
SEAFOOD
SHAREABLES

Florida Gulf Coast jumbo shrimp (5),  cocktail  sauce, lemon

SHRIMP COCKTAIL  |  14

Coconut crusted Gulf shrimp (10),  sweet chil i  orange sauce

COCONUT SHRIMP |  18

Bacon, lettuce, tomato, mayo, red onion, 

shredded cheese on torti l la  

BLT  WRAP 14

Gril led chicken, bacon, ranch, red onion, lettuce,

shredded cheese on torti l la

CHICKEN BACON RANCH WRAP 15

TURTLE BAY CAFE OKOBOJI, IOWA

8 oz. angus burger, bacon, cheddar

BOAT HOUSE BURGER 18

8 oz. angus burger, queso, jalapeños, spicy crunch topping

MISS THRILLER 17

Gril led chicken breast,  pepper jack cheese, jalapeños

MISS CHIEVIOUS 17

Hand breaded Iowa pork tenderloin, mango salsa

TROPICAL PORK T 17

Crispy bacon, lettuce, tomato, avocado, garlic aioli ,

whole grain toast

AVOCADO BLT 16

Slow-roasted pork, ham, pickle, swiss, carolina sauce,

ciabatta hoagie

CUBAN 16

Sliced prime rib, swiss, sauteed peppers & onions, au jus,

ciabatta hoagie

BOJI  BEEF  D IP 18

INCLUDES CHOICE OF ONE SIDE (PREMIUM +2)

SNAPPY BITES

Gril led shrimp with lettuce, tomato, red onion, and feta

cheese served on a sourdough hoagie

GRILLED SHRIMP PO BOY 16

Gril led chicken breast,  avocado, garlic aioli ,  honey mustard

EAST LAKE CHICKEN SANDWICH 17

INCLUDES CHOICE OF ONE SIDE (PREMIUM +2)

SNAPPETIZERS

Add steak, chicken (+4) or lobster (+6)

CHEESE QUESADILLA |  12

Slow-roasted pork, black beans, avocado, mango salsa, queso

CARIBBEAN NACHOS |  18

Served with tomato bisque or ranch for dipping

FRIED CHEDDAR BITES  |  12

Lightly breaded portabella mushrooms, with ranch

PORTABELLA FRIES  |  14

Made in house! Served with sweet chil i  orange sauce

CRAB RANGOON (7)  |  12

Five slices served with marinara sauce

GARLIC  CHEESE BREAD |  10

Spiced our way, served on a

bed of rice with zesty snappers sauce

CHISL IC  |  16

Served with queso

MEGA PRETZEL  |  18

Traditional bone-in or boneless (8),  carrots & celery

Sauces: teriyaki,  jerk, buffalo, BBQ, sweet chil i  orange,

hot honey, garlic parmesan

WINGS |  16

Chips + queso, salsa, guac

TRIPLE  D IPPER |  15

Cheese, crackers, fruit ,  carrots

SERVED ON A SOUVENIR FRISBEE

SNACK & PLAY FRISBEE  |  10 PERFECT
FOR THE
KIDDOS!

A
FAST

SNACK

SERVED WITH LETTUCE, TOMATO, PICKLE & ONION ON THE SIDE



DRESSINGS: RANCH, BLUE CHEESE, FRENCH, 

BALSAMIC VINAIGRETTE, SESAME GINGER, CAESAR,

HONEY MUSTARD, ITALIAN, BAJA RANCH

ADD ONS: CHICKEN +4 • SHRIMP (4) +6
STEAK +6 • SALMON +8

PICKS
fresh

Lettuce mix, carrots, tomatoes, radish, cucumber,

shredded cheese, croutons

HOUSE 12

Lettuce mix, shaved parmesan, croutons, caesar dressing

DRESSED CAESAR 13

SOUTHWEST SALMON
Romaine, quinoa, salmon fi let,  tomato, red onion, feta cheese,

fresh l imes wedges, baja ranch dressing

17

SOMETHING SWEET

ADD ONS: SHRIMP SKEWER (4) +6 • SIDE SALAD +5 

SNAPPERS SPECIALTIES

Roasted baby potatoes, au jus, horseradish sauce

10  OZ  ANGUS PRIME R IB  (5  PM FRI-SAT) 29

2 hand breaded white fish fi lets, fries, charred lemon,

tartar sauce, served with island slaw

F ISH & CHIPS 18

Florida style red snapper fi let l ightly blackened and

served on a ciabatta hoagie with lettuce, tomato, pickle,

and tartar sauce, choice of side (premium +2)

BLACKENED RED SNAPPER 19

Meatloaf,  mashed potatoes with gravy, veggies

& a breadstick

MEATLOAF DINNER 15

Four chicken strips served with fries

CHICKEN STRIP  BASKET 15

Half or full  order, served with mashed potatoes

and gravy

HOT BEEF 10  |  15

8 skewered shrimp served with broccoli  on a bed of rice

GRILLED SHRIMP DINNER 19

Made in house!

KEY L IME P IE 6

GIANT C INNAMON ROLL 6

Chef’s choice

ROTATING DESSERT

THE SIDES

FRIES

SWEET POTATO FRIES

ISLAND SLAW

BROCCOLI

BABY ROASTED POTATOES

REGULAR 4

SIDE SALAD

TRUFFLE FRIES

ROASTED BRUSSELS

ASPARAGUS

COTTAGE CHEESE

CHEDDAR MAC N’ CHEESE

PREMIUM 5

*There is a risk associated with consuming raw 
seafood or other raw proteins

Cash discount price is as l isted. A 4.0% service 
charge is applied to all  non-cash sales. 

ADD ONS

GIANT CINNAMON

ROLL | 6

CORN BREAD | 3

GARLIC BREAD | 3

SOUP

CUP |  5
BOWL |  8

CUP +  S IDE  SALAD |  9

SEAFOOD CHOWDER
CHIL I

SOUP DU JOUR

Coconut crusted mahi OR seared ahi,  island slaw,

avocado, kewpie aioli ,  served on soft torti l las

ISLAND TACOS 19

3 crispy cod fi lets with tartar sauce, malt vinegar,

lemon wedge, choice of side (premium +2)

BEER BATTERED COD 15

Cheese tortell ini ,  white cheese sauce, basil  pesto

SMACK & CHEESE 13

ADD ONS:
CHICKEN +4
SHRIMP (4)  +6

LOBSTER +6
BUFFALO CHICKEN +4
SALMON +8


