
 PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES YOU MAY HAVE.   
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the consumer’s risk of food borne illnesses.  If unsure of your risk, consult a physician. 

SIZZLE WEEK $39 DINNER MENU.  OFFERED 09/03/25 - 09/30/25. KEEWAYDINS 2025

KEEWAYDIN’S 
LUNCH STARTS HERE – 2 COURSES • $19 

 30% OFF ALL BOTTLES OF WINE WITH YOUR SIZZLE LUNCH

The Main Event
CHOICE OF ONE

FRIED OYSTER PO’BOY
cabbage slaw, pickles, bacon, pepper aioli

FISH TACOS  
fresh mahi mahi, cole slaw, black garlic aioli, cilantro aioli, flour tortilla

CUBANO SANDWICH
slow roasted mojo pork, smoked ham, swiss cheese, dijonnaise, hoagie roll

FRIED GROUPER SANDWICH 
boston bibb, sliced tomato, onion, remoulade, brioche bun

COWBOY BURGER* 
8oz. angus beef patty topped with onion rings, bacon, american cheese, lettuce, tomato, chipotle aioli   

•
PORT ROYAL CRAB SALAD 

stacked shrimp remoulade, lump crab, tomatoes,  
diced sweet mango and avocado with kale, arugula, parmesan tossed in lemon infused olive oil   (ADD 10)

AHI TUNA POKE BOWL* 
yuzu soy, mango, avocado, lump crab, crispy wontons   (ADD 10)

Sweet Endings
CHOICE OF ONE

KEY LIME PIE 
tart key lime custard,  

toasted mile-high Italian meringue, brown butter crust  

PASSION FRUIT CHEESECAKE  
vanilla chantilly, passion fruit coulis, 

buttery almond crust

Want the Full Island Mood?
 ADD A MARCO ISLAND MARGARITA FOR JUST $15

corazon reposado, mi campo blanco, triple sec, gran gala floater
served on the rocks or frozen


