
PEEL & EAT SHRIMP (1/2 lb)  $14
old bay,drawn butter

AHI TUNA VOODOO CHIPS $16
crisp wontons, cusabi,teriyaki glaze, 
mango, seaweed salad

CALAMARI  $12
marinara sauce 

LOCAL FISH SPREAD  $13
cucumbers, jalapenos, red onions 

NEPTUNE FRIES  $14
jumbo lump crab, shrimp, tossed in 
tangy remoulade, old bay waffle fries, 
parmesan, green onions 

CHAR GRILLED (1/2 dz)  $14
old bay, parmesan, garlic butter

ROCKEFELLER (1/2 dz)  $14
spinach, cream, parmesan, bacon

CHESAPEAKE BAY * (1/2 dz) $12 (1dz) $24

BLUE POINT *  (1/2 dz) $18 (1dz) $36

cocktail sauce, horseradish, 
mignonette, lemon & tobasco

SOUP OF THE DAY  $4 / $7

GRILLED ROMAINE SALAD  $10
balsamic glaze, bleu cheese crumbles, 
cripy fried onions, croutons, parmesan

SHRIMP CEVICHE *  $12
shrimp, avocado, red onion, jalapeno, 
cilantro, wonton chips

OYSTERS

RED GROUPER  $30
blackened, smoked gouda grits, green beans

WHOLE FRIED SNAPPER $34
herb stuffed, coconut rice, green beans

BACON WRAPPED SCALLOPS  $28
sweet potato puree, maple bacon 
brussel sprouts

SHRIMP & GRITS  $18
blackened, bacon, green onions,
smoked gouda grits

SEAFOOD FRA DIAVOLO $24
mussels, clams, shrimp, linguini, 
spicy red sauce

12 OZ HAND CUT RIBEYE $28
topped w/ garlic butter, sweet potato 
puree, maple bacon brussel sprouts

CAPTAIN DAG’S FEAST  $135

BILL’S BURGER $16
short rib-chuck proprietary blend, 
thick cut bacon, smoked gouda, lettuce, 
tomato,roasted garlic aioli, brioche bun

NASHVILLE HOT CHICKEN SANDWICH  $16
fried, tossed in nashville hot sauce, 
pickle chips, brioche bun

GROUPER BLT  $22
thick-cut bacon, lettuce, tomato, 
tartar, brioche bun

OYSTER BAR

4 snow crab clusters (2 lbs), 
1lb peel & eat shrimp, 1lb mussels, 

1lb clams, andouille sausage, corn cobettes

HANDHELDS

ENTREES

SMALL PLATES

SOUP & SALAD

*consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.

served w/ waffle fries



 WINESCOCKTAILS

DRAFTSOLD FASHIONEDS

*consuming raw or undercooked meats, poultry, seafood, 
or eggs may increase your risk of foodborne illness.

CAT 5 HURRICANE  $10
dark rum, light rum, passion fruit, 
orange, pineapple, lime, 
meyers dark rum floater

TORTUGA RUM CAKE OLD FASHIONED  $13
Brugal 1888 aged rum, all spice dram, 
black walnut bitters, 
torched pineapple

STORMY WEATHER MULE  $12
brugal 1888 aged rum, creme de coco, 
orgeat, lime, ginger beer

HURRICANE PARTY  $36

BUY THE KITCHEN A ROUND $12

our famous cat 5 concoction
with overproof rum.served in a punch bowl 

with a flaming shot of 151.serves 2-4

BANANA BREAD OLD FASHIONED  $12
jim beam black, giffard banana, 
spiced pear liqueur, black walnut 
bitters, banana chips

CUCUMBER JALAPENO MARGARITA  $10
corazon silver, orange liqueur, agave, 
lemon, lime, cucumber, jalapeño

OAXACA COLD FASHIONED  $14
ilegal mezcal, corazon reposado, 
cold brew coffee syrup, 
orange bitters, molè bitters

OLD FASHIONED FLIGHT  $32
all three of our signature 

old fashioneds
served in a smoked box 

CUCUMBER BASIL GIMLET  $12
hendricks gin, lime, cucumber, basil

TRINIDAD SOUR  $24
angostura bitters, templeton rye, 
lemon, orgeat, flashed cinnamon

BILL’S BLEU BLOODY  $14
cracked black peppercorn & olive 
infused vodka, house bloody mary mix, 
bacon, pepperoncini, bleu cheese olives, 
old bay rim

CAPTAIN’S MARTINI  $12
cracked black peppercorn 
& olive infused vodka, dry vermouth, 
bleu cheese olives

707 CHARDONNAY  $38
sonoma 

ECCO DOMANI PINOT GRIGIO  $8/$28
italy 

napa 

LAMARCA PROSECCO  $10

YES WAY ROSE  $8/$28
france

italy

HOOPES SAUVIGNON BLANC  $8/$28

WHITE HAVEN SAUVIGNON BLANC  $38
marlborough 

WILLIAM HILL CHARDONNAY  $8/$28
california

NUT HOUSE PORTER $8
porter, hoplife (port st. lucie) 5.5%

SENSORY OVERLOAD $8
ipa, ology brewing (tallahassee) 6.5%

LA COLORODA  $7
amber ale, prison pals (oakland park) 5%

SINGLE IN HAVANA  $7
fruited blonde, barrel of monks 
(boca raton) 4.5%

BLOOD ORANGE WIT $7
wheat, copperpoint (boynton beach) 5.5%

LIGHTNING LAGER $6
lager, 81 bay (tampa) 4.2%

blonde, civil society (jupiter) 4.9%

RAINBOW COLORED GLASSES $8
sour berliner, ology (tallahassee) 6%

THIRST CONTROL $7
pilsner, 26 Degrees (pompano) 4.2%

EVERHAZE  $8
hazy ipa, tripping animals (miami) 7%

LOUIS MARTINI CABERNET  $9/$32
california 

LE GRANDE PINOT NOIR  $8/$38
france

FINCA LA MORAS MALBEC  $8/$32
argentina 

707 BARBERA  $38
sonoma 

BEACH. BOAT. REPEAT. $8


