and provide sustainability for the future

Starters
Seafood Chowder 10
Bacon, Onion, Celery, Potato, Clams, Mahi, Grouper, Fish Broth, Cream
Nacho’s (GF) 16
Guacamole, Pico de Gallo, White Queso Cheese Blend, Roasted
Corn, Pinto Beans, Jalapefio 5
Add Shredded Chicken
Poutine N 15

Crispy Fries, Cheese Curds & Gravy

TOp DOg 12
1/4 Pound Hebrew National Hot Dog, Toasted Buttered Roll, House Chips

Handhelds

Substitute any handhelds with French Fries, Fresh Fruit or Side Salad 3
Dressing Options: Blue Cheese, Ranch, Caesar or House Vinaigrette

Bongo’s Burger

Fresh Ground Chuck, Brisket, Short Rib Blend, 17
Lettuce, Tomato, Pickle, Fries *GF Bun Available by Request
Add-ons 2

Avocado, Mushrooms, Caramelized Onions, American Cheese, Blue
Cheese, Swiss, Cheddar, Bacon

Fish Tacos (3) 18

Mahi Mahi, Cabbage Slaw, Chipotle Aioli, Flour Tortilla, House Chips

Spicy Honey Chicken 17
Crispy Fried Spicy Chicken Breast, Pickle, Tomato, Green Leaf
Lettuce, Sriracha Ranch, Toasted Bun, House Chips

Turkey Avocado Club 17

Oven Roasted Fresh Turkey Breast, Avocado, Bacon,

Our Chefs are committed to sourcing and partnering with local suppliers
who paricipate in “Florida Grown” products that support our comunity

Small Bites

Chicken Wings (10) (GF) 17
Beach BBQ, Buffalo or Mango Habanero Pineapple Choice of
Ranch or Blue Cheese

Coconut Shrimp (5) 19
Florida Pink Shrimp, Lightly Battered, Fried, Sweet Chili Sauce

Mediterranean Sampler 16
Tabbouleh, Tzatziki, Hummus, Cucumber, Olives, Pita

Point Judith Calamari 17

Lightly Fried, Marinara Sauce

Longboat Key Shrimp Quesadilla ## 19

Caribbean Spiced Florida Pink Shrimp, Monterey Jack
Cheese, Grilled Pineapple Salsa

Salads [/ Bowls

Mediterranean Chicken Bowl (GF) 19

Grilled Chicken, Tzatziki, Feta Cheese, Cucumber, Peppers,
Tomato, Oregano Lemon Vinaigrette

Surfside Chop Chop Salad 17
Napa Cabbage, Snow Peas, Kale, Carrots, Toasted Peanuts,

Ginger Soy Dressing

Add Grilled Ahi Tuna (Served Medium) 9
BBQ Ranch Chicken 17

Crispy Chicken Tossed with BBQ Ranch Dressing, Avocado,
Romaine, Tomato, Roasted Corn and Bean Salsa

Bongo's Caesar 15
Romaine Lettuce, Parmesan Croutons, House Caesar

Add-ons

Dijon Mayo, Whole Grain Bread, House Chips Grilled Chicken 5
. . Grilled Salmon 9
Ahi Tuna Sandwich N 18 Grilled Shrimp 9
Cucumber, Tomato, Lettuce, Soy Ginger Dressing, Soft Bun,
House Chip, Tuna is Served Medium Rare MAKE IT A CAESAR CHICKEN WRAP WITH FRIES OR CHIPS 17
" D} Must be Under 12 Years Old Includes
12 Pizza Kids Favorites  rrench Fries or a Fresh Fruit Cup of
o Apple Juice, Milk B Soft Drink
Tomato, Mozzarella, Basil 14 Hot Dog pple Juice, MiTk Box or a Soft brin
i:fperom 16 Chicken Tenders 10
-ons .
Crisp Bacon, Sweet Sausage, Ham, Mushrooms, Peppers, 1.50 each Hummus & Veggles (GF) 10
Onions, Extra Cheese, Pineapple Mac & Cheese 9
Hamburger or Cheeseburger 12
DINNER FAVORITES
Available From 5:00pm-9:00pm
Howards Jamaica Jerk Chicken 26 Fried Seafood Combo 26
Jerk Seasoned Half Roasted Chicken Florida Pink Shrimp, Red Grouper Bites, Calamari, Fries + Slaw
Coconut Rice, Grilled Pineapple, Sweet Plantains
, L Farroe Island Salmon 28
Rae’s Buccatini with Clams 22 Grilled, Basil Whipped Potato, Asparagus, Key West Lemon
Garlic, White Wine, Calabrian Chili Butter
BBQ Ribs 1/2 24 Beef Medallions (GF) 34
Baby Back Pork Ribs, Spice Rubbed, Yukon Gold Mashed Potato, Full 31 Pan Seared Filet of Beef Medallions, Shallot and Rosemary
Chefs Sourced FreshPoint Vegetable Of The Day Reduction Chefs Sourced FreshPoint Vegetable Of The Day
Beverages

Coke Products 3
Diet Coke, Coke, Sprite, Fanta, Ginger Ale, Bottled Water, Fresh Brewed Teq, Pink Lemonade

Consuming Raw or Undercooked Meat, Seafood, Poultry, Shellfish and Eggs Increases the Consumer Risk of Foodborne
lliness. Menu Items may be Substituted From Time To Time Based on Availability. (GF)
Service Charge of 18% + Florida 6.5% Tax Will be Added To Your Bill



Signature Frozen Cocktails
Topped with Bacardi Black Rum Floater

STRAWBERRY DAIQUIRI 16

Captain Morgan Spiced Rum
& Strawberry Puree

PINA COLADA 16

Bacardi Rum, Cream of Coconut &

Pineapple Juice

239 COLADA 16

Pifia Colada & Strawberry
Daiquiri Mix

VIRGIN STRAWBERRY DAIQUIRI
OR PINA COLADA $8

Signature Cocktails

BEACHSIDE MARGARITA 13

Tequila Silver, Triple Sec, Sour Mix
& Fresh Limes

VODKA RITA 14

Vodka, Triple Sec, Fresh Lime Juice
& Agave Nectar

TROPICAL RUM RUNNER 13

Light Rum, Dark Rum, Blackberry & Banana
Liquor, Pineapple & Orange Juice, Grenadine

Winhes

Hayes Ranch California n

Pinot Grigio, Chardonnay, Rose
Merlot, Cabernet

Beverages

Coke Products 3

Diet Coke, Coke, Sprite, Fanta, Ginger Ale,

Bottled Water, Fresh Brewed Teq, Pink
Lemonade

THE PINK MARGARITA 14

Premium Silver Tequila, Pink Lemonade,
Lime Juice & Triple Sec

SPIKED LEMONADE 13

Vodka & Refreshing Lemonade

BLUE HAIWAIIAN 13

Light Rum, Coconut Rum, Blue Curacao,
Pineapple Juice & a Splash of Pifla Colada

Canned Beers & Seltzers

$7 Selections

Bud Light, Miller Lite,

Mic Ultra, Yuengling

$8 Selections

Corona, FMB High 5,

Modelo, Heineken 0.0 N/A

$8 White Claw Seltzers
Mango, Black Cherry, Raspberry
$8 NUTRL Seltzers

Pineapple, Watermelon, Orange

Consuming Raw or Undercooked Meat, Seafood, Poultry, Shellfish and Eggs Increases the Consumer Risk of
Foodborne Iliness. Menu Items may be Substituted From Time To Time Based on Availability. (GF)
Service Charge of 18% + Florida 6.5% Tax Will be Added To Your Bill



