
 

 

 

 

 

 

 

 

Week of February 1, 2023 

 

Soup of the Day  |  $8 
Beef Barley 

 
Mahi Mahi  |  $30 

Savory fresh-caught mahi mahi 
cooked to your liking, with 
house-made mango salsa. 

Served with rice pilaf and chef’s 
fresh vegetable medley. 

 

Rack of Lamb  |  $34 
Savory rack of lamb with mint 

demi sause. Served with mashed 
potatoes and chef’s fresh 

vegetable. 
 



 
 

 

 
  

Hours 
 

Monday ~ closed 
Tuesday ~ closed 

Wednesday ~ 12pm – 5pm 
Thursday ~ 12pm – 8pm 

Friday ~ 12pm – 8pm 
Saturday ~ 12pm – 8 pm 
Sunday ~ 12pm – 5pm 

 
Happy Hour  

Wed-Sun, 3pm-5pm 
 
 

No food served during the 
hours of 3:30pm – 4pm during 

happy hour. Half-price 
bar/well drinks, $1 off drafts 

 
Oscar Escalona, Manager 

Marcus Stone, Assistant Manager 
239.732.5995 

 



 
  

Lunch 
Served during lunch hours only 

 
APPETIZERS 

Pretzel with Cheese I 9  
King-sized soft pretzel with melted beer cheese  
Shady Nachos I 12  
Tortilla chips, guacamole, chunky salsa, ground beef, onions, tomatoes, olives, melted 
cheddar  
Chicken Wings I 12  
8 pieces of buffalo, BBQ, or sweet chili chicken; carrots, celery. ranch or blue cheese 
Coconut Shrimp I 12  
6 deep fried shrimp with a sweet Thai chili sauce  
Margherita Flatbread I 12  
Fresh mozzarella, tomatoes, basil, balsamic glaze on cauliflower flat bread 
Blackened Tacos I 10  
Two blackened tacos on corn tortillas with guacamole and salsa  

Add chicken - 3  
Add shrimp - 7  
Add grouper - 8 

 
SOUP & SALADS 

Soup of the Day (ask your server) I 8  
Caesar Salad I 12.50  
Romaine lettuce with toasted croutons, Caesar dressing, parmesan cheese  
Greek Salad I 13 
Iceberg lettuce, olives, feta cheese, red onion, tomato, cuke, peppers, Greek dressing 
Taco Salad I 14  
Mixed greens with tomatoes, red onion, jalapenos, tortilla chips, cheddar cheese, ground 
beef, sour cream, salsa  
Cobb Salad I 14  
Iceberg lettuce with tomatoes, onion, ham, turkey, bacon, egg, cheddar cheese, ranch  

Add chicken - 3  
Add shrimp - 7 
Add grouper - 8 
Add fresh catch $ market price 

 

 



 
  Lunch 

• Continued • 
 

SANDWICHES 
Most sandwiches served with tomato, onion, lettuce, pickle. 

Choice of fries ~ onion rings ~ coleslaw ~ potato chips  
 
Cypress burger | 16 
8 oz prime beef, brioche bun, lettuce, tomatoes, onions 
 

Fried grouper sandwich |  $19 
Brioche bun, lettuce, tomatoes, tartar sauce  
 

Hebrew National ¼ lb. Hot Dog | 10 
 

Philly Cheese Steak |14 
Marinated steak sauteed with bell peppers and onions, 
with provolone cheese 
 

Classic Reuben |14 
Rye bread, Swiss, thousand island dressing 
 

Cypress chicken sandwich |14 
Marinated grilled chicken, lettuce, tomato, brioche bun, choice of 
cheese  
 

Club sandwich | 15 
White bread, turkey, lettuce, tomato, Swiss 
  
 

 
** Consuming Raw or Undercooked meats, poultry, seafood, shellfish or eggs may  

increase your risk of foodborne illnesses** 
 

For dietary restrictions (vegetarian, gluten free, 
allergy, etc.) please ask your server. 

 
 

 



 
  

SANDWICHES 
Cypress burger | 16 
8 oz. prime beef, brioche bun, lettuce, tomato, onions 
 

Grouper sandwich | 19.50 
Brioche bun, lettuce tomato, tartar sauce, pickles 
 
 

ENTREES 
Filet | 39 
Tender-cut 8 oz filet cooked to your liking w/brandy demi glaze 
sauce. Served with mashed, fresh vegetable medley. 
 

Pork Chop | 30 
12 oz chop cooked to your liking. Served with pineapple salsa and 
mashed potatoes and chef’s choice of vegetable. 
 

Chicken Cordon Bleu | 26 
Lightly-breaded breast stuffed with ham & swiss, served with a 
creamy Dijon mustard sauce, mashed potatoes and chef’s choice of 
vegetable. 
 

Dinner 
4pm until Close, Th-Fri-Sat 



 
  
  

Dinner 
• Continued • 

 
 

ENTREES 
 
Stuffed salmon | 25 
Slow-baked salmon stuffed with mushrooms, spinach, baby shrimp, 
crabmeat, w/pinot lemon sauce. Served with a rice pilaf and fresh 
vegetable medley. 
 
Snapper | 30 
Red snapper cooked to your liking (grilled, sauteed, or blackened), 
served with a coconut-curry sauce, rice pilaf, and chef’s choice of 
vegetables. 
 
Seafood Extravaganza | 20 
Lobster and shrimp with vodka sauce, served over fettuccini. 
vegetables. 
 
Penne Primavera | 18 
Fresh vegetables (asparagus, bell peppers, portobella mushrooms, 
spinach, and cherry tomatoes) with a white wine and garlic sauce, 
served over penne pasta. 
 
 

 
 

** Consuming Raw or Undercooked meats, poultry, seafood, shellfish or eggs may  
increase your risk of foodborne illnesses** 

 
For dietary restrictions (vegetarian, gluten free, 

allergy, etc.) please ask your server. 



 
 
  

  

Sweet 
Ending s 

Carrot cake with caramel sauce | 10 

Bananas Foster cheesecake with chocolate sauce | 10 

Cheesecake special |10 

Pineapple upside down cake with caramel sauce | 8 

Lava cake with chocolate sauce | 8 

Key lime pie with kiwi sauce | 8 

Bowl of ice cream with your choice of sauce | 5 

 

 
SHADY PALM'S NIGHT CAP 

Amaretto Disaronno | 12 
Angel’s Kiss | 12 
Bailey’s Irish Cream | 10 
Frangelico | 10 
Grand Marnier | 12 
Kahlua | 10 
Limoncello | 10 

 
 



 
   

Wine List 
WHITE 

Cotes de Roses | 12/36 
Whispering Angel Rose | 14/42 
Kim Crawford Sauvignon Blanc |15/45 
Cavit Pino Grigio | 12/36 
Santa Margherita | 14/42 
Kung Fu Girl Riesling | 12/36 
Rodney Strong Chardonnay | 10/30 
Wente Chardonnay | 12/36 
Robert Mondavi Chardonnay | 10/30 
House White  |  8/24 
 
 

RED 
Principe del Sole Chianti | 8/24 
Banfi Tuscani Chianti Classico | 12/36 
J. Lohr Paso Robles Merlot | 12/36 
Daou Cabernet | 14/42 
Josh Cabernet RSV | 12/36 
Meiomi Pinot Noir | 16/48 
House Red  |  8/24 
 

PREFERRED 
Stag’s Leap Artemis | 95 
Caymus Cabernet Sauvignon | 95 
The Prisoner Red Blend | 65 

 
 

 
 


