RAW BAR
$1 EAST COAST OYSTERS
available by 1/2 dozen or dozen

bottomless BRUNCH!

EVERY SATURDAY FROM 12PM - 4PM!
*BOTTOMLESS BEVERAGE + BUBBLY PACKAGE

Key West Shrimp Cocktail 19
horseradish cocktail sauce, lemon

Includes Unlimited Bubbly, Brunch Punch, Sangria, Bloody Mary’s,
Draft Beer + Mimosas!

$25

Deadliest Catch 47
steamed + chilled Alaskan king crab legs,
mustard sauce, drawn butter, grilled lemon

*Available with food purchase

keeper’s

Florida Ceviche 19
white fish, aji amarillo, canchitas

FAVORITES

Yellowfin Tuna Tartar 21
caramelized plantain, kaffir lime,
lemon grass espuma, ruby beet coral

LIGHTHOUSE TOWER

SANDWICHES

FROM THE GARDEN

served with fries or side salad

75 │ 95

prepared to serve (4) guests

Beets + Burrata 18

Pressed Media Noche 19

East + West coast oysters,
Key West shrimp, seasonal crab,
Florida ceviche, tuna tartar

roasted + raw beets, Rocco’s Burrata,
heirloom cherry tomatoes,
foraged mushrooms, pumpkin oil

bacon + ham croquette, scrambled eggs,
Winter Park Dairy Florida Cheddar, Dijon

Blackened Cobia 20

rosé
ALL

Salmon Salad 22

DAY!

butter lettuce + baby red oak,
bleu cheese crumbles, cured mango,
toasted pumpkin seeds, golden raisins,
candied bacon, lemon vinaigrette

$25 / BTL

for

BURGER

20

double patty, arugula + watercress,
Winter Park Dairy Florida Cheddar,
smoked ketchup, garlic aioli

AIX ROSÉ
PROVENCE | FR

$50 / MAGNUM

Meyer lemon, lettuce,
heirloom tomato, garlic aioli

BRUNCH PLATES
CHICKEN + WAFFLES
pickled watermelon rind,
bourbon peach syrup,

The Keeper’s Wife 21

20

hot sauce

local grilled artisan country levain,
63° poached egg, shaved asparagus,
tomato jam, hollandaise, crab, avocado

STARTERS

Miami Hash 18
congris, shredded + crispy vaca frita beef,
salsa verde, 2 eggs any style

Cinnamon Swirl French Toast 19

Keeper’s Wife’s Biscuits 7

Steak + Eggs 28

FISH + CHIPS

8oz skirt steak, breakfast potato,
2 eggs any style, hollandaise

Pacific sea bass, lemon malt vinegar dip,
fries

Keez Beez honey glaze, bacon essence

hazelnut crumble, cherry preserve butter

21

Tomato Fondue 16
goat cheese, garlic oil, crisp rosemary

for

Crispy Crab Cake 19

THE

citrus preserve, old bay remoulade

TABLE
Smoked Bacon 6

Lamb + Chorizo Empanadas 15
olive, raisin, pimiento

Lobster Mac + Cheese 18
Winter Park Dairy Cheddar

Blistered Shishito Peppers 13
smoked pepper vinaigrette, grilled lemon

Brussels Sprouts 12

pecan wood smoked

sweet chili

Palmetto Creek Sausage 6
Charred Cauliflower 11

roasted garlic aioli

shaved pecorino, garlic + watercress aioli

Lake Meadows Eggs 8
2 eggs any style

Consumer Advisory - consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
A suggested 18% gratuity will be added to your check. Please feel free to raise, lower, or remove this gratuity at your discretion. Prices exclude 9% sales tax.

