
      Classic Margarita- Blanco 
                                           tequila, triple sec, lime juice, 
                                           agave, sour. Salt rim. Strawberry
       or mango available. 

       Mango Fuego- Tanteo 
                   Habanero tequila, lime,mango 
                   & passion fruit purees. Tajin rim. 

                 Pineapple Express- Tanteo 
                                         Jalapeno tequila,lime, agave 
                                         & pineapple. Tajin rim. 
Malibu Barbie- Malibu rum, blue curaçao, 
lemonade. Pop rock float. 

Blackberry Mermaid- Mermaid Vodka,blackberry 
puree, lime & orange bitters topped with Cutwater ginger 
beer.

Rum Punch- Silver & dark rums mixed with tropical 
juices. 

A: 5311 OCEAN BLVD SARASOTA, FL 34242     W: SIESTAKEYFLORIDA.COM     T: (941) 349-3211

SPECIALTIES Tiki Daiquiri- Bacardi silver & strawberry puree. 

Bahama Mama- Cruzan Banana rum, dark rum, 
mango & pineapple. Grenadine float.

Toasted Pina Colada- Get toasted at the Big Tiki! 
Siesta Key toasted coconut rum, gold rum & pina 
colada mix.

Key Creeper- Bacardi Silver, pina colada, coffee 
liquor float.

FROZEN

SERVES DAILY FROM 11:00 am - 9:00 pm
ENTERTAINMENT • LIVE MUSIC • BAR GAMES & MORE

Sunshine State- Half Mango/Half Pina Colada, 
Vanilla Vodka, and a Florida Orange slice for 
garnish.

$6 House Margaritas & Rum Punch 
$6 House Wines • $4 Domestic Beers

HAPPY HOUR
Daily from 3:00 pm - 6:00 pm

(Dine In Only)

Siesta Sunset- Jim Beam Bourbon, Peach 
Schnapps, strawberry & Mango.

Sutter Home Pinot Grigio

Sutter Home Chardonnay

Ruffino Prosecco

Matua Sauvignon Blanc (New Zealand)

Sutter Home Cabernet

WINE

Bud Light
Michelob Ultra
Miller Lite
Stella Artois
Corona 

BEER
NUTRL Vodka Soda
White Claw
Surfside Tea
Crafts
(Seasonal Selection)

3 Daughter’s Cider 
(Seasonal Selection)



THE DECK - Salads

Ahi Tuna & Watermelon Poke - 18
Tuna in a sesame ginger marinade, placed over top of cubed
watermelon and arugula.

Citrus Salad - 13
Arugula, mandarins, grapefruit and watermelon with a fresh 
Florida citrus dressing.  Chicken - 5  /  Fish - 8  /  Octopus - 10
 / Lobster - market price

Garden Salad - 9
Romaine, tomatoes, onions, queso blanco crumbles with ranch 
dressing.  Chicken - 5  /  Fish - 8  /  Octopus - 10 / 
Lobster - market price

THE FLYBRIDGE - Appetizers
Fries - 6  /  Cheesy - 9 / Chili Cheesy - 12

Load up your fries with our Signature Toppings
Queso blanco 3 / Lobster Chunks 14 / Ahi Tuna Chunks 6 
Charred Octopus 10 / Bacon 3 / Wagyu Chopped Beef 6
Chicken Tenders 5 / Charred Chicken 5 / Guacamole 3
Grilled Onions 2 / Sour Cream 2 / Pico de Gallo 2
Roasted Poblano Peppers 2 / Sauerkraut 2 / Jalapenos 2
Chili 3 / Roast Pork 5

Wasabi Broccoli Slaw - 6
Julienne Cut Broccoli Slaw tossed in a cucumber wasabi ranch.

Brussels - 8
Tossed in a sweet Thai chili sauce and topped with sesame seeds.

Chips N’ Dips - 8 /Add Guacamole - 3
Tri colored corn tortilla chips served with Queso & Pico de gallo.

Sunset Pier Quesadilla - 12
Grilled Flour tortilla stuffed with cheddar jack cheese and 
poblano peppers, topped with Queso fresco and cilantro.
Served with sour cream, and pico de gallo.
CHICKEN - 5 / BEEF - 6 / PORK - 5 / LOBSTER - market price
OCTOPUS -10 / GROUPER - 8
Add Guac - 3

Tender Flame Grilled Octopus - 17
Marinated octopus flame charred and topped with our
signature key lime wasabi sauce.

Ahi Tuna Tostada - 18
Marinated tuna, cusabi slaw, guacamole, pickled jalapenos &
creme fraiche.

THE PORTHOLE - Entrees
Chicken Tenders - 15
Hand breaded chicken cutlets made to order. Served with fries or 
wasabi slaw.

Classic Mac N’ Cheese - 12
Lobster Trap Mac - 28
Sweet Maine Lobster tossed in a creamy bacon and cheese sauce.

Lobster Roll - market price
Sweet Maine Lobster tossed in our secret Lemon Aioli accented with 
old bay. Served on a toasted split top bun. Served with fries or
Wasabi Slaw.  HOT OR COLD.

Fish N’ Chips - 24
Fresh Local Gulf caught Grouper. 
Hand breaded to order and
served with fries and our signature 
Giardiniera Aioli for dipping.

Fried Shrimp Platter - 25
Large Gulf Shrimp coated in toasted 
coconut or traditional breading.
Served with our signature Giardiniera 
Aioli and fries or wasabi slaw.

Island Tacos - 12 / With guac - 15
Three tortillas stuffed with fresh lettuce, pico de gallo, and queso blanco.
CHICKEN - 5 / PORK - 5 / BEEF - 6 / OCTOPUS - 10
GROUPER - 8 / LOBSTER - market price

THE BERTH - Desserts
Chocolate dipped Caribbean 
key lime pie on a stick - 10

Fresh Hot Waffle & Chocolate 
or Strawberry 
Ice Cream Sandwich - 10

THE HELM - Sandwiches

All Sammy’s Served with Fries or Cusabi
Broccoli Slaw

Fresh Fish Sammy - 18 / Sloppy - 20
Local caught fresh fish grilled, blackened, or breaded by 
hand & deep fried to crispy perfection.  Served on a toasted
Brioche Bun. Served with our Signature Giardiniera Aioli,
Lettuce and Tomato.

Southwest Florida Grilled Chicken Sammy - 16 
/ Sloppy - 18
Tender Chicken Breast Grilled and placed on lettuce & tomato. 
Finished with a drizzle of our tequila lime butter sauce. Served 
on a toasted Brioche Bun. 

Wagyu Beef Smash Burger - 16 / Sloppy - 18
Imported Wagyu beef buger lightly seasoned with a dash of salt
n pepper. Cooked to perfection and served on a toasted Brioche
Bun with Lettuce, Tomato & Onion. 

One Dog - 6 / Two Dogs - 11 / 
Sloppy - 2 per dog
Imported Frankfurter. Chargrilled and served split tops.  
Kraut on the side. Make it a chili dog add 2 per dog.

BBQ Pulled Pork Sammy - 15 / Sloppy 17
Slow roasted pork, smokey sauce on a toasted Brioche Bun. 

Chicken Salad Wrap - 14
Blackened chicken breast, celery, minced onions, arugla &
tomato stuffed into a grilled flour tortilla. 

*Sloppy means covered in queso blanco

KIDS MENU - all items served with fries

Chicken Tenders - 8
Mac N Cheese - 8
Hot Dog - 8  Add cheese - 1

Burger - 8  Add cheese - 1

Cheese Quesadilla - 8

*Consuming raw or undercooked 
meats, poultry, seafood, shell�sh, 
or eggs may increase your risk of 
foodborne illness, especially if you
have certain medical conditions. 
All food is purchased from and sold 
by The Porthole Grille. The Porthole 
Grille assumes all liability regarding both sale(s) and 
consumption. This third-party vendor has no a�liation to 
Siesta Key Beach Resort and Suites.


