
Alligator Tail
Wrestle the gator! Created for a real adventurer,  
this gator is lightly breaded and tamed by a sweet  
jalapeño sauce	 $7.95

Seafood Nachos
Tradition goes one tasty step beyond! Corn tortilla chips
topped with seafood, tomatoes, jalapeños, cheddar and  
pepper jack cheese with our award-winning salsa	 $8.95 
Calamari
Half-pound tender hand-breaded calamari	 $6.95

Smoked Salmon Dip
Tantalize your tastebuds with our Chef’s creamy  
smoked salmon dip, served with assorted crackers	 $6.95

Fried Mozzarella
Creamy mozzarella rolled in breadcrumbs and Italian  
spices, lightly fried and served with marinara sauce 
for dipping	 $5.95

Sliders
Three mini burgers topped with sautéed onions and  
American cheese	 $6.95

Clam Chowder  
Cup $2.95  Bowl $4.95

Soup of the day  
Ask your server what our Chef has whipped up in the kitchen  
for today      

Cup $2.50  Bowl $3.95
 

Smoked Salmon Caesar Salad
Fresh romaine lettuce tossed with parmesan cheese, 
homemade croutons and our own Caesar dressing  
topped with cold smoked salmon. Grilled salmon  
also available	 $8.95

Montego Bay Salad 
Slip into this crispy blend of romaine lettuce,
juicy mandarin oranges, diced scallions and
slivered almonds, finished with tarragon

vinaigrette dressing             	 $6.95
With chicken        	  $8.95
With 6 shrimp          	 $9.95
Chicken/shrimp are available grilled, fried or coconut style

Soup and Salad Bar  	 $7.95

Soup and Sandwich 
Soup of the day or clam chowder paired with a half  
Bimini Loaf sandwich, Chicken Caesar or two  
Burger Sliders	 $6.95

Appetizers

Soup & Salad

Sandwiches
Served with thick cut chips or seasoned french fries   

French Dip Sandwich 
Thin sliced roast beef piled high atop a French loaf 

served with sautéed peppers, onions, mushrooms

and mozzarella cheese 	 $6.95 

*Build your own Burger 
Premium half pound beef burger cooked to order with 
choice of American, white cheddar, Swiss, pepper jack  
or bleu cheese	 $7.95
Add sautéed onions, sautéed mushrooms, fried  
jalapeños, or bacon 	 $.75 ea.

Chicken Caesar Sandwich
Freshly made flatbread starts you on this adventure.   
Grilled chicken, bacon, parmesan cheese, romaine  
lettuce and Caesar dressing perfectly unite to satisfy  
your appetite	 $7.95

Bimini Loaf Sandwich 
Smoked ham with provolone and honey mustard  
mayonnaise	  $6.95

Grilled Chicken Croissant 
Flame broiled chicken topped with bacon, lettuce,
and tomato. Topped with melted mozzarella
and honey mustard	 $7.95

Catfish Sandwich
Bonefish Willie’s favorite! Handbreaded and deep  
fried, served on a grilled French loaf	  $8.95 
Islamorada Grouper Sandwich 
Grilled or fried, smothered with sautéed onions
and American cheese	  $11.95

*BBQ Salmon BLT 
A classic sandwich with a seafood twist	  $8.95
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Signature Dishes 
Served with choice of Caesar Salad, House Salad or Montego Bay Salad

*Grilled or Blackened Ribeye  
12-oz. USDA choice ribeye steak, juicy and flame broiled or  

seasoned with our own blackening spice and seared in a cast  

iron skillet. Served with a baked potato 	 $16.95
*Papa’s Steak
8-oz. USDA choice top sirloin; just like one we’re sure Ernest  

would have cooked out on the deck. Topped with whiskey  

butter and served with a baked potato	 $12.95
Fish and Chips
Beer battered flaky cod served with our thick cut chips or  

seasoned fries 	 $10.95
Pan Fried Ozark Trout
Tender trout pan-fried in a golden cornmeal. Served with pan 

roasted potatoes	 $12.95

Fried Catfish Dinner
Hand-breaded, American catfish lightly fried and served with  

tartar sauce and seasoned french fries	 $9.95
Hemingway’s Shrimp
You choose! Coconut fried, traditional fried or flame broiled.  

Served with seasoned french fries or herbed rice pilaf	 $11.95
*Steak and Shrimp  
Tasty grilled sirloin topped with whiskey butter and savory  

grilled shrimp to make the perfect combination. Served with  

a baked potato 	 $15.95

Scallops and Shrimp 
Tender sea scallops and shrimp dusted with blackening spice,

pan seared, nestled into linguine and drizzled with  

a creamy lobster sauce	 $15.95

Hawaiian Chicken  
Your choice of Polynesian marinated chicken or coconut  

breaded chicken breast. Served with Caribbean  

sweet potatoes	 $10.95
Bahamian Mixed Grill  
A medley of broiled mahi mahi, salmon, shrimp and sea  

scallops plated atop a bed of herbed rice pilaf	 $16.95
Hemingway’s Fish  
Your choice of mahi mahi or salmon served grilled or  

blackened and plated on a bed of herbed rice pilaf	 $15.95

Sides
Seasoned French Fries	 $1.95
Vegetable of the Day	 $1.95
Pan Roasted Potatoes	 $1.95
Thick Cut Potato Chips	 $1.95
Baked Potato	 $1.95
Herbed Rice Pilaf	 $1.95

Caribbean Sweet Potatoes	 $1.95
House, Caesar, or Montego  
Bay Salad	 $2.95
Add Soup and Salad Bar to  
any Entrée	 $3.95

Desserts
Cast Iron Chocolate Chip Cookie
A mouth-watering masterpiece, baked to order in a cast  
iron skillet and served to you right out of the oven.  
Topped with vanilla ice cream, chopped peanuts and  
whipped cream. 	 $5.95
Key Lime Pie
Our own Islamorada recipe and it’s the real thing!   
Creamy authentic key lime filling, tart yet sweet, with a real 
graham cracker and cashew crust and topped with 
whipped cream	 $5.95
Cheese Cake Trio
Mini slices of crème brûlée, turtle and  
New York-style cheesecake	 $5.95
Homemade Mud Pie 	
An Oreo cookie crust with layers of vanilla bean  
and mocha almond ice cream topped with home  
made fudge.	 $6.95
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Seafood Fettuccine
A variety of succulent seafood, including shrimp and  
scallops, sautéed and tossed with creamy alfredo  
and fettuccine	 $11.95

Pasta
Jamaican Primavera
Linguine tossed in olive oil, parmesan cheese and a
bountiful array of fresh vegetables topped with
pan seared chicken breast	 $9.95

Several menu items contain nuts and may come in contact with other food preparations. *This food item may be served to your cooking preference. Items served raw or 
medium may be undercooked. Consuming raw or undercooked animal products such as meats, poultry, seafood, shellfish or eggs can increase your risk

 of foodborne illness, especially if you have certain medical conditions.
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Served 7am—10am
Monday—Saturday

Assorted pastries and fresh fruit, sausage, ham, bacon, fried 
catfish, scrambled eggs, breakfast potatoes, biscuits and sausage 
gravy, pancakes, French toast casserole and orange juice.
	 Adults...................................6.25
	 Children (Ages 5—10)........3.50
	 Children (4 & Under).....FREE

Breakfast Buffet

Served Mon.—Thurs. 11am—2:30pm
Fri. & Sat. 11am—3:30pm

Lunch buffet featuring a full soup and salad bar, carved roast 
beef, fried catfish, our Chef’s entrées of the day, vegetables, 
cornbread, homemade bread pudding, fruit cobbler
and more.
	 Adults..............................................8.50
	 Children (Ages 5—10)..................3.95
	 Children (4 & Under)................FREE

Lunch Buffet

Served 5—10pm
Monday—Saturday

The dinner buffet is for every palate. Choose from a full 
soup and salad bar, carved roast beef, barbecued ribs, fried 
popcorn shrimp, our Chef’s special entrées, potatoes, rice, 
vegetables, pasta, homemade bread pudding and fruit 
cobbler.
	 Adults................................................ 17.95
	 Adult Buffet with Crab Legs......... 21.95
	 Children (Ages 5—10).......................6.95
	 Children Buffet with Crab Legs....10.95
	 Children (4 & Under).....................FREE

Dinner Buffet

Served 9am—3pm
Enjoy a full soup and salad bar, carved roast beef, our 
Chef’s special entrées, vegetables, omelets cooked to order, 
sausage, scrambled eggs, Belgian waffles and who could 
resist our magnificent chocolate fountain and incredible 
selection of desserts.
	 Adults............................................13.95
	 Adults w/Champagne................ 17.95
	 Children (Ages 5—10)...................4.95
	 Children (4 & Under)................FREE

Sunday Brunch




