


A S K  YO U R  S E R V E R  A B O U T  O U R 
P I Z Z A  K I T C H E N  M E N U !

S TA R T E R S
SOUTH CAROLINA “SHE” CRAB SOUP   CUP 8  BOWL 15
Rich cream base, sherry, Blue Crab, seasoning, oyster crackers

SMOKED FISH SPREAD  Gluten Free  16
House smoked salmon mixed with cream cheese and dill, 
garnished with capers, pickled jalapeños and red onions served 
with crackers

JALAPENO QUESO BLANCO DIP  16
Creamy white Cheddar with fresh jalapeños, Pico de Gallo and 
chorizo served with fresh tortilla chips

ROASTED RED PEPPER HUMMUS  Gluten Free  12
With crackers, carrots, celery and cucumber slices

WHITE JALAPEÑO PIMENTO CHEESE SPREAD  GF  12
With crackers, carrots, celery and cucumber slices

CALAMARI 18
Fried calamari rings and tentacles, served with a marinara sauce

DRUNKEN SHRIMP  Gluten Free No Bread   1/2 LB 16  1 LB 30
Large peeled Gulf Shrimp, steamed in beer and Florida Bay 
served with bread for dipping

CRAB CAKE   16
Panko crusted lump Blue Crab with house-made pineapple slaw 
and tropical fruit salsa

BBQ POTATO CHIPS  Vegan No Sauce   12
Fresh fried potatoes tossed in our BBQ rub seasoning, served 
with Gorgonzola cheese and scallion sour cream

WINGS (10)   16
Crispy fried chicken wings with cucumber slices and jalapeño 
ranch (Naked, Hot, Mild, Teriyaki, Habanero/Teri Hots, BBQ and 
Buttery Parmesan Garlic)

ONION RINGS   12
Large battered fried onion rings served with jalapeño ranch

MOZZARELLA STICKS   12
Fried, breaded cheese sticks served with marinara sauce

S A L A D S
Add: Grilled Chicken Breast  $10 | 6-oz. Scottish Salmon  $16  

6 ea. Shrimp  $16

HOUSE SALAD  Vegetarian, Vegan, Gluten Free 12
Mixed greens, baby heirloom tomatoes, shredded carrots, fresh 
cucumbers and red onions, tossed with lemon-infused white 
balsamic and vinaigrette

CAESAR SALAD 16
Crisp romaine hearts tossed with our own traditional Caesar 
dressing and house-made croutons garnished with a lemon 
wedge

THAI CHICKEN SALAD  *Contains Peanuts   19
Diced chilled grilled chicken, crisp cabbages, carrots, cucumber 
and scallions tossed in a Thai peanut dressing with crispy Lo 
Mien noodles

S A N D W I C H E S
All sandwiches served with your choice of 

house-made BBQ Chips, Fries or Pineapple Slaw

CAPRESE PESTO CHICKEN SANDWICH   GF No Bun   18
Grilled chicken breast with fresh mozzarella, tomato and 
arugula with pesto mayonnaise on a brioche bun

SHORT RIB GRILLED CHEESE   18
Grilled sourdough with sharp Cheddar cheese and pulled beef 
short ribs served with au jus for dipping 

SHIPYARD GROUPER SANDWICH   28
Your choice of grilled, blackened or fried fresh Gulf grouper 
with lettuce, sliced tomato, red onion and pineapple tartar 
sauce served on a brioche bun 

GROUPER RUEBEN   30
Fried fresh Gulf grouper with Swiss cheese, pineapple slaw and 
Thousand Island Dressing sauce served on grilled rye

BBQ PORK SANDWICH   19
Slow house roasted pork shoulder, hand pulled with 
caramelized onion, bacon BBQ sauce and jalapeño pineapple 
slaw served on a brioche bun

SALMON CLUB   24
Grilled Scottish Salmon on sourdough toast with pineapple 
tartar sauce, sugar cured bacon, lettuce and tomato

KOREAN BBQ PORK BELLY SANDWICH   19
Slow roasted Asian-seasoned pork belly, slathered in a Korean 
BBQ Sauce and served on a brioche bun with a spicy Thai 
peanut lime slaw

*Food prepared in our restaurant may contain the following 
ingredients: milk, eggs, wheat, peanuts and tree nuts.

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food-borne illness.
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F R O M  T H E  L A N D
CHEESY MEATLOAF   22
Ground Veal, Beef, Pork and Cheddar cheese with a marinara 
sauce served with mashed potatoes and vegetable medley

RIBS   HALF RACK 17  FULL RACK 32
BBQ ribs with our homemade bacon and caramelized onion 
BBQ sauce on a bed of fries, with pineapple slaw

STEAK FRITES   38
12-oz. choice ribeye steak, with citrus garlic butter, fries  
and vegetable medley

CHICKEN MARSALA   28
Breast of grilled chicken served on a bed of long grain wild rice 
with vegetable medley and Wild mushroom Marsala cream

B U R G E R S
All beef patties are an 8-oz. (Chuck, Brisket Short-Rib Blend) grilled 
to your liking. Served on a brioche bun with lettuce, tomato, onion 
and pickle on the side. All sandwiches served with your choice of 

house-made BBQ potato chips, fries or pineapple slaw.
Add: Bacon or Fried Egg  $3

Add: Jalapeño or Caramelized Onion  $2
Add: Cheddar, American, Swiss, Brie, Gorgonzola or Provolone  $3

SHIPYARD BURGER*  Gluten Free No Bun    16
Thick, juicy and grilled to order, with lettuce, sliced tomato, red 
onion and a pickle on a brioche bun

MOODY BLUE*   20
Smoked Bleu cheese and sugar-cured bacon

MAC-N-CHEESE BURGER   19
Our burger topped with Cavatappi macaroni in a white  
Cheddar cheese sauce

PIMENTO CHEESE BURGER   19
Wisconsin white Cheddar, cream cheese, roasted red peppers, 
fresh jalapeño and sugar cured bacon

PATTY MELT   18
8-oz. fresh ground beef smash burger with Swiss cheese, 
caramelized onion and Thousand Island on rye 

THE BBQ    22
Cheddar burger with BBQ pork topped with fried onions and 
pineapple slaw

F R O M  T H E  S E A
SHRIMP AND GRITS 28
Cornmeal-dusted pan-fried shrimp, roasted corn and poblano 
grits served with a smoked tomato roasted corn and andouille 
sausage sauce

SESAME BLACKENED SALMON  Gluten Free No Soy 26
Pan-seared sesame blackened Scottish Salmon, coconut rice, 
crisp stir-fry veggies with “Red Pepper Jam” and Sweet Soy

GRILLED GROUPER   42
Served on coconut rice with Piña Colada Butter, pineapple salsa 
and vegetable medley

FRIED SHRIMP (6)   26
Large Gulf Shrimp with a light breading served on a bed of fries, 
with pineapple slaw and an orange horseradish dipping sauce

CRAB CAKES (2)   28
Panko-crusted lump Blue Crab Cakes, pan fried with house 
made pineapple slaw, coconut rice, tropical fruit salsa and  
Red Pepper Jam

TA C O S
Served with Black Beans and Yellow Rice

SHRIMP TACOS (2)  Gluten Free w/Corn Tortillas 19
Blackened shrimp tacos with a pineapple slaw and fresh 
guacamole in flour tortillas topped with our smoked Chipotle 
Lime Aioli 

CHICKEN TACOS (2)  Gluten Free w/Corn Tortillas 19
Marinated and grilled chicken breast with a citrus slaw and 
fresh guacamole in flour tortillas topped with our smoked 
Chipotle Lime Aioli

PORK BELLY TACOS (2)  Gluten Free w/Corn Tortillas 19
Crispy Asian-seasoned slow roasted pork belly with a citrus slaw 
and fresh guacamole in flour tortillas topped with Korean BBQ 
Sauce

P A S TA
Add: Grilled Chicken Breast  $10 | 6-oz. Scottish Salmon  $16  

6-oz. Lobster Tail  $34 | 5 ea. Shrimp  $16

SHIPYARD PASTA   18
Sautéed bacon, mushrooms, asparagus heirloom tomatoes and 
a Parmesan cream sauce tossed with Fettuccine

ROASTED VEGETABLE PRIMAVERA  Vegetarian, Vegan 18
Linguine noodles tossed with the perfect blend of olive oil, garlic, 
white wine, baby heirlom tomato and a roasted vegetable medley

WISCONSIN WHITE CHEDDAR MAC-N-CHEESE   16
Cavatappi pasta with a creamy white Cheddar cheese sauce and 
topped with Parmesan breadcrumbs



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!


