appetizers

lobster bisque
laced with sherry, lobster fritter 8-

classic onion soup
gruyere & grana padano cheese, foasted crouton 8-

sunset key shrimp
crabmeat stuffed, wrapped in maple barbecue
glazed bacon, key lime mustard, passion fruit slaw  16-

artisan cheese platter
imported & domestic cheeses perfectly paired with sweet & savory sides,
served with warm baguette & sesame crackers 26-

latitude’s oysters
baked rockefeller style 17-

carpaccio of beef
thin sliced angus tenderloin, capers, baby arugula,
lemon aioli, grana padano cheese 18-

tuna tartar
wasabi peas, avocado foam, crispy plantains 18-

lobster & crab cakes
tropical fruit and pequillo pepper relish, pineapple ginger aioli 19-

conch ceviche
coconut, lime, com two ways  16-

mojo pork tostones
reggianito cheese, pickled onions, cilantro, lime creme  14-

island salads

wedge salad
gorgonzola crumbles, florida citrus segments, toasted almonds,
fresh melon, papaya ranch dressing 12-

mixed green salad
baby greens, oven roasted tomatoes, kalamata olives,
balsamic vinaigrette 12-

latitude’s caesar
garlic caper dressing, pine nuts and imported white anchovies 12-

baby spinach
strawberry poppyseed dressing, creamy goat cheese, candied walnuts,
red onions, dried apricots 12-

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbome illness.




island entrees

citrus marinated salmon
pan roasted, blood orange and pink peppercorn beurre rouge,
risotto style farro, florida citrus, grilled asparagus 32-

pan seared yellowtail snapper
citrus risoffo, asparagus, gingerlime cream sauce, tropical fruit relish,
crispy plantain 34-

chicken roulade
stuffed with prosciutto di parma and fresh mozzarella, roasted garlic mashed potatoes,
grape fomato demi-glace 29-

coconut crusted grouper
chinese black rice, baby bok choy, mango lemongrass sauce 34-

crab stuffed scallops
parmesan crusted, wild mushroom risotto, young arugula 36-

scallop and lobster
wrapped in delicate housemade pasta, saffron sauce,
summer peas, fennel, smoked paprika lobster oil 36-

grilled ny strip

sweet potato cake, broccolini, fois gras demi-glace, roasted apple, winter truffle butter 39-

waygu beef skirt steak
honey & ancho chile crusted, roasted garlic potato puree, goat cheese and com cake,
sauce romesco, fried onions 39-

grilled florida lobster tail
swiss chard, butterut squash tortellacci, asparagus, pear onion,
lobster sherry sauce 42-

tenderloin
grilled 8 oz filet topped with mushroom duxelle and gruyere cheese, yukon puree,
asparagus, chorizo stuffed piquillo pepper and sauce robert 42-

four cheese & pear purses
reggianito cheese, grape tomatoes, butter, sage & squash 26-






