
gf: gluten free     v: lacto-ovo vegetarian     v*: can be prepared as a vegan option         : eau-natural

 *Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters, or eggs may increase your
risk of food borne illness especially if you are pregnant or have certain medical conditions. 

At Eau Resort and Spa, we source local, sustainable, and organic products whenever available.

Lettuce, Heirloom Tomato, Onion, Pickle
Red Dragon Cheddar, Bacon Jam, Sunshine Roll
Served with Beef Tallow French Fries
Impossible Patty Available As A Vegetarian Alternative

BEEF SLIDERS*  46

gf: gluten free     v: lacto-ovo vegetarian     v*: can be prepared as a vegan option         : eau-natural

 *Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters, or eggs may increase your
risk of food borne illness especially if you are pregnant or have certain medical conditions. 

At Eau Resort and Spa, we source local, sustainable, and organic products whenever available.

SEA

GULF JUMBO SHRIMP COCKTAIL  27 gf

Chilled or Grilled
Appropriate Accoutrements

COLD WATER OYSTERS*  36 gf

PIZZA

Crushed San Marzano Tomatoes
Pepperoni, Mozzarita Mozzarella

PEPPERONI  24

Crushed San Marzano Tomatoes
Swank Farms Basil, Mozzarita Mozzarella

MARGHERITA  20

Crushed San Marzano Tomatoes
Peppers, Mushroom, Onion, Olives
Sausage, Pepperoni, Mozzarita Mozzarella

LA SUPREMA  24

Maryland Blue Crab, Meyer Lemon, Frisée, Classic Remoulade
CRAB BEIGNET  32

Crispy Wonton, Wakame, Tomatoes, Guacamole
Sriracha Mayo, Jalapeño

AHI TUNA TARTARE*  28

Tropical Chayote Slaw, Chipotle BBQ Aioli
Sierra Madre Corn Tortilla

LOCAL MAHI-MAHI TACO  30 gf

Tempura Fried, Garlic Aioli, Dill & Caper Relish, Sunshine Roll
House-Made Salt & Vinegar Chips

RED SNAPPER SLIDERS  34

Beef Tallow French Fries, Garlic Aioli, Fleur De Sel 
TRUFFLE FRIES  24 gf, v*

Romesco, Edamame Hummus
Farm Vegetable Crudité, Flatbread

LOCAL HARVEST CRUDITÉ  21 v

Plantain, Taro Root, Boñiato Chips
Guacamole, Charred Tomato Salsa 

ISLAND CHIPS  17 gf, v*

LAND

Rock Shrimp, Garlic Alfredo, Mozzarita Mozzarella
SHRIMP BIANCA  26

Buffalo, BBQ, or Naked, Carrots, Celery, Blue Cheese
BUFFALO CHICKEN WINGS  24 gf


	LAND
	TRUFFLE FRIES  24
	Beef Tallow French Fries, Garlic Aioli, Fleur De Sel

	LOCAL HARVEST CRUDITÉ  21
	Romesco, Edamame Hummus Farm Vegetable Crudité, Flatbread

	ISLAND CHIPS  17
	Plantain, Taro Root, Boñiato Chips Guacamole, Charred Tomato Salsa

	BUFFALO CHICKEN WINGS  24
	Buffalo, BBQ, or Naked, Carrots, Celery, Blue Cheese

	BEEF SLIDERS*  46
	Lettuce, Heirloom Tomato, Onion, Pickle Red Dragon Cheddar, Bacon Jam, Sunshine Roll Served with Beef Tallow French Fries Impossible Patty Available As A Vegetarian Alternative


	SEA
	GULF JUMBO SHRIMP COCKTAIL  27
	COLD WATER OYSTERS*  36
	Chilled or Grilled Appropriate Accoutrements

	CRAB BEIGNET  32
	Maryland Blue Crab, Meyer Lemon, Frisée, Classic Remoulade

	AHI TUNA TARTARE*  28
	Crispy Wonton, Wakame, Tomatoes, Guacamole Sriracha Mayo, Jalapeño

	LOCAL MAHI-MAHI TACO  30
	Tropical Chayote Slaw, Chipotle BBQ Aioli Sierra Madre Corn Tortilla

	RED SNAPPER SLIDERS  34
	Tempura Fried, Garlic Aioli, Dill & Caper Relish, Sunshine Roll House-Made Salt & Vinegar Chips


	PIZZA
	PEPPERONI  24
	Crushed San Marzano Tomatoes Pepperoni, Mozzarita Mozzarella

	MARGHERITA  20
	Crushed San Marzano Tomatoes Swank Farms Basil, Mozzarita Mozzarella

	LA SUPREMA  24
	Crushed San Marzano Tomatoes Peppers, Mushroom, Onion, Olives Sausage, Pepperoni, Mozzarita Mozzarella

	SHRIMP BIANCA  26
	Rock Shrimp, Garlic Alfredo, Mozzarita Mozzarella
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