY PIMENTO QUESO  

smoked chili, fresh lump crab, house crackers   18

HOLY AIOLI TEMPURA SHRIMP 
black garlic aioli, nori-black sesame  19

TUNA CRUDO* 
chili-citrus sauce, passion fruit pearls, sesame seeds, micro cilantro   18

FRIED PONZU OCTOPUS  
smoked togarashi pepper puree, artisan mixed salad, yuca crisps   17

BAKED OYSTERS  
creamy spinach, panko crusted stuffed oysters  19

COCONUT MUSSELS  
creamy curry broth, cilantro, grilled bread   23

AHI TUNA POKE BOWL* 
yuzu soy, mango, avocado, lump crab, crispy wontons    19

ISLAND CRAB CO. DIP  
shrimp, smoked fish, house crackers   15

CRISPY CALAMARI 
furikake, cilantro aioli, togarashi lime    18

SWEET AND STICKY PORK RIBS  
Keewaydin’s secret spice blend, charred pineapple, 

spiced rum glaze   20

ASSORTMENT OF ARTISAN ROLLS 
guava-lime butter   6

SOUP & SALAD
CARIBBEAN CHOWDER  

gulf seafood, littleneck clams, yuca, plantain chips   15
GAZPACHO 

greek yogurt, cucumber, herbs   12

CITRUS CAESAR 
chopped romaine mix, parmesan crisp, sourdough croutons, 

charred lemon, smoked oyster-caesar dressing   15

KEEWAYDIN WEDGE 
heirloom tomatoes, bacon bits, point reyes crumbles,  

pickled onion, coconut - blue cheese dressing   16

FLORIDA FRESCA  
artisan lettuces, mandarin orange, roasted pineapple, 

local tomatoes, banana vinaigrette   14

GIMME A BEET 
medley of roasted beets, roasted corn, queso blanco crema, 

lemon oil drizzle, chili powder   18

SEAFOOD ENTREES
MISO GLAZED SALMON 
farmer’s vegetable stir fry, sushi rice, pineapple-teriyaki sauce   35

PAN SEARED BLACK GROUPER  
roasted baby potatoes, sauté baby spinach, salsa criolla   42

SEARED DIVER SCALLOPS  
fresh Polynesian slaw, pickled fresno peppers, jicama, mango puree   48

CRAB CAKE   
corn relish, remoulade, crispy wonton strips   34

MEDITERRANEAN SHRIMP & GRITS 
u3 prawns, creamy feta polenta, tomato sauce   46

MACADAMIA CRUSTED SEA BASS  
tamarind glaze, caulilini & broccolini, Mexican street corn, chili-lime butter   51

PAN SEARED AMERICAN RED SNAPPER 
cous cous salad with tomatoes, olives, feta and herbs, parsley vinaigrette   55

ENTREES
7oz. FILET OF BEEF  
bacon-peppercorn sauce, exotic mushrooms, whipped potatoes   59

THAI MANGO NOODLE 
sliced tenderloin steak, avocado, heirloom tomatoes, mint   37

MOJO CHICKEN  
Puerto Rican rice with pinto beans, olives and chorizo,  
sweet plantains, chimichurri   32

BRAISED SHORT RIB  
guava BBQ, sauteed baby bok choy, parsnip mash   44

SIGNATURE SMASH CHEESEBURGER 
double 5oz. beef patties, provolone, lettuce, maduros, caramelized onions, 
tamarind aioli, toasted brioche bun   24

OVEN ROASTED PORK TENDERLOIN  
coffee rub, braised heirloom carrots, whipped potatoes, jus   32

ASIAN RICE BOWL  
soy-glazed eggplant, seasoned rice, baby bok choy, furikake, crispy garlic   32



BY THE GLASS
WHITE 6oz. 9oz.
Sparkling Rose, Gratien & Meyer, Cremant De Loire, France, NV  14 -
Brut, 1818 Inspiration By Billecart Salmon, France, NV  25   - 
Rose, Maison Saleya, Provence, France, 2022   13   19
Riesling, Pacific Rim, Columbia, Washington, 2022   14   21 
Pinot Bianco, Kettmeir, Alto Adige, Italy, 2022  13   19 
Pinot Grigio, Santa Margherita, Alto Adige, Italy, 2022  15  23
Albarino, Pazo Cilleiro, Rias Baixas, Spain, 2022  13   19 
Sauvignon Blanc, Matua, Marlborough, New Zealand, 2022  13   19 
Sauvignon Blanc, Cade, Napa, California, 2022  20   30 
Sancerre, Fournier, Les Belles Vignes, Loire, France, 2022  22   33 
Chardonnay, Hess, Shirtail Ranches, Monterey, California, 2021   14   21
Chardonnay, Sonoma Cutrer, Russian River Ranches, California, 2022  15   23 
Chablis, Moillard, Burgundy, France, 2019  20   30 

RED
Pinot Noir, Martin Ray, Sonoma Coast, California, 2021  15   23 
Cote de Beaune, Louis Jadot, Bourgogne, France, 2018  20  30
Pinot Noir, Lange, Reserve, Willamette, Oregon, 2022  23   35 
Petite Sirah, The Crusher, California, 2022  13   19 
Malbec, Santa Julia, Reserva, Mendoza, Argentina, 2022  15   23 
Cabernet Sauvignon, Equoia, Monterey, California, 2020  15   23 
Cabernet Sauvignon, Cult Wine Co., Lodi, California, 2020  20   30 
Cabernet Sauvignon, Darioush, Caravan, Napa, California, 2020  25   38
Red Blend, Z. Alexander Brown, Uncaged, California, 2020  14   21 
Red Blend, Daou, The Pessimist, Paso Robles, California, 2022  15   23 

CRAFT COCKTAILS 

THE KEEWAYDIN RUM RUNNER
Dark Rum, Light Rum, Banana + Blackberry Liqueur, Fruit Juices 15

THE ROOKERY MOJITO
Light Rum, Simple Syrup, Muddled Lime, Mint  15

OLD NAPLES PAPER PLANE  
1776 James E Pepper Bourbon, Aperol, Amaro Montenegro, Lemon Juice 15

THE TIN CITY NEGRONI
Campari, Sweet Vermouth, Luxardo Amaretto  15

TEN THOUSAND ISLAND TIKI
Ron Zacapa 23, Lucky Falernum, Pineapple Juice, Fresh Lemon Juice 16

PORT ROYAL SPRITZ
Sparkling Wine, St. Germain Elderflower, Club Soda 16

5TH AVENUE MANHATTAN 
Buffalo Trace, Carpana Antica, Orange Bitters, Dark Cherry 16

CAMP LULU LYCHEE 
Wheatley Vodka, Lychee Liqueur, Falernum  16

GULFSHORE BLVD. 
Ginny’s Gin, Cointreau, Lillet Blanc, Absinthe, Fresh Lime and Lemon Juice 17

THE GORDON COLADA
Light Rum, Coconut, Myers Rum Floater. Served Frozen 17

COLLIER OLD FASHIONED
Noble Oak Bourbon, Muddled Orange and Cherry, Angostura, Club Soda 17

MARCO ISLAND MARGARITA
Reposado and Blanco Tequilas, Triple Sec, Citrus Juices, Gran Gala Floater 18

BY THE BOTTLE
CHAMPAGNE / SPARKLING  
Maschio, Prosecco, Brut, Italy, NV, Split  15 
Albert Bichot, Cremant de Bourgogne, Brut Rose, France, NV 50
Ca’ del Bosco, Cuvee Prestige Brut, Italy, NV 65
Schramsberg, Blanc De Noir, NV  65 
Domaine Carneros, Brut, California, 2019 70
Taittinger, Brut, France, NV  120 
Pol Roger, Reserve, Brut, France, NV  145 
Veuve Clicquot, Yellow Label, France, NV  140 

SAUVIGNON BLANC 
Spy Valley, Marlborough, New Zealand, 2022/23  45 
Craggy Range, Marlborough, New Zealand, 2023  50 
St. Supery, Dollarhide, Napa, California 2022  60 
Frog’s Leap, Napa, California, 2022  60 
Groth, Oakville, California, 2022  65 
Acumen, Mountainside, Sonoma, California, 2022  70 

CHARDONNAY 
Chalk Hill, Russian River Valley, California, 2022  45 
Equoia, Monterey, California, 2021  50 
Frank Family Vineyards, Carneros, California, 2022 60 
Clampett Cellars, Monterey, California, 2018  65 
Saint Veran, Joseph Drouhin, Burgundy, France, 2021  65 
KB by Knights Bridge, Napa, California 2021  65 
Albert Bichot, Chablis, Burgundy, France, 2021  70 
Rombauer, Napa, California, 2022  75 
Cakebread, Napa, California, 2022  85 
Celani, Estate, Napa, California, 2022 95
Gravel Pit, Russian River Valley, California, 2019  110 

INTERESTING WHITES 
Pinot Grigio, Tommasi Le Rosse, Italy, 2022  45 
Pinot Grigio, Jermann, Fruilli, Italy, 2022  50 
Vouvray, Vincent Careme, “Spring”, Loire, France, 2021  48 
Cote Du Rhone, M. Chapoutier, Belleruche, France, 2021  50 
Albarino, Pazo Senorans, Rias Biaxas, Spain 2022  58 

PINOT NOIR 
Rodney Strong, Russian River Valley, California, 2021  45 
Cloudline, Willamette, Oregon, 2022  50 
Cordant Winery, Hyperbole, Central Coast, California, 2021  75 
Goldeneye, Anderson Valley, California, 2021  85 
Cherry Pie, San Pablo Bay, Napa, California, 2021  85 
Santenay, Joseph Drouhin, Bourgogne, France, 2020 100
Walt, Bob’s Ranch, Sonoma County, California, 2021  140 
Pommard, Domaine Parent, Burgundy, France, 2019  160 

CABERNET SAUVIGNON 
Michael David, Freakshow, Lodi, California, 2021  45 
Simi, Sonoma County, California, 2021  50 
Starmont, North Coast, California, 2021  55 
Method, Napa, California, 2020 70
Lola, Napa, California, 2021 80
Kith & Kin, Round Pond Estate, Napa Valley, California 2021 85
Madelyn, Red Cuvee, Napa, California 2020 90
Clos du Val, Estate, Napa Valley, California, 2021 95
Faust, Napa, California, 2021  95 
Stag’s Leap, Napa, California, 2020  115 
Jordan, Alexander Valley, California, 2019  115 
Acumen, Mountainside, Napa, California, 2021  120 
Groth, Oakville, California, 2019  130 
Bookmark, Atlas Peak, Napa, California, 2014  150 
Andrew Geoffry Vineyards, Diamond Mountain, California, 2012  215 
The Wager, Tamara’s Vineyard, Napa, California, 2016  220 
Trujillo, Gary Morisoli Vineyard Reserva, Rutherford, CA, 2019 252

RICH REDS 
Crognolo, Tenuta Sette Pointe, Red Blend, Tuscany, Italy, 2021  70 
Malbec, Salentein Reserve, Mendoza, Argentina, 2021  50 
Merlot, Swanson, Oakville, California, 2021  55 
Merlot, Daou, Sequentis Reserve, Paso Robles, California, 2021  80 
Malbec, Catena Zapata, Catena Alta, Mendoza, Argentina, 2020  90 
Rioja, Muriel Vinas, Viejas, Gran Reserva, Spain, 2014  70 
Zinfandel Blend, The Prisoner, Napa, California, 2021  85 
Right Bank Blend, Celani, Tenacious, Napa, California, 2020 135
Petite Sirah, Stag’s Leap, Napa, California, 2019  80 
Petite Sirah, Orin Swift, Machete, St. Helena, California, 2020  110 
Barolo, Pio Cesare, Alba, Italy, 2019  145 
Rhone Blend, Thacher, Controlled Chaos, Central Coast, CA, 2019  90 

Vintages  and Prices are Subject to Change. 

DRAFT                  16oz.
Michelob Ultra, Lite Lager, 4.2% 7
Stella Artois, Pale Lager, 5.1% 8
High 5, Indian Pale Ale, 5.9% 8

BOTTLE/CAN
Clausthaler, NA 6
Miller Lite, Light Lager, 4.2% 6
Coors Lite, Light Lager, 4.2% 6
Corona, Lager, 4.1% 7
Modelo, Lager, 4.1% 7
Keewadin Krusher, Cream Ale, 5.9% 11
Gateway Blonde, Blonde Ale, 4.1% 8
American Wheat, Witbier, 5.0% 8
Peanut Butter Porter, 5.4% 9

MOCKTAILS
                                       $10 EACH 

ON THE BEACH
sparkling Sicilian lemonade, 
fresh blueberries 

ISLAND IN THE SUN
sparkling blood orange, 
blackberries, lime, basil

SUMMER NIGHTS
sparkling pomegranate, 
orange, mint


