
SMOKED FISH DIP  12
House-smoked local catch, garnished with capers,  

pickled jalapeños and red onions. Served with crackers.

SEAFOOD CEVICHE MEDLEY  18
Scallop and shrimp ceviche marinated in fresh citrus, cucumber, 

tomatoes, onion, a touch of habanero and fresh cilantro.  
(Gluten Free) 

CLASSIC CHICKEN WINGS  15
10 wings perfectly fried and tossed in your choice of sauce.  

Hot, Mild, BBQ, Sweet Chili or Teriyaki.

ROASTED RED PEPPER HUMMUS  12
Served with carrots, celery, cucumber, and warm flatbread. 

(Vegetarian, Vegan, Gluten Free Minus Bread)

SHIPYARD SHRIMP  19
A half-pound of large shrimp, steamed and tossed in Chef Greg’s 
signature sauce — plus roasted garlic, lemon, butter and a secret 

blend of seasonings. Served with crispy bread to soak up every drop! 
(Gluten Free Minus Bread)

SPICY TUNA TOSTADA  19
Crispy corn tortilla topped with refried white beans, spicy tuna  

and a tangy slaw with a wasabi coulis and sweet soy drizzle.

CAPTIVA CRAB CAKES  19
Panko-crusted and filled with lump crab.  

Served with house-made cider coleslaw and tropical fruit salsa.

CONCH AND ROASTED CORN CHOWDER  10
The perfect cup of creamy chowder loaded with conch, roasted corn, 

tomatoes, potatoes and topped with shoestring potatoes.

SHIPYARD ONION RINGS  10
A generous stack of breaded and crisply fried onions.  

Served with chipotle ranch the Shipyard way.

SHIPYARD FRIES BASKET  7
A piled-high large basket of the best, crispy seasoned  

hot fries on the islands!  
(Vegetarian)

TOSTONES  12
House-made fried plantains, finished on the griddle  

and topped with spicy guacamole.  
(Vegetarian)

HOUSE SALAD  9
Mixed greens, baby heirloom tomatoes, shredded carrots,  

fresh cucumbers, red onions and homemade croutons.  
Served with your choice of dressing.  

(Gluten Free, Vegetarian, Vegan with Choice of Dressing)

AVOCADO CAESAR SALAD  14
Crisp romaine tossed with our own Caesar dressing  

made with creamy avocado, then topped with roasted corn  
and house-made cornbread croutons.  

(Gluten Free Minus Croutons)

SHIPYARD SALAD  17
Mix greens with baby heirloom tomatoes, fresh mozzarella balls, 

mandarin oranges, sundried cherries, spicy pecans, crispy onions 
and tossed together in our homemade balsamic vinaigrette.

Served 2PM - 5PM

Lite
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26° 31’ 2.99” N | -82° 11’ 16.80” W

tHe stORY

(AND tHe seCRets)

OF tHe sHiPYARD.

For thousands of years, the island we know as 
Captiva and the breathtaking waters that 

surround it have been linked to and loved by 
thousands of nauticals — indigenous tribes, 

European explorers, pirates and their captives, 
brave first-comers, historic adventurers, hard-
working fishermen, celebrity escapists, everyday 

vacationers and yes, local settlers.

This universal love affair of Captiva sugar sand 
and Gulf of Mexico water has — until remarkably 

as late as 1963 and the opening of the Sanibel 
Causeway — been wholly dependent on boats. 

Boats to take you here. Boats to take you away. 

Over the course of the last 100 years of Captiva 
Island’s history, boats large and small have 

traveled and docked here — for pleasure, for 
sport, for research and even once upon a time, for 
the smuggling of whiskey and other contraband.

 
So in this rich texture of our island’s glorious 

nautical past, we launch The Shipyard restaurant 
— the spirit of old Florida’s fishing and boating 

legacy that reaches back, and looks forward, to 
good times and spectacular dining for all who 

enter — crowned by the Crow’s Nest Steakhouse, 
the only second-story elevation lookout onto 

Captiva’s world-renowned Gulf of Mexico sunsets.

The Shipyard at ‘Tween Waters Island Resort & Spa 
is Captiva Island’s newest and absolutely best 

go-to island dining destination. Why? Here, you 
can refuel with exceptional food, rehydrate with 
exceptional libations, and recharge with vistas of 
Captiva’s world-renowned Gulf of Mexico sunsets 

— made all the better with entertainment and 
music and fun.

So a’vast ye mateys!  
Whether ye be pirate, fisherman, celebrity, 
smuggler or enthusiastic foodie: welcome!


