LIMITED BREAKFAST MENU
AVAILABLE 9AM-1PM ON WEEKENDS ONLY

Norwegian Smoked Salmon, toasted plain bagel, capers, red onion,
juicy tomatoes, cream cheese and fresh fruit 17

CHEF SELECTIONS

Served with Seasonal fresh fruit and breakfast potatoes.

2 Egg Breakfast

2 eggs cooked your way served with your choice of apple wood-smoked bacon,
smoked ham OR sausage and your choice of toast. 11

Avocado Toast

Multigrain toast topped with fresh house made Guacamole and 2 eggs cooked your way. 14

Sail Away Steak & Eggs

Juicy 6 oz. Sirloin steak served with 2 eggs your way and choice of toast. 16

Corned Beef Hash & Eggs

2 poached eggs served with homemade corned beef hash and your choice of toast. 15

Topsail Bagel Panini

2 eggs over hard, honey ham and melted American cheese pressed
inside an Everything bagel. 12

GRIDDLE DELIGHTS
Crunchy Delight

Multigrain bread dipped in an egg batter with
banana nut, cinnamon & nutmeg flavors, then
crusted with corn flakes and toasted almonds,
griddled and topped with juicy strawberries,
bananas, and a sprinkle of powder sugar. 14

Sam’s Favorite French Toast

Cuban bread dipped in our secret vanilla and
cinnamon custard, served with warm syrup and
cinnamon butter. Yum! 10

Dockside Buttermilk Pancakes

Perfectly Malted and delicious! Served with
warm syrup and butter. 10
Add Fresh Blueberries, Strawberries
or Chocolate Chips 2
Gluten-Free Pancakes add 2

Belgian Waffle

Crispy and delicious! Served with warm syrup,
butter, and sprinkled with powder sugar 8
Add Fresh strawberries & Blueberries 2

DRINKS ON DECK
Enjoy Marco Island’s Best Bloody Mary
Or a Mango Mimosa with your breakfast!

Hot Drinks

Seattle’s Best Coffee, Hot Tea, Hot Chocolate, Latte,
Cappuccino, Espresso, Café Mocha

Juices

Fresh Squeezed Orange, Grapefruit, Tomato,
Apple, Cranberry, Pineapple

Cold Drinks

Coca Cola products, IBC Root Beer, Milk,
Chocolate Milk, Lemonade, Fresh Brewed Ice Tea
(Also in Mango or Raspberry flavor!)

Smoothies

Strawberry, Mango, Banana, Peach, Pina Colada,
Chocolate or Vanilla Milkshake

INCREDIBLE OMELETS

Served with fresh Seasonal fruit,
breakfast potatoes and choice of toast.

Meat Lovers Omelet

3 egg omelet with ham, sausage, apple wood
smoked bacon and Cheddar cheese. 13

Western Omelet

3 egg omelet with ham, peppers, onions
and Cheddar cheese. 13

Seafood Omelet

Melt-in-your-mouth Lobster, Shrimp and
Scallops in a 3 egg omelet with provolone
cheese, tomatoes and fresh Spinach. 20

Greek Omelet

3 egg omelet with fresh spinach,
Feta cheese, local tomatoes, red onion
and Greek olives. 12

Garden Omelet

3 egg omelet with fresh spinach,
mushrooms, tomatoes, peppers
and onions. 12

BREAKFAST SIDES
Apple Wood Smoked bacon 4
Homemade Corned Beef Hash 5
Egg any style 2
Grandma Lil’s Sausage Gravy 4
Breakfast potatoes 3
Hash Browns 3
Maple Sausage Links or Spicy Patties 3
Plain or Everything Bagel 4
Smoked Honey Ham 4
Gluten-free options available
18% gratuity may be added to parties of 6 or more
*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food borne illness,
especially if you have a health condition.*

LIMITED LUNCH MENU
AVAILABLE UNTIL 1:30 PM ON WEEKENDS

SUNSET STARTERS
Coconut Shrimp
Five delicious shrimp, crispy fried in a coconut
batter and served with sweet chili sauce. 13
Jumbo Shrimp Cocktail
Three jumbo shrimp served with cocktail
sauce. 14
Zesty Crispy Calamari
Domestic, hand tossed and fried in a tasty
batter and served with our zesty marinara. 14
Bacon Wrapped Shrimp Jalapenos
Five fresh Jalapenos stuffed with large shrimp,
cream cheese and wrapped in Apple wood bacon
and gently baked. 13
*Please allow a few extra minutes for preparation*

Dockside Conch Fritters
Crispy fried in a tasty batter and served with lemon
chili aioli and a sweet chili emulsion. 9

‘MADE FROM SCRATCH’ SOUPS
Seafood Chowder

A creamy chowder full of flavor. Enjoy a delicious
combination of shrimp, clams, fish and scallops with
the perfect hint of thyme and rosemary.
Cup 7
Bowl 12
Soup du Jour
Ask your server about our soup of the day!
Cup 6
Bowl 9

MARCO’S BEST SALADS
Dressings: Signature Mango Vinaigrette,
Buttermilk Ranch, Balsamic Vinaigrette,
Chunky Blue Cheese, Sweet Onion, Thousand Island,
Sweet N’ Sour, Honey Mustard

DUO Stuffed Tomato

Mongolian Pork Ribs
Tasty and tender baby back ribs with a delicious
Hoisin, ginger, garlic, and cilantro sauce with
scallions and white & black sesame seeds. 15
Grilled Chicken Nachos
Topped with grilled chicken, smothered in
melted Pepper Jack and Cheddar cheeses, and
topped with pico de gallo, lettuce, jalapenos, and
sour cream. 15
*Add Guacamole 3
Caprese Flatbread
Shredded mozzarella cheese, fresh basil, grape
tomatoes, baked on flatbread and drizzled with
Balsamic glaze. 11
Mango’s Hush Puppies
Jalapeno and grilled corn in fried cornmeal
dumplings, served with our mango butter. 8

ISLAND SANDWICHES, BURGERS
AND PLATTERS
Our sandwiches and platters are served with Mango
coleslaw and French fries OR Black Beans & Rice.
*Substitute Sweet Potato Fries for $1more*

Daddy Burger
A 10 oz. burger perfect for the traditional land sharks
out there. 15
Add your own toppings: Bacon 2, Cheese 1.50,
Sautéed Mushrooms 2, Caramelized Onions 2

Veggie & Black Bean Burger
Vegetarians and meat lovers alike enjoy this delicious
black bean burger topped with avocado, and our yummy
avocado-citrus-ginger aioli. *Contains egg* 13
Fish Sandwich or Platter
10 oz Crispy white fish on a toasted brioche bun with
lettuce, tomato, and onion, served with side of tartar
sauce. (Blackened, Grilled or Fried) 16

Two Halves of fresh local tomato, one stuffed with
Chicken salad and one with Shrimp salad (made with
diced celery and Hellman’s® mayo) served on a bed
of romaine with red onion, cucumber, sliced egg and
Mango Vinaigrette. 20

Or make it Fresh Black Grouper at Market Price!

Key West Salad

Coastal California Chicken
Delicately grilled chicken breast on a toasted
Brioche bun with avocado, Pepper Jack, Applewood
bacon, tomato, onion and lettuce. 16

Grilled shrimp, Feta, hearts of palm, mango,
strawberries, dried cranberries and toasted
almonds on a bed of romaine with Sweet Onion
dressing. 17

Boom Boom Shrimp Salad

Fried shrimp in spicy Boom Boom sauce, Blue cheese
crumbles, cucumber local tomatoes and toasted
almonds on mixed greens with Buttermilk Ranch. 17

Honey Sesame Chicken Salad

Crispy fried honey sesame chicken tenders,
caramelized pecans, oranges, strawberries, mango,
and crispy wontons on a bed of mixed greens with
Sweet Onion dressing. 16
Tropical Island Salad
Our famous chicken salad (made with diced celery
and Hellman’s® mayo) served in a fresh pineapple
boat on a bed of romaine lettuce and topped with
walnuts, Gorgonzola, strawberries and red onion.
Served with our Sweet N’ Sour dressing. 17

French Dip Panini
Cool in the center, medium rare sliced roast beef
served on toasted Cuban bread with provolone cheese
and warm au jus dipping sauce. 17

Roast Turkey Wrap
Roast deli Turkey with local tomatoes, lettuce,
guacamole and provolone cheese inside a flour wrap. 15
Chicken Salad Wrap
Our infamous House made Chicken salad, lettuce and
tomatoes in a flour wrap. 14
Club Sandwich
Honey Ham, roast Turkey, Apple wood bacon, lettuce,
tomato and mayonnaise on your choice of White, Rye
or Multigrain toast. 14
Fried Shrimp
Seven hand breaded and crispy fried shrimp, served
with side of cocktail sauce. 16
Coconut Shrimp
Seven delicious coconut encrusted fried shrimp,
served with sweet chili sauce. 17

