Open 7 Days a Week
Lunch & Dinner 10am-11:30pm.
Happy Hour — Mon-Fri 10am-6pm
Early Bird Menu Mon-Fri from 2-5PM

ENTREES
STEAKS/SEAFOOD/PASTA

LANDLUBBERS

THE STEAK LOVERS STEAK $22.95
Classic NY Strip 12 oz. chargrilled with hearty
flavor & robust taste-cooked to order
Castle Rock Cabernet Sauvignon $7/$24

Yucatan Meat Lovers Ribeye $21.95
Lightly seasoned 160z, bone-in USDA tender
ribeye grilled to your liking,
with a choice of two sides

100z Center Cut (Bone-In) Pork Chop $13.95
Our house specialty! Lightly seasoned and
grilled to perfection, served with caramelized
apples and your choice of two sides

St. Louis Style BBQ Ribs $18.95
A full rack of slow cooked ribs, lightly basted
in our homemade BBQ sauce then charbroiled
to perfection. Served with caramelized apples
and your choice of two sides

Fried Chicken Platter $13.95
One wing, one thigh, one leg and one breast, all
lightly breaded and fried to perfection. Served
with your choice of two sides

SEAFOOD

Butterflied Pompano $13.95
The original Florida fish - Pompano is truly
what the local, fresh, Floridian fish is all about!
Sautéed in white wine and butter, with fresh
vegetables and your choice of one side

Grouper Platter $18.95
120z filet of the freshest, local grouper served
grilled, blackened or friend with your
choice of any two sides

Mahi Platter $16.95
100z filet served blackened or grilled with
your choice of any two sides

Trio Platter $19.95
A generous portion of grouper, mahi and
salmon, each 4oz filets served grilled or
blackened with your choice of two sides

Fish 'n" Chips $9.95
Delicious fried white fish served with fries
and coleslaw

PASTA DISHES
All pasta dishes are accompanied by a side salad
and garlic breadstick.

HOUSE FAVORITE - Tiki Tortellini Florentine
$13.95
Two grilled chicken breasts over a bed of tender,
tri-colored tortellini, tossed in a white garlic
Alfredo and spinach cream sauce then drizzled
with sweet balsamic reduction

Island Shrimp and Scallop Scampi $17.95
Sautéed shrimp and scallops tossed in a light
white wine and garlic butter sauce,
served over a bed of linguine.

Pasta Primavera $9.95
Fresh vegetables in a white wine and garlic
sauce, tossed with tender linguine.

SIDES

Rice $1.95
French Fries $2.25
Side Salad $3.95
Vegetables $2.95
Red Skin Garlic Mashed $1.95
Basket of Breadsticks $2.95
Sweet Vidalia Onion Ring $2.95
Macaroni Salad $1.95
Coleslaw $1.95
Applesauce $1.25
Caramel Apples $1.95



TIKI-TIZERS

SCAMPI ESCARGO $8.95
A generous portion of sautéed escargot in a
white wine and garlic butter sauce
topped with melted Swiss cheese and
served with a garlic breadstick

PEEL-N-EAT SHRIMP 1/2 LB $9.95 1 LB 16.95
Deliciously steamed and seasoned shrimp
served cold with cocktail sauce an horseradish
or hot with lemon and drawn butter

CARIBBEAN JERK QUESADILLA $7.95
Tender spicy chicken on a grilled tortilla with
cheddar jack cheese, salsa and sour cream

CHICKEN TENDERS $6.95
Crispy all white chicken tenders fried fritter-style
with honey mustard or bbg sauce

COASTAL CALAMARI $6.95
Lightly dusted calamari fried to perfection
with our own spicy marinara sauce for dipping

OYSTERS 1/2 DOZEN $6.95,
FULL DOZEN $11.95
served with crackers, horseradish
and zesty cocktail sauce

LAVA NACHOS $8.95
Crispy tri-colored tortilla chips with cheddar
cheese, chili, lettuce, tomatoes, onions,
black olives and jalapenos.
Served with salsa and sour cream

BEER BATTERED ONION RINGS $5.95
Crispy outside, sweet, tender Vidalia onions
made inside. Served with a side of spicy ranch

WE GOT YOUR WINGS RIGHT HERE! $7.95
Your choice of plain, mile, medium, "Oh-My-
Mayan" hot, teriyaki, garlic or Caribbean jerk.
Served with celery and blue cheese or ranch.

YUCATAN BREAD
1/2 ORDER $3.95 - FULL ORDER $7.95
A new twist on an old favorite! Tomatoes, sweet
onions, basil and garlic in balsamic vinaigrette.
Served on crispy garlic bread with melted
mozzarella and a balsamic reduction

AHI TUNA APPETIZER $8.95
Seared rare tuna with wasabi, fresh ginger
and our own spicy sauce for dipping

GINGER SPICE SHRIMP SKEWERS $8.95
Two skewers loaded with ginger spiced shrimp,
and our unique dipping sauce

CLAMS (1LB) $8.95
Tender middle-neck clams, steamed with white
wine & garlic. Served with a garlic bread stick

SOUP
Cup $3.50 - Bowl $5.25

CONCH CHOWDER
Thick and spicy tomato based soup
loaded with conch meat in a true Key West style

NEW ENGLAND CLAM CHOWDER
This is authentic New England Chowder
with clams in every bite!

TEQUILA SPIKED FIESTA CHICKEN
A creamy Mexican inspired soup with grilled
chicken, roasted corn and a confetti of wihani
rice, green and red peppers. A touch of jalapenos
and a hint of tequila help to kick it up a notch!

SANTA FE BLACK BEAN
Southwestern style - bacon, celery, carrots,
sweet red peppers and garlic
add to this savory soup.

CHEF'S SOUP(S) DU JOUR
Chef-inspired daily soups.
Ask your server for details!
Cup or Bowl - Priced Daily

SALAD
Salad additions - Chicken $3.00 or Shrimp $5.00
Roasted Pecans $1.50

HOUSE SALAD $5.95
Chopped greens, topped with tomatoes,
cucumbers, roasted red peppers, black olives
and red onions with your choice of dressing

CLASSIC CAESAR $6.95
Crisp romaine tossed with our creamy garlic
Caesar dressing, with croutons and a sprinkle of
parmesan cheese. Want to add anchovies? $1.50

TACO SALAD $7.95
Home-made edible, crispy tortilla bowl loaded
with lettuce, chili beef, tomatoes, onions, olives,
jalapefios and shredded cheddar jack cheese.
Served with a side of salsa and sour cream.

SOL DE PESCADO (SUNFISH SALAD) $9.95
Did you know the Sunfish is the name for Tilapia
in the Yucatan? Garden fresh greens with
tomatoes, roasted red peppers, red onions and
grilled pineapple topped with grilled tilapia
and our mango vinaigrette



BURGERS

Served on Island White or Wheat Kaiser Roll, and
cooked at medium or above. Accompanied by
fries or onion rings, along with lettuce, tomato,
onion and pickle. Add .50 for mushrooms
or .50 for sautéed onions.

YUCATAN MINI BURGER $ 6.95
Three mini Black Angus burgers with
American cheese, pickle chips and diced onions

PATTY MELT $7.50
80z Black Angus burger on grilled rye,
with Swiss cheese and sautéed onions.

American Burger $7.50
80z Black Angus burger with American cheese,
lettuce, tomato and onion - mayo on the side

Sunset Burger $7.95
8oz Black Angus burger with sautéed
mushrooms, Swiss cheese, lettuce,
tomato and onion

Roessler Burger $8.95
Named for Grandpa Rosessler's grandson Brian!
80z Black Angus burger with bacon, sautéed
onions, American cheese, lettuce and tomato.

DESSERTS
Kim's Soon-to-be-Famous Key Lime Pie $3.95
Mouthwatering Chocolate Cheesecake $3.95
Delectable Cherry Cheesecake $3.95
Desert of the Day ... Priced Daily

SANDWICHES
Served with choice of fries or onion rings

CHICKEN SANDWICH $7.95
Grilled or blackened on a choice of white or
wheat kaiser roll with lettuce and tomato

BUFFALO CHICKEN SANDWICH $7.95
Lightly breaded and fried chicken sandwich
tossed in our Buffalo Wing Sauce
on a choice of white or wheat kaiser roll,
with lettuce, tomatoes and onion.

Served with blue cheese dressing on the side.

TOUCAN CHICKEN SANDWHICH $8.95
Grilled teriyaki chicken breast
with grilled pineapple, Swiss cheese, lettuce
and tomatoes on a choice of
white or wheat kaiser roll

POK LOIN SANDWICH $8.95
Center cut boneless pork loin grilled
or blackened with lettuce, tomatoes and onion

THICK SLICED FRIED
BOLOGNA SANDWICH $5.95
Just like it sounds -
with sliced tomatoes on white bread

"THE HOME-WRECKER" $6.95
This is a half pound hot dog! Any questions?
Any beer on the menu will do with this baby!
Add cheese, chili or onion for $1.00

SUNFISH SANDWICH (TILAPIA) $8.50
This mild, white fish is delicate to the palate
and can be served grilled, blackened or fried.

Any way you cookK it, it's sure to please!

SPECIALTY COCKTAILS $6.50

WASTED AWAY MARGARITA
The way it was meant to be!! Margaritaville Gold
Tequila, Arrow Triple Sec, and our house
Margarita Mix Available by the pitcher

LAST MANGO MARGARITA
Margaritaville Last Mango Tequila,
Arrow Triple sec, house Margarita Mix
and a splash of Mango juice

GOOMBAY SMASH
Mount Gay Eclipse Rum, Admiral Nelson
Coconut Rum & Arrow Triple Sec
shaken with Pineapple and Lime Juices

LAST STAND JAMAICAN PUNCH
Coruba Jamaican Black Rum & Arrow Triple Sec
shaken with Orange Juice, Sweet & Sour
and a splash of Grenadine.

SHARK BITE BLOODY MARY
A shark sized portion of Mako Vodka
mixed with Wishy Willies Bloody Mary Mix

TIKI PINK LEMONADE
UV Pink Lemonade Vodka, Arrow Triple Sec
& Cranberry Juice

THE ADMIRALS MAMA
The four Admirals come together for the best
Bahama Mama of them all. Admiral Nelson Dark,
Light and coconut Rums blended with
pineapple juice and grenadine,
Add Admiral - 151 proof Rum - for an extra kick

MUCH MOJITO
Don Q Limon Rum & our house Mojito Mix
with a splash of soda and fresh mint leaves



YUCATAN BAY TEA
Sweet Carikuba Sweet Tea Infused Vodka
with splash of lemonade.
That's how they do tea in the Yucatan!

BLUE LAGOON
Van Gogh Acai-Blueberry Vodka
with a splash of blue curacao and sour mix

TIKI'S COSMO
Van Gogh Citroen Vodka, Cointreau
and cranberry juice

LIGHTHOUSE BAY BREEZE
Pearl Plum Vodka with pineapple juice,
orange juice and cranberry juice!

YUCATAN BEACH STAND FEATURES

VOODOO TIKI TEQUILA
Straight up
Platinum Silver - $6.00
Reposado - $7.00
Anejo - $8.00

Infusions
$6.00
Green Dragon Mandarin Lime, Desert Rose
Prickly Pear, Blue Dragon Kiwi

VOODOO COCKTAILS

YUCATAN BLUE - $7.00
Voodoo Tiki Blue Dragon Kiwi Tequila,
Arrow Blue Curacao, house Margarita Mix
and a squeeze of fresh lime

VOODOO DOLL - $7.00
Voodoo Tiki Desert Rose Prickly Pear
Tequila & Cointreau shaken with Sour Mix &
Orange Juice topped with splash of grenadine

GREEN TORCH - $7.00
Voodoo Tiki Green Dragon Mandarin Lime
Tequila, Cointreau, Arrow Melon Liqueur
and Sour Mix

VOODOO SUNSET - $6.50
Voodoo Tiki Platinum Silver Tequila,
Orange Juice & a splash of Grenadine

SPIRITS IN THE NIGHT - $8.00
Voodoo Tiki Reposado Tequila shaken with
Cointreau, Sour Mix, Orange Juice
& a splash of Lemon-Lime Soda

BIG DADDY TIKI MARGARITA - $9.00
Voodoo Tiki Anejo Tequila, Cointreau
& our house Margarita Mix - The Ultimate!!



