
*The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness. Some food items prepared may contain 
nuts or trace amounts of nuts. Alert your servers with any concerns. A gratuity of 20% is applied to parties of 6 or more. ©2025 Florida Room. 10_15_25

Supper
                     Oct. ‘25  

White Gazpacho    11 
almond, white grape, honey dew melon, virgin olive oil, chervil 	

Wood Grilled Artichokes    19
garlic crunch, preserved lemon aioli, lemon caper butter

Watermelon + Feta    18
chilled summer melon, french feta cheese, cucumber, 
aleppo pepper, mint, evoo  

Grilled Mango & Sesame    16
local baby lettuce, grilled mango, spiced pecan, toy box tomatoes, 
sesame vinaigrette      

The Wedge    18 
house-made bacon, iceberg lettuce, pickled onion, 
creamy buttermilk dressing foam, shoestring onion   

Crunchy Calamari Caesar    21 
crispy squid, evoo sourdough crouton, parmigiano reggiano, 
lemon anchovy dressing          

Peaches n’ Cream    17
marinated and char-grilled peaches, shaved prosciutto, 
creamy stracciatella, basil + extra virgin olive oil sourdough toast 

Tuna Tartare*    18
avocado, cucumber, cilantro, watermelon citrus dressing, 
pickled chilis + crispy shrimp chips

House-Made Tater Tots    14
crème fresh, American sturgeon caviar, chive, chervil

Smoked Fish Dip    15
smoked local fish, pickles, butter toasted saltines, 
old bay potato chips

Lamb Sausage Rolls    14
Australian lamb merguez sausage, puff pastry, mango chutney, mint 

Pimento Cheese + Housemade Focaccia    15
melted tomato, extra virgin olive oil, balsamic vinegar, oregano

Margherita    21
red sauce, heirloom tomato, pecorino romano, 
fresh mozzarella, extra virgin olive oil, basil

Hot Honey Pepperoni    23
red sauce, basil, mozzarella, mini cupping pepperoni, house hot honey

Black Truffle    28
black truffle, caramelized onion, fontal cheese, 
aged balsamic vinegar, king trumpet shrooms, watercress

Lemon Artichoke Star    26
lemon poached artichoke, creamy French feta, 
sweet peppers, lemon zest 

Wood Plank Salmon*    32
spiced moroccan barbeque glazed, creamy farro risotto,
baby heirloom tomatoes, basil, mint 	

Yellowfin Tuna*    27
chili lime dusted, rare seared tuna, miso sweet potato puree, 
brown butter soy

Short Rib “Meatloaf”    28
48-hour braised wagyu beef, smoked plantain barbeque, 
sticky soy, watercress 

1 1 oz Double Smash Burger*    25
double patty, short rib and brisket blend, white American cheese, 
iceberg lettuce, special sauce, onions, pickles + tallow french fries  

“Surf & Turf” *    27
U-10 sea scallops, house-smoked pork belly, garlic chili crust, 
coastal stone grits, salsa verde, watercress

Spicy Rigatoni    27
calabrian nduja, spicy creamy red sauce, fresh rigatoni, 
parmesan, basil   

Spatchcock Chicken Under A Brick    28 
crispy herbed skin, potato cake, mascarpone cream, 
shaved black truffle, dijon honey chicken jus 

Double Buttermilk Crispy Fried Chicken  half  25  |  whole  47    
24-hour brined bird, rosemary lemon dust, hot honey

18 oz Australian Ribeye*    57     
certified Angus, grass-fed, charcoal crusted. 
trio of sauces: chimichurri, marrow butter, black garlic aioli 

Barbequed & Brûléed Smokey Ribs  half  25  |  whole  47
brown sugar spiced, spicy pickled chilies, tangy rich bbq sauce,
smoked rosemary 

Grilled Asparagus    10
toasted panko crumbs, lemon butter

Chilled Watermelon + Pickle Salad    9
celery ribbons, citrus vinaigrette		

Sweet Plantains + Chimichurri    9
Creamy Corn Grits + Pimento Cheese    10
cornbread crumble, scallions 

Crispy Bok Choi + Brown Butter Soy    9
garlic crunch 

Whipped Yukon Potatoes    9 
Lemon Chive Butter

Rosemary Citrus Dusted Fries    8
beef tallow fried, herbed, ranch cloud 

 

Grove + Garden [ ]

Sourdough Flatbread[ ]

Small Plates + Shareables[ ]

Sides[ ]

Larger Plates [ ]

Favorites + Classics[ ]

Sweet Thangs[ ]
Baked Alaska Lemon Meringue    18

creamsicle-style vanilla bean ice cream + lemoncello sorbet
Buddhist Hand cake, toasted meringue. 

built to share!

Coconut Key Lime Pie    14
coconut graham crust, toasted coconut, 

whipped coconut cream

Ice Creams & Sorbets    5 per scoop
chunky chocolate, bourbon vanilla,  banana dulce de leche, 

lemoncello sorbet, mango sorbet, coconut sorbet,
raspberry sorbet

Passion Fruit Buttermilk Pannacota    1 1
creamy buttermilk custard, tropical fruit

crunchy seeds, Tahitian vanilla bean

Chocolate Spumoni Tart    15
chocolate crust, frozen chocolate mousse, 

pistachio, chantilly cream, bourbon cherries  

✤ We are proud to be completely seed oil free ✤



GOVERNMENT WARNING: (1) According to the Surgeon General, women should not drink alcohol beverages during pregnancy because of the risk of birth defects. 
(2) Consumption of alcoholic beverages impairs your ability to drive a car or operate machinery, and may cause health problems.

White[ ]

Red[ ]

Sparkling + Rosé [ ] gl | btl

Beer [ ]
Canned 
Hybrid IPA, Graphic, Gulfstream  ................................. 8 

Craft Light Lager, Hold My Beer, Gulfstream ........... 7
Imperial Cream Ale, Honey Love, Tarpon River ........ 10
Hazy IPA, Funky Buddha ................................................... 8
Hazy IPA, Tropically Impaired, Islamorada .............. 9 
Belgian WIT Ale, St. Bernardus ..................................... 1 1 
IPA, Jai Alai, Cigar City ...................................................... 8   
Pale Ale, Neon City, Young Master, Hong Kong .........  13  
Green Peppercorn Pilsner, Jade Scorpion, 
Young Master, Hong Kong ................................................. 14  
Belgium Blonde Ale, TropiCoop, Gulfstream .......... 13   
Bottled
Blond Strong Ale, Duvel, Belgium  ................................... 1 1

Pale Blond Ale, Delirium Tremens, Belgium ........... 15

IPA, Channel Marker, Islamorada ................................. 8
Lager, Corona Extra ............................................................. 7
Pale Lager, Heineken ........................................................... 7
Pale Lager, Amstel Light .................................................... 7
American Pale Wheat Ale, Sandbar Sunday, 
Islamorada ............................................................................... 8

Brown Beer, Mc Chouffe, Belgium ................................ 13

Blonde, La Chouffe, Belgium  .......................................... 13

Lager, Especial, Modelo ..................................................... 7
Dark Lager, Negra, Modelo ............................................... 7

Pilsner, Carlsberg ................................................................. 9

West Coast IPA, Lagunitas ............................................... 8

Lager, Estrella Damm, Barcelona ................................. 7

Craft Light Lager, Hold My Beer, Gulfstream  .......... 7
Dark Ale, Grand Reserve Blue, Chimay ..................... 18
Farmhouse Ale, Saison Dupont, Belgium  ................. 18

Dark Ale, Trappisles Rockefort 10, Belgium ............. 12   
Draft
Imperial Cream Ale, Honey Love, 
Tarpon River ............................................................................ 8
Lager, Stella Artois ............................................................... 9
Lager, Michelob Ultra .......................................................... 6

Wheat Ale, Blue Moon ......................................................... 9

Blond, 666, Duvel, Belgium  ............................................... 9

Hybrid IPA, Graphic, Gulfstream .................................. 8

Craft Light Lager, Hold My Beer, Gulfstream ........... 8
Blonde Ale, Good as Gold, Tarpon River ..................... 8
Non-Alcoholic
Stella Artois 0.0  ...................................................................... 7
Heineken 0.0 ........................................................................... 7
Delirio, Delerium, Belgium  ............................................. 13

Ultra 0.0, Michelob, Canned  ............................................ 7

Prosecco, Valdo, Marco Ora,  Italy  ...................................................................................... 9 | 39
crisp, floral, refreshing. white peach, pear, and citrus zest with a fine bubble. light, easy, brunch-perfect.

Brut, Chandon, California ....................................................................................................... 16 | 54
golden apple, lemon, and toasted brioche. classic bubbles with a little California sunshine. 

Rosé, Mionetto Prestige, Italy ................................................................................................. 12 | 45
wild strawberry, rose petal, and melon. dry and flirty with a soft sparkle. a poolside favorite.

Rosé, Hampton Water, 2024, Languedoc, FR ................................................................. 13 | 47 
juicy peach, cherry, and citrus zest. smooth and playful—made for sun and sea. light, lively, a barefoot drinker.

Rosé, Whispering Angel, Cotes de Provence, FR ......................................................... 15 | 49 
dry, elegant, and quietly confident. grapefruit, melon, and a mineral finish. understated luxury.

Rosé, Premiere Organic, 2023, Figuere, Provence, FR ............................................. 16 | 54
organic, textured, and refined. red currant, citrus blossom, and sea breeze salinity. graceful and coastal.

Brut, Souverain, Henriot, FR ........................................................................................................ 99
classic champagne energy: green apple, brioche, and chalk. long and clean. for the elegant toast.

Blanc de Blancs, Legras & Haus, FR ....................................................................................... 109
all chardonnay, all finesse. Lemon curd, hazelnut, and crushed stone. pure, refined. 

Blason Rosé, Perrier Jouet, FR ................................................................................................... 169
raspberry, rose, and pastry cream. silky, romantic, timeless. its got charisma. 

 

White Blend, Skins, 2024, Field Recordings, Central Coast, CA ........................ 16 | 57 
skin-contact blend. apricot, tea, and citrus peel. subtle tannin. textured, intriguing, beautifully weird. 

Pinot Gris, Unsanctioned, 2024, Oregon ........................................................................ 13 | 49 
stone fruit, lemon zest, and river rock minerality. rounder and richer with west coast charm.

Pinot Grigio, Terra Alpina Organic, 2023, Alois Lageder, IT .................................. 1 1 | 44 
alpine freshness with pear, lemon, and herbs. bright, clean, mountain air in a glass.

Pinot Grigio, Benvolio, 2023, Friuli, IT ................................................................................ 12 | 45 
classic and easy. citrus, apple, and floral hints. simple, crisp, always right.

Sauvignon Blanc, Crowded House, 2024, Marlborough, NZ .................................. 10 | 42
passionfruit, lime, and grassy snap. fresh, zesty, beach-day Sauvignon.

Sauvignon Blanc, Drylands, 2024, NZ .............................................................................. 13 | 47
guava and bright citrus. punchy, tropical, refreshing.

Sauvignon Blanc, Illumination, 2023, California ............................................................... 75 
grapefruit, lemongrass, and honeysuckle. polished and elegant.

Sancerre, Comte LaFond, 2023, Loire Valley, France ..................................................... 109
flinty, mineral-driven, and pure. citrus peel, chalk, and texture.  

Chardonnay, MacRostie, 2023, Sonoma Coast, CA .................................................... 15 | 49 
crisp, coastal, balanced. lemon, apple, and subtle oak. laid-back Cali refinement. 

Chardonnay, Hartford Court, 2023, Russian River, Sonoma, CA .......................... 17 | 59 
baked pear, hazelnut, and cream. textured, silky, and serious.  

Chardonnay, Mannequin, 2022, Orin Swift, St. Helena, CA ........................................ 79 
big, ripe, unapologetic. pineapple, vanilla, and caramel. bold and golden. 

Chardonnay, Far Niente, 2023, Napa Valley, CA ................................................................. 99  
classic Napa luxury. honey, pear, and toasted almond. rich, elegant, enduring.

 

Pinot Noir, Send Nudes, 2023, Slo Down Wines, California .................................. 14 | 49 
raspberry, spice, and cherry cola. soft and smooth. playful, easy, and dangerously drinkable.

Pinot Noir, Whole Cluster, 2023, Folktale, Carmel, CA .................................................. 74 
cranberry, rose petal, and forest floor. elegant and lifted.

Merlot, The Velvet Devil, 2022, Charles Smith, Washington ................................. 1 1 | 44 
plum, cocoa, and cherry. soft tannins, smooth finish. simple pleasure, silky delivery. 

Merlot, Advice From John, 2023, Orin Swift, St. Helena, CA .............................. 20 | 64   
blackberry, mocha, and graphite. polished and powerful. confident and modern. 

Red Blend, Glou Glou, 2023, Las Jaras, Mendocino, CA ................................................ 64
juicy, slightly wild. cranberry and pomegranate. freshest red in the room. 

Red Blend, Sweet Berry Red, 2021, Las Jaras, Mendocino County, CA ................... 79
cherry, spice, and rustic charm. funky, fun, and fruit-forward.

Red Blend, Chockablock, 2022, Elizabeth Rose, Napa Valley, CA ...................... 16 | 59  
red currant, cocoa, and cedar. silky and balanced. 

Red Blend, Sexual Chocolate, 2022, Slo Down Wines, Napa, CA ...................... 16 | 59 
dark berries, mocha, and vanilla. rich, cheeky, and smooth. 

Red Blend, Abstract, 2023, Orin Swift, St. Helena, CA ................................................... 69
black cherry, fig, graphite. bold, lush, artistic.

Red Blend, Machete, 2022, Orin Swift, St. Helena, CA ................................................... 99
blackberry, espresso, smoke. big, muscular, unapologetic.

Red Blend, The Prisoner, 2022, Napa, CA ............................................................................ 109
dark cherry, cocoa, and clove. iconic, indulgent, a cult favorite.

Red Blend, Quintessa, 2022, Rutherford, CA .................................................................... 549
cabernet-based grand cru; violet, graphite, tobacco, and depth. elegant power; the pinnacle.

Cabernet Sauvignon, Favorite Neighbor, 2022, Marlborough, NZ ............. 10 | 42 
unexpectedly elegant Kiwi Cab. cassis, violet, and graphite; medium body, fresh acid.

Cabernet Sauvignon, Lucky Tiger, 2022, California ................................................... 12 | 39
red plum, spice, soft tannin. soft and accessible.

Cabernet Sauvignon, Bootleg, 2023, Paso Robles, CA ....................................... 16 | 59 
ripe and powerful. dark fruit, oak spice, and espresso.

Cabernet Sauvignon, Palermo, 2022, Orin Swift, St. Helena, CA ................... 99
opulent and dense. blackberry liqueur, chocolate, and graphite.

Cabernet Sauvignon, Caymus 50th Anniv. 2022, Napa Valley, CA ............. 225
black cherry, cocoa, and vanilla. legendary Napa silk.

Cocktails [ ]
Pickled Banger   15         
Patron Silver Tequila, hot honey, lemon, pickle juice

Golden Hour   15         
Bacardi Reserva Ocho Rum, pineapple juice, orgeat, 
coconut cream, grated nutmeg

The Fort Breeze   14        
Gulfstream Gin, cucumber, yuzu sparkiling water, 
coconut water, frozen grapes

Berry Basil Spritz   15         
Grey Goose Vodka, muddled strawberries, muddled basil, 
prosecco, citrus soda water

Peachwood Old Fashioned   16         
Jack Daniel’s Bonded Tennessee Whiskey, crème de peache, 
vanilla simple, angostura bitters

Espresso Martini   14         
Grey Goose Vodka, fresh brewed espresso, agave


