
STARTERS
CAPRESE SALAD | $14
BURRATA, VINE RIPE TOMATOES,  
RED ONION, BALSAMIC VINAIGRETTE

TABLE 14 SALAD | $9
SPRING MIX, SHAVED RED ONION,  
TOMATO, ROASTED PEPPERS, HOUSE  
PICKLES, CHAMPAGNE VINAIGRETTE
ADD CHICKEN OR SALMON | $7 
ADD GRILLED | $9

BUFFALO  
CHICKEN WINGS  | $15
BLUE CHEESE DRESSING 

CHICKEN FINGERS  | $12
GUAVA SAUCE

CONCH FRITTERS | $15
GUAVA SAUCE  

SHRIMP COCKTAIL | $17
COCKTAIL SAUCE, LEMON

HUMMUS | $12
PITA CHIPS 

MAINS
MUTINY BURGER | $17
AMERICAN CHEESE, PICKLED ONION, 
SPRING MIX, TOMATOES, MUTINY SAUCE, 
FRENCH FRIES 

DINNER GUAVA BBQ  
SALMON BOWL | $18
GRILLED SALMON, JASMINE RICE,  
CUCUMBER, ROASTED PEPPERS

GRILLED DRY  
RUB SHRIMP | $22
HERBED COCONUT RICE, ROASTED 
CARROTS, GUAVA REDUCTION 

SPICY MOJO  
CHICKEN | $18
CREAMY CHICKEN JUS, ROASTED PEPPERS, 
CARROTS, ZUCCHINI, SQUASH, HERB 
JASMINE RICE

CHURRASCO STEAK | $25
CHIMICHURRI, PICKLED ONION, LEMON 
EVOO, PARMESAN CHEESE, FRENCH FRIES

ORECCHIETTE  
PASTA | $17
PARMESAN CREAM SAUCE, ROASTED 
PEPPERS, CARROTS, ZUCCHINI, SQUASH, 
CROSTINI
ADD CHICKEN OR SALMON | $7 
ADD GRILLED | $9

SIDES
FRENCH FRIES | $6

SUMMER  
VEGETABLES | $6

JASMINE RICE | $5

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase  
your risk of foodborne illness, especially if you have certain medical conditions. 

All prices within this menu are subject to local taxes as applicable.



WINE
WHITE GLASS / BOTTLE 

Prosecco, La Marca, Italy 14 55 
Champagne, Veuve Clicquot Yellow Label, France  95
Pinot Grigio, Maso Canali, Italy 12 49 
Chardonnay, Storypoint, California 13 51
Chardonnay, Far Niente, Napa Valley, California  85 
Sauvignon Blanc, Whitehaven Marlborough, NZ 13 51
Sancerre, J De Villebois, France  62
Rose, Fleur de Mer, Provence 13 51

RED GLASS / BOTTLE

Pinot Noir, The Calling, Monterey 13 51
Pinot Noir, Square Plumb & Level, Willamette Valley, OR  65
Merlot, Oyster Bay, New Zealand 12 48
Malbec, Gascón Reserve, Mendoza, Argentina  51
Cabernet, Juggernaut Hillside, California 15 57
Cabernet, My Favorite Neighbor, Central Coast, California  85
Prisoner Wine Co. “Unshackled”, California  58

BEERS
SEASONAL OFFERINGS
Wynwood, Sour Series, FL     8
Funky Buddha, Rotating Goodness, FL  8

LOCALLY SOCIABLE & EASY,  
IPAS, ALES & LAGERS 16OZ

High Noon, Seltzer, CA – 4.5%  8
Corona, Lager, MX – 4.5 %  8
Miller Lite, Lager, WI – 3.7%  7
Michelob, Ultra, MO – 3.5%  7
Wynwood, La Rubia Blonde Ale, FL – 5.0 %  8
Funky Buddha, Floridian Hefeweizen, FL – 5.2%  8
Bold Rock, Crisp Hard Cider, VA – 4.7%  8 
Wynwood, Laces IPA, FL – 6.9%  9
Cigar City, Jai Alai IPA, FL – 7.5%  9

N/A BEVERAGES
Coke, Diet Coke, Sprite, Ginger Ale, Iced Tea  4
Juices | Orange, Cranberry, Pineapple, Grapefruit  4.5
Panther Coffee, Cold Brew Nitro, FL   7

SPIRITS 
VODKA
 New Amsterdam 
 Titos Handmade 
 Grey Goose 
 Kettle One  

 Chopin
 Mutiny Island 
 Mutiny Coffee Island  

GIN
 New Amsterdam 
 Bombay Sapphire 

 Hendricks
 Empress 

RUM
 Bacardi Superior
 Bacardi Gold  
 Captain Morgan Spiced 
 Meyers Dark 

 Malibu Coconut 
 Diplimatico Excl  
 Ron Zacapa 23yr  
 Pusser’s

TEQUILA 
Sauza Hacienda 80 
Herradura Blanc   
Herradura Reposado  
Casamigos Reposado

Casa Azul 
Don Julio Blanco 
Don Julio Reposado
Don Julio Añejo

BOURBON / WHISKEY
 Old Forester 86 
 Jack Daniels Black 
 Fireball 
 Jim Beam
 Bulliet Bourbon

 Bulliet Rye
 Woodford Reserve  
 Chicken Cock  
 Crown Royal

SCOTCH BLENDS & 
SINGLE MALT
Dewars
Johnnie Walker Black  
Glenlevit 12yr 
Buchanan 12yr 

Balvenie 12yr
Oban
McCallan18yr


