
Smoked Oysters Half dozen Apalachicola Oysters smoked to perfection and topped with garlic parmesan butter. 
Served with cocktail sauce, horseradish and lemon. $12.95

Jumbo Fried Oyster One dozen Apalachicola oysters served with cocktail sauce and lemon. $12.95  

Oysters Rockefeller Baked with spinach, shallots and Pernod.  

Oysters or clam Casino Baked with breadcrumbs, parmesan and pancetta.

Blue Point Oysters 16.95 1/2 doz  •  Kumamoto 17.95 1/2 doz  • 	  Deep Bay Oysters 16.95 1/2 doz

Eagle Creek Oysters  15.95 1/2 doz  •  Apalachicola Oysters 9.95 1/2 doz  •  ClaM CASINO 13.95 1/2 doz

Blue point oysters - Atlantic Ocean
Juicy, briny, firm and plump, clean and fresh. 
15.95 1/2 doz / 2.95 single 

Kumamoto oysters -  Japan Region
Deep-cut fluted shell, rich in buttery flavor, slightly salty,
sweet and fruity finish.  16.95 1/2 doz / 2.95 single

apalachicola oysters - Gulf of Mexico         
Clean dense and plump, less salty than other oysters.  
8.95 1/2 doz / 1.95 single

Deep bay oysters - British Colombia
Plump and sweet, meaty with a hint of salt, mild 
watermelon finish.  15.95 1/2 doz / 2.95 single

Apalachicola Oyster Shooters $495 One freshly shucked oyster served in a shot glass

The Original
Chilled vodka, our bloody mary mix, fresh pepper

Oysterizer
Chilled vodka, our finest cocktail sauce,tabasco

Peel and Eat Shrimp 
Shrimp, served chilled with cocktail sauce and lemon or
hot with drawn butter. 10.95 1/2 pound

Steamed Mussels 
Served in tequila butter. 10.95

Alaskan King Crab Legs 
Served with warm drawn butter. Market Price.

Tuna and Mango Tartare
Marinated with jalapenos, tomatoes, cilantro and avocado. 
Served with tortilla chips. 10.95

Steamed Clams 
Served with garlic butter and a white wine sauce.
11.95 bakers doz

snapper Ceviche 
Marinated in lemon and lime juice with cucumbers, 
pepperoncinis, tomatoes and cilantro. 11.95

Raw Bar Medley  
6 clams casino, 3 fresh Florida oysters, 4 peel and eat shrimp, 6 
mussels and 1 king crab leg served in tequila butter.
(no substitutions) 19 .95

...andMore

Oysters on the Half Shell Served with cocktail sauce, horseradish and lemon. (choose oyster from below)

Steamed Oysters Prepared with garlic butter and a splash of white wine. (choose oyster from below)

(WARNING) There is an increased risk associated with certain especially vulnerable consumers eating such foods in raw or undercooked form.  Consuming raw 
or undercooked meats, poultry, seafood, shellfish, or eggs may increase the consumer’s risk of food borne illness.

Key Lime Pie............................................. 7.50

Brownie Sundae........................................ 7.25

N.Y. Style Cheesecake................................ 7.25

Killer Chocolate Cake................................. 7.50

Bowl of Homemade Ice Cream................... 5.95

Smoothies....................... Sm 3.25  .......Lg 4.75

Split Plate Charge $1.95

BakedFriedandSmokedOysters Siesta Key
5250 Ocean Boulevard Siesta Key  |  Sarasota, FL 34242

St. Armands
325 John Ringling Blvd.  |  Sarasota, FL 34236

Island of Venice 
300 west venice ave.  |  venice, FL 34285

daiquirideck.com

Calamari
Calamari lightly seasoned and deep fried. Served 
with spicy marinara. 10.95

Coconut Shrimp
Tender gulf shrimp breaded in our own sweet 
coconut batter. Served with caribbean 
dipping sauce.  12.95

Crispy Chicken Fingers
Crunchy strips of all white breast meat. Served with
honey mustard or BBQ sauce.  9.95

Maryland Crab Cakes 
Two Maryland style lump crab cakes lightly sauteed. Served 
with our caribbean dipping sauce.  11.95

Buffalo Shrimp
Tossed in our special pepper sauce, then battered 
and fried. Available mild, medium, hot or “R U Crazy?”
Served with celery sticks and bleu cheese sauce.  12.95

Conch Fritters
Bahamian style recipe. Deep fried conch served with 
our caribbean dipping sauce.  11.95

Florida Gator Bites
Fresh chunks of Florida gator tail seasoned and fried to 
perfection. Served with our caribbean dipping sauce.  12.95

Buffalo Style Chicken Wings 
One pound of wings deep fried, then tossed in our
special pepper sauce.  Available mild, medium, 
hot or “R U Crazy?”  Served with 
celery sticks and bleu cheese sauce.  10.95

Cheese Sticks 
Provolone cheese deep fried in a garlic 
butter breading. Served with marinara.  10.95

Grouper Fingers
Fillet of grouper deep fried served with tartar sauce  $11.95

*Pepper Crusted Tuna 
Fresh tuna crusted with mixed peppercorns and 
pan seared rare. Served with green garnish and 
wasabi and soy sauce.  11.95

Boneless Wings 
Golden crisp, all white meat bites available mild, 
medium, hot, Thai glazed or “R U Crazy”. Served with celery 
sticks and bleu cheese sauce. 10.95

Nachos
Crisp corn tortillas topped with cheese, tomatoes, green onions 
and jalapenos.  Served with salsa and sour cream (add black 
bean  1.95, add chicken, chorizo, beef, shirmp or crab for 
3.95).  10.95

Blackened Mahi Bites*
Bite sized mahi mahi blackened and served 
with our caribbean dipping sauce.  11.95

grouper Hard Shell Tacos
Blackened grouper served with lettuce, tomatoes, 
and chipotle sauce.  10.95

Hummus Platter
Sprouted garbanzo humus served with tomatoes, 
cucumber, olives and warm flatbread.  10.95

Lobster Fondue
Medallions of Maine lobster in a lobster cheese sauce. 
Served with grilled ciabatta bread.  14.95

Sweet Potato Fries
Served with our Boom Boom sauce  7.95

Snacketizers

Desserts

(when available)oysters&Clams

Eagle Creek oysters
Pacific Ocean Salty, very meaty, pronounced fruity finish. 14.95 1/2 doz / 2.95 single



All Mainstays start with choice of soup or tossed salad (caesar salad add $2.95). Served with seasonal vegetables and choice of 
fries, rice, coleslaw or roasted  potatoes (excludes pasta dishes), Single lobster tail to any entree add  13.95

*Catches of the Day (when available)
Your choice of our catch of the day, prepared grilled, fried, sautéed, blackened, pepper crusted or jerk.

Mahi-Mahi.......................................................18.95	
Tilapia...............................................................17.95

Snapper............................................................19.95

Our 12” pizza is available with your choice of toppings: green pepper, onion, mushroom, 
ham, sausage, pepperoni, black olives, basil and pineapple

Cheese Pizza - 9.95    1-3 toppings - 10.95    4-up -11.95

Tossed Salad*
Crisp iceberg lettuce with tomato, cucumber, 
red onion, sprouts, shredded cheese and 
chopped egg (add lobster salad for $6.95 or 
chicken salad for $4.95).  9.75

Classic Caesar Salad
Fresh romaine, croutons and Parmesan cheese tossed 
in our homemade Caesar dressing (add shrimp, chicken 
or fish for $4.25, add seared tuna $4.95).  9.95

Grilled Salmon and Mixed Greens
Wild sockeye salmon filet on mixed greens with 
fire-roasted black bean and corn salsa and a 
pineapple-mango vinaigrette.   13.95

Chef Salad* 
Turkey, ham, shredded cheese, chopped egg, tomato,
cucumber, sprouts, pepperoncini and red onion. 
Served over crisp iceberg lettuce.  10.95

Grilled Sirloin			 
Steak Salad*
Spring mix topped with Maytag bleu cheese,
tomatoes, cucumbers, pepperoncini and red onions 
topped with grilled sirloin steak with raspberry
vinaigrette.  13.95

*Fresh Fruit Platter 
Fresh seasonal fruit, diced and garnished with leaf 
lettuce (add cottage cheese for $1.50, add lobster salad
for $6.95 or chicken salad for $4.95).  10.95

LOBSTER WRAP
New England Style 	
Maine lobster tossed with lettuce, dill mayonnaise 
and seasonings (served chilled).  14.95

Mahi-Mahi Wrap 
Fresh mahi mahi tossed with sautéed peppers and onions
in creamy garlic dressing, wrapped with mozzarella 
cheese and sprouts.  12.95

Snapper Wrapper 
Snapper lightly seasoned and sautéed with 
onions and peppers. Wrapped with melted shredded 
jack cheddar cheese and our caribbean sauce.  12.95

Grilled Veggie Wrap
Sautéed mushrooms, red and green peppers, black beans, 
onions and humus.  Topped with spring mix and melted 
mozzarella.  10.95

Grilled Chicken or Steak            
Fajita Wrap
Your choice of diced, marinated sirloin steak or chicken,
sautéed onion, peppers and jack cheddar cheese. Served with 
sour cream and tomato salsa.  11.95

Chicken Caesar Wrap 
Your choice - grilled or blackened chicken with crisp 
romaine and our homemade caesar dressing and 
grated parmesan cheese.  10.95

Salmon Wrap
Blackened salmon, dill sauce, stir fried vegetables, mozzarella 
cheese and shredded lettuce.  12.95  

Grilled Chicken Burrito 
Flour tortilla stuffed with grilled breast of chicken, tomato, 
lettuce, guacamole and jalapenos served with sour cream and 
salsa.  11.95

Mainstays Sandwiches&Burgers

SideKicks
Dill Dip  .99    I    raw onion  .99    I    Extra dipping sauce  .99    I    Guacamole  1.25 

Boom Boom Sauce  .99  I   Dressing  .99    I    Cheese  1.25    I    French fries  4.95
 *Steamed veggies  3.95    I    Garlic Sticks  2.95    I    Beer battered onion rings  5.95

Roasted potatoes  3.95    I    Homemade coleslaw  2.95
*side of Fruit  3.95    I    Cottage Cheese  1.50    I    Bacon  1.25

Soups
Cup 4.95    Bowl 6.95

Salmon.............................................................18.95

Tuna...................................................................19.95

Lobster Tail...................................................16.95

CreateYourOwnPizza

Island Burger* 
A half pound of ground chuck cooked to your liking (add 
choice of cheese or mushrooms for $1.25 each).  10.95

Siesta Burger* 
A half pound of ground chuck grilled to perfection
and smothered with guacamole and melted 
pepper jack cheese.  11.95

Deck Burger* 
A half pound of ground chuck cooked the way you like it, 
loaded with onions and mushrooms, crowned with
bacon and your choice of melted cheese.  12.95

Tuna Burger
Ahi Tuna burger topped with grilled pineapple, pickle ginger 
and finished with cilantro wasabi mayo.  Served on ciabatta 
bread.  14.95

Veggie Burger* 
A grilled vegetable patty with sprouts, tomato and 
cucumbers on a Brioche Bun. Served with BBQ sauce.  10.95

Key West Mahi Club
Crisp mahi mahi served on toasted white bread, with 
lettuce, tomato, bacon and pepper jack cheese.  12.95

Daiquiri Decker
The ultimate club! Ham, turkey, lettuce, tomato, 
bacon and American cheese on white toast.  11.95

Crab Cake Sandwich
Maryland style lump crabmeat sauteed and served on a fresh 
Brioche Bun with our caribbean dressing. 12.95

Almond Chicken Salad Sandwich
All white-meat chicken with toasted almonds and our
secret blend of spices and herbs. Served on your 
choice of bread.  10.95

Whole Belly Fried Clam Sandwich
Fried “whole belly” clam with lettuce, tomato, tartar 
sauce and served on a hoagie roll. 12.95

Grilled Chicken Breast* 
Marinated with Caribbean herbs and spices, and then
flame broiled. Choice of BBQ, blackened or jerk.  10.95

Shrimp Po Boy
Crisp, jumbo shrimp served on a fresh hoagie with
lettuce, tomato and tartar sauce.  11.95

Oyster Po Boy
Crisp, jumbo fried Florida oysters served on a 
fresh hoagie with lettuce, tomato and cocktail sauce.  12.95

Cuban Sandwich
Roast pork, smoked ham, salami, pickles, mustard,
and swiss cheese on cuban bread.  10.95

Soft Shell Crab Sandwich
“It’s the whole damn crab” Jumbo soft shelled crab deep fried 
and served on a Brioche Bun with caribbean sauce.  12.95

Sirloin Steak Sandwich* 
A 6oz sirloin cooked to order, topped with caramelized 
onions and mozzarella cheese, and served on 
ciabatta bread.  12.95

* Gluten Free Items 
Avoid breads, French Fries
 Coleslaw and Seasoning.SavorySalads

DeckWraps
Served in a warm flour tortilla with a dill pickle and choice of fries or homemade coleslaw.
Vegetarian alternatives available (Tofu, Vegan Chicken or Beef). Substitution 2.95.  Add 5.95.

Dressings available: ranch, bleu cheese, golden Italian, French, raspberry vinaigrette, balsamic, creamy dill and honey mustard. 
Vegetarian alternatives available (Tofu, Vegan Chicken or Beef). Substitution 2.95.  Add 5.95.

Fish Sandwich (when available)
Your choice of our catch of the day, prepared grilled, fried, sautéed, blackened, pepper crusted or jerk.

Mahi-Mahi..................................................................10.95	

Tilapia............................................................................9.95

Snapper.......................................................................12.95

All sandwiches include lettuce, tomato and onion.  Served with a dill pickle and choice of fries or homemade coleslaw.  
Bread choices: white, wheat, rye or Brioche Bun.  Cheese choices: American, Swiss, Cheddar, Pepper Jack and Bleu Cheese add $1.25

Twin Lobster
Twin 6oz lobster tails served with warm drawn butter and lemon.  28.95

Grouper
Florida grouper prepared to your liking.  19.95

*Shrimp and Scallop Skewers
Twin skewers loaded with jumbo shrimp and tender sea scallops served over rice.  Prepared grilled, 

cajun style, or island spiced.  20.95

Crab Cakes
Two Maryland style lump crab cakes lightly sauteed. Served with our caribbean dipping sauce.  20.95

Jumbo Gulf Shrimp
A dozen jumbo gulf shrimp prepared the way you like them: fried, scampi, grilled, blackened or jamaican BBQ.  19.95

Seafood Alfredo
Baby gulf shrimp, plump scallops and crabmeat tossed in a spinach alfredo sauce.  Served over linguini 19.95

Cajun Creole Pasta
Jumbo shrimp and fresh sea scallops tossed in a cajun cream sauce served over linguini.  18.95

Mixed Seafood Grill
Snapper, sea scallops and jumbo shrimp served grilled or blackened.  20.95

Flame Broiled New York Strip
16oz. strip hand cut and rubbed with a special blend of herbs and spices.  Topped with homemade onion rings.  23.95

Tuna Kabobs 
Two skewers loaded with  Ahi Tuna, bell peppers, onions, tomatoes , and mushroom

served over a bed of rice finished with a soy glaze. 19.95

Salmon........................................................................11.95 

Grouper....................................................................13.95

Tuna..............................................................................13.95

* Gluten Free Items 
Avoid breads, French Fries , Coleslaw and Seasoning.

Soup of the Day

Manhattan Conch Chowder 
Manhattan style with fresh Key West conch morsels, garden fresh vegetables in a seafood broth.

Black Bean Soup*
(Vegetarian-Vegan) Black beans simmer with fresh vegetables, cumin, chili and cilantro.


