
HIMMARSHEE
BAR & GRILLE

LUMP CRAB CAKE 
tomato-jalapeño relish, sweet corn jus and

 avocado salsa…15/25

SPINACH, BRIE & MUSHROOM DIP 
crisp corn tortillas…8

ANCHO-GUAVA GRILLED CHICKEN WINGS 
danish blue cheese dunk…7

BUTTERNUT SQUASH PURSES 
shiitake mushrooms, pecan oil, grana padano, 

sage-brown butter sauce…12

STUFFED MEDJOOL DATES 
danish blue cheese stuffed, with an applewood-bacon 

vinaigrette, watercress…9

SWEET & SOUR FRIED CALAMARI 
tossed in chili-lime glaze with roasted pineapple, 

peanuts, scallions, sesame and sprouts…9

PAN ROAST OF FLORIDA CLAMS 
pancetta, corn, white beans, picked herbs, tomatoes, 

chardonnay broth and grilled ciabatta…10 

OPEN-FACED PULLED PORK QUESADILLAS 
crisp queso fresco stuffed tortillas topped with 

slow-roasted pork, salsa roja, guacamole, lime crema 
and corn relish…10

SMALL BITES

HIMMARSHEE HOUSE SALAD 
organic fi eld lettuces, grape tomatoes, apples, grapes, 
avocado, goat cheese, toasted almonds, champagne-

herb vinaigrette…9

ICEBERG WEDGE 
buttermilk blue cheese, shaved red onions, applewood 

bacon, heirloom tomato salsa, herb oil…9
 

ARUGULA SALAD 
corn, pancetta, portobello, pine nuts, shaved parmesan, 

roasted peppers, pancetta vinaigrette…10

CHOPPED SALAD 
romaine, radicchio, scallions, green beans, corn, 

tomatoes, celery, cucumbers, parmesan cheese, red 
wine vinaigrette and pine nuts…9

SIMPLE SALAD 
organic fi eld lettuces, picked herbs, grape 

tomatoes, shaved red onions, roasted shallot-sherry 
vinaigrette…6.5

CHEF’S SOUP OF THE DAY...6

ADD TO ANY SALAD…

NOT SO CLASSIC CAESAR
hearts of romaine, applewood bacon, corn bread 

croutons, queso fresco, red jalapeño-anchovy dressing…7

GRECIAN SALAD 
young lettuces, olives, tomatoes, red onions, crumbled 

feta, balsamic-oregano vinaigrette…9

TAYLOR GOLD PEAR SALAD 
bitter greens, honeyed pecans, danish buttermilk blue 

cheese, brown butter-pear vinaigrette…10

SOUPS & GREENS

grilled chicken breast…3        sautéed jumbo shrimp…3/ea         pan roasted scottish salmon…5         
rare seared ahi…5       grilled skirt steak…5         grilled market fi sh…mp

CHICKEN PARMESAN FLATBREAD 
fresh mozzarella, tomato and basil pesto…9

MARGHERITA FLATBREAD 
roma tomatoes, fresh basil, housemade 

mozzarella, romano…8

BRIE & ROASTED PLUM FLATBREAD 
applewood bacon, caramelized onions, sherry-black 

pepper gastrique…9

GRILLED SKIRT STEAK FLATBREAD 
caramelized onions, cambozola, broccolini, sautéed 

mushrooms, tomato relish…10

FLATBREADS

consuming raw or undercooked meats, poultry, seafood, shellfi sh or eggs may increase the risk of food borne illness, especially if you have certain medical conditions



KID’S CORNER
12 & under only

 KID’S PIZZETTE  
tomato sauce and mozzarella…6

MAC ‘N CHEESE…6

PB&J with fries…6

KID’S PASTA  
marinara or parmesan butter sauce...6

GRILLED CHEESE with fries…6

JUNIOR GRILLED SKIRT STEAK  with fries...9

AFTERTHOUGHTS 

CLASSIC CARAMELIZED APPLE CAKE 
cinnamon ice cream…6

TRIO OF SORBETS 
your server will describe today’s selection…6

ESPRESSO CRÈME BRÛLÉE 
fresh berries, whipped cream…6

QUADRUPLE LAYER CARROT CAKE 
caramel sauce…8 

AWARD-WINNING DOUBLE CHOCOLATE CAKE 
rum macerated berries…8

SIDES

MASHED POTATOES…4          

FRIES…3

SMOKED GOUDA MAC ‘N CHEESE…5

FIVE ONION RISOTTO…5

SEASONAL VEGETABLES…4

JICAMA SLAW…3           

FRESH SEASONAL FRUIT…5

JASMINE RICE…4

SPECIALTIES

HIMMARSHEE
BAR & GRILLE

BURGERS & SANDWICHES 
with all the fi xings and choice of spiked fries, fried yucca, jicama slaw, or carmelized 

onion mashed potatoes

CHOICE SIRLOIN BURGER
aged cheddar, housemade relish, spicy dijonnaise…9

BLUE CHEESE BURGER 
danish blue cheese, applewood bacon, 

basil aioli…11
 

STOUT BURGER 
caramelized onions, guinness mustard, havarti…11

TURKEY BURGER 
melted brie, cranberry relish, dijonnaise, arugula…10

MARKET FISH
your choice of sherry-tomato vinaigrette, wasabi dashi or 

lemon-basil butter…mp

HONEY SOY GLAZED SALMON  
stir fried rice, cucumber-seaweed salad, red jalapeño-soy 

vinaigrette…12

VEAL & PORK MEATBALL “SANDWICH” 
served open-faced on garlic bread with ricotta 

and pesto…12

GRILLED MAHI CLUB  
applewood bacon, arugula, tomatoes, red onions, 
avocado salsa, lemon-caper aioli on multi-grain 

bread…12

GRILLED HAVARTI  
applewood bacon, tomatoes, caramelized onions on 

toasted sourdough…9.5

CHAR-GRILLED 6 OZ SKIRT STEAK  
cabernet sauce, blue cheese butter, crispy onions…13

BEEF PAD THAI 
rice noodles, sprouts, peanuts, carrots, scallions, 

cilantro, peanut lime sauce…11

HANOI CHICKEN STIR FRY 
wok vegetables, shiitake, broccoli, udon noodles, 

orange-ginger sauce…10

FOREVER BRAISED SHORT RIB SLIDERS  
“charcoaled” onions, tomato relish, horseradish aioli…11

GRILLED CHICKEN MELT 
“charcoaled” onions, guacamole, aged cheddar, arugula, 

tomatoes, basil mayo on ciabatta…9.5

TUNA MELT 
poached ahi tuna salad, tomatoes, arugala, cheddar 

on ciabatta…9.5

ORECCHIETTE & CHICKEN CARBONARA 
free range chicken, pancetta, mushrooms, tomatoes, 
sweet peas, parmesan cream and picked herbs…11

ANGEL HAIR & SHRIMP POMODORO 
tomatoes, onions, garlic, capers, olives, 

picked herbs and romano…13


