
Lunch Menu
Lunch served 11:30 am to 5 pm daily

Starters

Chicken Tenders				    $6.95 
Breaded, deep-fried, and served with Chipotle 
honey mustard sauce.

Spinach & Artichoke Bread Bowl	 $9.95 
Warm, homemade dip inside a miniature bread 
bowl. Baked with a crispy top. Accompanied by 
our tri-colored tortilla chips.

Smoked Fish Trio				    $10.95 
A trio of  locally smoked fish, including sliced 
Mahi, sliced Marlin and a mixed fish dip, with  
capers, red onion, and horseradish sour cream.

Peel & Eat Shrimp 
¼-lb. $8.95  |  ½-lb. $14.95 
Dirty style marinated in beer and Old Bay  
seasonings.

Pelican Wings 				    $9.95 
Buffalo style with celery sticks and blue  
cheese dressing.

Soup Du Jour    Bowl $5.95  |  Cup $3.95 
Ask your server for the daily special

Salads

Sesame Seared Ahi Salad			  11.95 
Rare seared sushi-grade tuna. Atop baby greens, 
Mandarin orange, red onion, carrots, sprouts, and 
chow mein noodles. Creamy ginger dressing.

Blackened Fresh Catch			   $11.95 
Blackened fresh catch filet on baby spinach with 
fresh mango, red onion, grapes, pepperoncini, and 
croutons, with Caribbean vinaigrette dressing.

Beach Café Caesar 			   $9.95 
Romaine lettuce, croutons, Parmesan cheese,  
and our Key Lime Caesar dressing. 
Add grilled chicken or grilled shrimp	 $11.95

Crispy Chicken Salad			   $10.95 
Lightly breaded chicken tenders on a bed of  crisp 
greens, carrots, red peppers, pineapple, alfalfa 
sprouts, and chow mein noodles with Mandarin 
ginger dressing.

Southernmost Chef Salad		  $11.95 
Crisp greens, sliced ham and turkey, cheese,  
tomato, egg, and croutons, with your choice  
of  Blue cheese, Ranch or Caribbean  
vinaigrette dressing.

Fresh Fruit Plate				    $10.95 
A cool bowl of  cottage cheese, surrounded  
by fresh slices of  tropical fruits.

Coconut Shrimp				    $8.95 
Our specialty! Tempura breaded and deep-fried, 
served with a pineapple dipping sauce.

Café Calamari				    $8.95 
Battered rings and tentacles tossed with mild  
peppers and flash fried. Served with our house 
made Tzatziki sauce.

Tuna Tataki					    $9.95 
Sushi grade tuna rolled in sesame seeds, seared 
rare, then sliced and served cold with wasabi  
vinaigrette and sweet soy drizzle.

Southernmost Beach Café Nachos	 $9.95 
Tri-colored tortilla chips topped with black 
beans, shredded Cheddar Jack cheese and  
jalapenos. Served with our homemade salsa,  
guacamole, and sour cream.

Conch Fritters				    $8.95 
An island favorite deep-fried and served with  
a sweet and spicy dipping sauce.


