STARTERS

PIMENTO CHEESE 15
crispy pancetta, house pickles, flatbread

PORK BELLY 14
sticky soy + sesame glaze

CRAB CAKES MKT

lemon beurre blanc

ONE FISH, TWO FISH 15
fried daily catch bites, spicy cajun remoulade

BRUSSELS SPROUTS 13
sweet + savory walnuts, cold smoked bacon,

parmesan

SALADS + SOUPS

FARMER’S SALAD 8 /13
greens, roasted corn, cherry tomatoes,

cucumber, sweet pickled onions, crispy
pancetta, flatbread

keeper’s buttermilk ranch or
basil-garlic vinaigrette

ANCIENT GRAINS 14
quinoa, wild rice, farro, dried stone fruit, red +
green onion, toasted almonds, feta, maple-

cider vinaigrette

THE WEDGE 17
baby butter crunch, cold smoked bacon,

cherry tomatoes, sweet pickled onions,

bacon fat blue cheese dressing

ADD TO ANY SALAD

grilled marinated chicken 8
local gulf shrimp 10
local catch (grilled, blackened, or fried) MKT
frilled 8 oz prime sirloin 18
HOT POT 10/20

three-day pork neck broth, garlic, ginger,
green onion, cabbage, carrots, mushrooms,
pork belly, soba noodles

SOUP OF THE DAY 8/12
MAINS
STEAK FRITES 25

grilled 8 oz prime sirloin, truffle-black
pepper fries
smokehaus blue cheese or chimichurri

LOCAL GULF SHRIMP STIR-FRY 20
cabbages, sauteed mushrooms,
squid ink fettuccine, soy + sesame

SANDWICHES

served with a dill pickle spear and your choice
of house-cut fries, keeper’s chips, or a cup of
soup

CLUB 18
cold smoked bacon, smoked turkey,

prosciutto, provolone, lettuce, tomato, dijon-

aioli, toasted bread

FRIED CHICKEN 17

pimento cheese, house pickles, hot honey,
brioche bun

add cold-smoked bacon 2

LOCAL CATCH MKT
grilled, blackened, or fried

lettuce, tomato, spicy cajun remoulade,

brioche bun

PO’ BOY 16
blackened local shrimp or fried grouper cheeks,
lettuce, tomato, sweet thai mustard

ROAST BEAST 19

prime rib au jus, provolone, horseradish aioli,
toasted submarine

LAMB GYRO 17

slow braised lamb shank, feta, pickled red
onions, tzatziki, pita

SMASH BURGER 20
half pound house-ground beef patty, white
american cheese, fancy sauce, brioche bun

ADD
cold-smoked bacon 2
pimento cheese 3

optional: lettuce, tomato, onion, house pickles

INDIAN LAGOON
OYSTERS

RAW ON THE HALF SHELL 14/25
mignonette, house cocktail, horseradish

SMOKED (3) 15
house potato chips, pepper jelly

CHARGRILLED (6) 20
herb-shallot butter, parmesan



