
Brasied Baby Fennel
Grilled Mushrooms

Garlic Broccolini
Glazed Baby Carrots

Bourbon Sweet Potato

Roasted Fingerling Potatoes
Herb Risotto

Whipped Potato
Steak Fries

Pasta

Contemporary American Grill offering fun, locally influenced appetizers, simple, healthful 
entrées, fresh, indulgent desserts

* Consuming raw or undercooked meats, seafood or shellfish may increase your risk of food borne illness • Menu and Prices Subject to Change • Menu Due to Change at the end of February
316617

Starters
Shrimp Cocktail................................................................ fourteen

avocado, lime

Steamed Mussels................................................................thirteen
corn broth, fava beans, crouton

Jumbo Blue Crab Cake..................................................... fourteen
black beans/sweet corn relish, cumin cream

Oysters on the Half Shell.............................................. three each
classic accompaniments

Baked Artichoke Dip............................................................ twelve
grilled ciabatta, garlic confit

BBQ Beef Lettuce Wraps....................................................thirteen
crunchy rice noodles, sweet chili sauce

Shor Sampler Platter.................................................... thirty-eight
choose three of our starters to create your own

SALADS AND SOUPS
Field Green Salad....................................................................eight

grilled red onion, marinated cucumbers, white balsamic dressing

Baby Spinach Salad..................................................................nine
goat cheese, candied pecans, cherry tomatoes, lemon dressing

Brussel Sprout Salad..................................................................ten
crisp bacon, red grapes, pumkin seeds, dry ricotta, apple cider

Butternut Squash Soup............................................................nine
american crab, chive oil

Mushroom Broth.....................................................................eight
roasted duck, 5 spice powder

Roasted Apple & Turnip Bisque.............................................eight
red onion jam

Jumbo Shrimp (5 pieces)...............................................twenty-six
Dayboat Scallops........................................................twenty-eight
Florida Lobster Tail (2 each)........................................ thirty-seven
Maine Lobster (tail and claws)................................................ forty
Alligator..................................................................... twenty-seven
Free Range Chicken Breast........................................twenty-eight

Kurobuto Pork Medallions.............................................twenty-six
Fresh Catch Selections................................................twenty-nine
Beef 	 5 oz fillet....................................................................... thirty
	 8 oz fillet................................................................. thirty-six
	 10 oz NY Strip...................................................... thirty-two
Rack of Colorado Lamb.................................................thirty-four

DESIGN YOUR OWN MAIN...
Start with

At The Hyatt Key West
Resort and Spa 
601 Front Street

For Reservations Call 809-4000

Breakfast 7-11:30am
Lunch 11:30am-3pm

Dinner 6-10pm

Choose a sauce:
Red Wine & Rosemary Reduction

Key Lime Butter Sauce
House Made BBQ Sauce

Pomegranate Molasses Glaze

Finish with one from each column:


