
THE O.G. SANDWICH
Grilled, blackened or fried 
grouper. Served with lettuce, 
tomato and tartar on brioche.
Red Grouper  $18      
Black Grouper  $22      
Mahi Mahi  $18

GROUPER BLT
Grilled Grouper topped with 
bacon, lettuce, tomato and 
tartar sauce.  Grouper  $20      
Mahi Mahi  $18

“GROUPER RACHAEL”
Grilled Grouper topped with 
coleslaw, melted swiss and 
thousand island on brioche.   
Grouper  $20     Mahi Mahi  $18

“THE SHIPWRECK”
Grilled or fried Grouper with 
pickled onions, jalapenos, 
lettuce, tomato, bacon and 
melted swiss cheese. Served on 
a brioche bun.  
Grouper  $20      Mahi Mahi  $18 

GROUPER REUBEN
Grilled Grouper topped with 
sauerkraut, melted swiss, and 
thousand island on rye bread. 
Grouper  $20      Mahi Mahi  $18

HANDHELDS Served with one side.

FULL SEND TOTS
(Bacon & Cheese)  $5

FRIES  $4

HUSHPUPPIES  $4

MIXED VEGGIES  $5

SEAWEED SALAD  $5

RICE  $3

TOMATO & CUCUMBER
SALAD  $3

POTATO SALAD  $4

COLESLAW  $2

+ cheese - 50 cents    + bacon - $1

DAILY SPECIALS

DESSERT  BWFM KEY LIME PIE

* Consuming raw or undercooked meats, seafood, or shellfish may increase your risk of food born illnesses.

LAND LOVER
HANDHELDS

Served 11am-4pm
Mon.-Fri. only

THE REAL REUBEN  $18

THE MIDNIGHT PASS
PASTRAMI  $18

TURKEY RACHEL  $13

“UNCLE’S” CUBAN  $16

THE CRESCENT CLUB $13

AMERICAN JUDY’S
ITALIAN SUB $13

MONDAY
Sea Club
Sandwich

SIDES

RED GROUPER - Most common local grouper, delicate with medium flake and medium-light flavor.

BLACK GROUPER - Caught further offshore, very delicate with larger flakes and very light flavor.

SNAPPER - Very delicate and mild with smaller flake.

HOGFISH - Our most delicate fish, has small flakes and light flavor.

POMPANO - Slgithly firmer with small flakes and medium-light flavor.

TRIPLE TAIL - Most describe the taste as a cross between snapper and grouper.

MAHI MAHI - Firmer texture with medium-large flakes and mild flavor.

AMBERJACK - Similar to mahi with larger flake and a little more flavor.

COBIA - A lot like the amberjack with whiter meat and lighter flavor.

FRESH LOCAL CATCH

GRILLED OR BLACKENED FISH Served with one side.   $22

Fresh Local Catch (upon availability) descriptions listed below.

Fresh Imported Catch includes Salmon, Swordfish and Chilean Seabass

Black Grouper & Hogfish $5 upcharge, Chilean Seabass $6 upcharge.

PICK YOUR PLATE

FISH OR SHRIMP TACOS
Two (2) grilled fish or shrimp tacos 
topped with slaw, pico salsa, pickled 
onions, aioli and cilantro. Served 
with or without chopped pineapple. 
Try one of each if you like.   $18

FISH OR SHRIMP WRAP
Greens, pineapple, pico, 
cucumber, cilantro, aioli with your 
choice of fish or shrimp.   $18

MAHI MELT
Grilled or blackened mahi with 
lettuce, tomato, onion, melted 
swiss, spicy pickles, and spicy tartar 
on brioche.   $18

NOT NOLA PO’ BOYS
Lettuce, tomato, onion, spicy 
pickles, spicy mayo on a baguette.

Blackened Fish  $18       

Gator  $18

Grilled or Fried Shrimp $18

Oyster $21

Scallop  $24

CRAB CAKE SANDWICH
Lettuce, tomato, and a spicy mayo 
on brioche.     $22

TUESDAY
Tuna Taco Tuesday

Poke Bowl

WEDNESDAY
Soft Shell
Crab Day

THURSDAY
LOBSTER DAY
Lobster Rolls

Live Maine Lobster

FRIDAY
Pompano
Cubano


