
“Get Hooked On Hook’s Casual Dockside Dining.”

HISTORY AND ORIGIN OF GROG:  Back in the early 15th century, the English Navy issued each sailor a daily ration of rum to ward off the possible onset of 
scurvy.  This practice however, became somewhat expensive and detrimental to the sobriety of the crew, so they started “watering it down” by diluting the sailor’s rum with water.  
English Admiral Edward Vernon was responsible for the advent of this practice and earned the nickname of  OLD GROG for his contribution.
Our Charter Fishing Fleet fishes the Gulf waters year round.  The boats come and go from the docks all day long, but primarily return in the late afternoon hours.  Your best 
bet to watch them unload their catch is to be here at “HOOK’S” early and with a cold beverage already in hand to really appreciate their bountiful catch!

APPETIZERS SANDWICHES AND SALADS

Hook’s She-Crab Soup
A velvety blend of crabmeat, cream and sherry make this the richest soup in the 
Caribbean.

Cup ............................ $  5.95 Edible bread bowl $  8.95
Treasure Ship Seafood Gumbo

This recipe has been with us for thirty years. You’ve got to try it!!!!!!!!

Cup ............................ $  4.95 Edible bread bowl $  7.95

SOUPS

Cuban Sandwich .............................................................. $  8.95
Ham, Mojo pork loin, cheese, pickles with Cuban mustard sauce. Served
on a hot pressed Cuban bread. The best is back!!!!!

Mile Marker #1 Grouper Sandwich ................................. $12.50
You will have to go to HWY US1 or to the Keys to catch a real fi sh sandwich as 
good as this one. Served on our homemade bun.

Paradise Burger ................................................................ $  7.95
1/2 lb. of ground beef cooked to your liking. Served on a homemade bun. 
Create your own dream burger by adding:
Cheddar, Harvarti, American or Pepper Jack cheese   $  .75           Bacon   $1.50

Hay Stack Burger .............................................................. $  8.95
This is a Hook’s original! 1/2 lb. of ground beef lightly jerked and grilled. Then 
basted with BBQ glaze and topped with onions rings, lettuce, tomato and pickle.

Calypso Lobster Wrap ...................................................... $14.95
Deep fried lobster, Havarti cheese, fi eld greens, tomatoes and honey mango aioli 
dressing.

All sandwiches come with chips and salsa and include your choice of french fries
or black beans and rice.

SEAFOOD FAVORITES
Add a house salad for an additional  $3.50

Fried Gulf Shrimp ............................................................. $17.95
A Coastal favorite.

Fried Jumbo Scallops ....................................................... $18.95
Tender and delicate.

Fried Fresh Florida Oysters .............................................. $16.95
Freshly shucked Florida oysters, fried tender and sweet.

Fried Popcorn Shrimp ...................................................... $14.95
Tiny bite size shrimp fried golden brown.

Mahi-Mahi ........................................................................ $16.95
Choice of either fried or grilled.

Can’t decide, try a combination of two
of the above items ........................................................... $17.95
Fresh Gulf Grouper .......................................................... $21.95

Fresh as fresh can be, caught locally. Fried, Grilled or Blackened. “The real 
deal.”

Snapper ............................................................................. $21.95
Fresh from the Gulf. Choice of fried, grilled or blackened.

Grand Cayman Seafood Platter ...................................... $22.95
An island feast overfl owing with fried jumbo shrimp,  jumbo scallops, oysters 
and fi sh.

We are committed to providing the fi nest fresh seafood.
For this reason certain species may not be available all the time.

Seafood favorites dinners include chips and salsa and your choice of French fries, baked potato, 
black beans and rice or cheese grits and served with fresh baked bread in our bakery daily.

DINNER MENU
Cheese Sticks .................................................................... $  7.50

Battered and fried mozzarella cheese sticks served with marinara sauce.

Crab Claws ........................................................................ $13.95 
Choice of lightly breaded and deep-fried or sautéed in garlic butter.

Treasure Island Smoked Tuna Dip ................................... $  7.95
Smoked tuna bound into a dip with mayonnaise and a special blend of 
seasonings. Served with tortilla chips, jalapeños, black olives and sliced 
tomatoes.

Share the Booty Platter  .................................................. $14.95
Cheese Sticks, Tuna Dip, Queso Dip, Buffalo Chicken Tenders and Onion Rings.

Santiago Crab Dip ............................................................ $  8.95
A creamy blend of crabmeat and cheese.A crab lover’s dream!
With plenty of tortilla chips for dippin’.

El Calamar ......................................................................... $  7.95
Crispy fried calamari. Served with a cool island sauce for dippin’.

Caribbean Coconut Shrimp ............................................. $10.95
Jumbo shrimp dipped in coconut milk and fresh coconut then deep fried. 
Served with exotic fruit sauces, making this something to remember.

Oysters on the Half Shell                             By the dozen ..... $  6.95
You cannot get anything fresher; eat your fi ll of Florida’s fi nest.

Captain Hook’s Cheese Baked Oysters ........................... $  8.95
6 fresh oysters baked with Monterey Jack and Parmesan cheese.

Treasure Ship Oysters  ..................................................... $  9.95
These are our little treasures!   6 fresh oysters baked with crabmeat, Monterey 
Jack and Parmesan cheese. 

Grilled Shrimp (You peel EM) ................................ 1/2 lb   $12.95
Grilled in the shell with a lemon garlic butter to retain the natural fl avors.  
Served with Cuban bread for soppin’.

Jalapeño Queso Dip ......................................................... $  6.95
A white cheese dip with a hint of jalapeño peppers. Served with tortilla chips. 

Buffalo Chicken Tenders .................................................. $  7.95
Served with ranch or bleu cheese dressing.

Eight Layer Nachos  ......................................................... $  7.95
Corn tortillas topped with all the good stuff! Cheese, black beans, tomatoes, 
spring onions, salsa, queso cheese, sour cream and jalapenos. (Plenty to share) 

Chips and our black bean and corn salsa (per person) ........ $  1.99
Hook’s Rings  .................................................................... $  6.95

Large onion rings fried to a golden brown with a tangy sauce for dippin’. 

Crab Cakes  ....................................................................... $  8.95
Loaded with lump crabmeat topped with a tropical mango salsa. 

Buffalo Shrimp  ................................................................ $  7.95
Island fl avors you crave! Served with bleu cheese or ranch dressing. 

Captain Drake’s Seafood Cobb ....................................... $13.50
Mixed fi eld greens loaded with crabmeat, jumbo shrimp, bacon, egg, tomatoes, 
black olives and Gorgonzola cheese crumbles. Choice of dressing.

Kingston Chicken Pecan Salad ........................................ $  9.95
Sliced chicken tossed in a honey mango aioli dressing topped with glazed 
pecans, Mandarin oranges and dried cranberries on a bed of fresh fi eld greens. 
Choice of dressing.

Chicken Caesar Salad ....................................................... $  8.95
Traditional creamy Caesar salad with a freshly grilled breast of chicken. 

House Salad or Caesar Salad ........................................... $  3.50
Choice of dressing.

Chips and Salsa included with any of our entree salads.
Our Dressing Selections are

Gorgonzola Cheese, Mango Raspberry Vinaigrette, Buttermilk Ranch,
Bleu Cheese, Lite Italian, Honey Mustard and Balsamic Vinaigrette.

Substitute onion rings or fresh vegetables ..................... $1.00
Add Cheddar, Havarti, Pepper Jack, or American ............ $  .75
Substitute a house salad for an additional ...................... $2.00

Oyster Shooter  ...................................................$  7.95
Fresh Apalachicola oyster swimming in vodka with a dash of Tabasco®. 

You keep the glass! (Must be 21 years old). 
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