
Avocado Fries
Sliced wedges of fresh avocados lightly breaded and fried to order.

 

Sushi Crunch Roll
Tempura battered shrimp, carrot, cucumber, and cream cheese rolled in a panko

breading and flash fried. Drizzled with eel sauce and wasabi cream. 
 

Jose’s Guacamole
Made with fresh avocados, lime juice, tomatoes and cilantro, 

served with tortilla chips.

Salt Life Food Shack

Choice of Entree

Choice of Dessert
4 Layered Chocolate Cake

Chocolate cake, iced with ganache and
topped with chocolate shavings and syrup.

$35 Dinner
per person

Pineapple Upside-Down Cake
Rum soaked yellow cake served warm,

infused with crushed pineapple.

Seared Mahi Bowl
Miso marinated mahi seared and served over

sticky rice with sauteed spinach, squash,
zucchini and red pepper with a ginger-soy
glaze. Finished with diced avocados, green

onions and sesame seeds.
  

Fried Grouper Basket
Lightly fried fish fingers served with fries and

tartar sauce.

Pan-Seared Chicken Pasta
Pan seared, panko-breaded chicken with

lemon-caper butter sauce. Served with
fettuccine and grape tomatoes tossed in 

a Parmesan cream sauce.

Southern Fried Shrimp
Seasoned hand-breaded shrimp, fried 
to perfection served with fries and our 

famous shack sauce.

Choice of Appetizer

Prices are per person. Cannot be combined with any other discount or offer. Tax and gratuity not included.



Salt Life Food Shack

Choice of 
Entree

Choice of Dessert
4 Layered Chocolate Cake

Chocolate cake, iced with ganache and
topped with chocolate shavings and syrup.

$55 Dinner
per person

Pineapple Upside-Down Cake
Rum soaked yellow cake served warm, infused

with crushed pineapple.

Crab Baked Grouper
Grouper Fillet with a creamy lump
crab and spinach topping served

with grilled vegetables.
  

Shrimp and Scallop Pasta
 Sautéed shrimp and scallops
tossed in a creamy sun-dried

tomato sauce topped with
Parmesan and green onions.

  

Beach Boil
Shrimp, snow crab legs, sausage,
corn, onions and potatoes served

in our seasoned boil.
   

Almond Crusted Grouper
Almond encrusted grouper filet,

pan fried, topped with lobster in a
coconut cream sauce, Served with

sautéed vegetables.

House Salad
Lettuce blend, with carrots,

cucumbers, cabbage, and tomatoes,
tortilla strips and 

guest dressing of choice. 
 

Caeser Salad
Classic Romaine lettuce, topped with

croutons, Parmesan cheese, and
Caesar dressing.

 
Clam Chowder

Cream based chowder, loaded with
potatoes and tender clams.

 
Fish Chowder

A sweet and spicy, fire roasted
tomato-based soup. Loaded with

white fish and potatoes.

Choice of
Soup or Salad

Choice of
Appetizer

Avocado Fries
Sliced wedges of fresh

avocados lightly breaded
and fried to order.

 
Sushi Crunch Roll

Tempura battered shrimp,
carrot, cucumber, and

cream cheese rolled in a
panko breading and flash

fried. Drizzled with 
eel sauce and wasabi

cream. 
 

Jose’s Guacamole
Made with fresh avocados,

lime juice, tomatoes and
cilantro, 

served with tortilla chips.

Prices are per person. Cannot be combined with any other discount or offer. Tax and gratuity not included.


