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CCoouurrssee II

Oven Roasted Olives   6

Conch Chowder   9

Marinated Hearts of Palm   9
Baby Arugula, Orange Segments, Toasted Cumin Vinaigrette

Signature Grilled Caesar   7
Romaine Hearts, Caesar Dressing, Truffle Oil, Grated Parmesan Cheese

Braised Beef Cheeks   10
Radishes, Tomato Confit, Horseradish Cream

Mixed Green Salad    9
Grilled Apples, Crunchy Parsnip, Banyuls Vinaigrette

Cheese Plate    Market Price   
Three selections or Five Selections

CCoouurrssee II II
Seared Scallop & Sweet Bread  14

Mushroom Ragout, Dijon Sauce

Grilled Shrimp  12
Shiitake Mushrooms, Baby Bok Choy, Lo Mein Noodles,

Thai Coconut Kafir Lime Broth

Chicken Empanada  11
Roasted Chicken, Raisins and Capers, Romesco Sauce

Tuna Carpaccio   12
Tempura Cauliflower, Ponzu Sauce, Wasabi Aioli

CCoouurrssee II II II
Pecan Crusted Grouper   14

Chardonnay Fumet, Fennel, Blood Orange

Grilled Hanger Steak  14
Hanger Steak Grilled, Sauteed Greens,

Dauphine Potatoes, Red Wine Demi-Glace

Seared Mahi Mahi   14
Sweet Potato, Corn and Lobster Hash, Key Lime Gastrique

Citrus Braised Pork Belly   14
Yucca, Polenta, Cilantro Mojo

~ Daily Specials ~

Executive Chef: Melissa Talmage

a/k/a RedFish BluFish Cafe ~ Same great staff
Tuesday - Sunday 5 - 9 p.m.

Reservations Suggested
751 Tarpon Bay Road  •  239-472-1956

Sanibel Island, FL 33957
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Classic Champagne Brunch Lunch & Pool Bar

Dinner

At Casa Ybel Resort
2255 West Gulf Drive

Sanibel Island
239-472-9200

Winter Menu. Items and 
pricing are subject to change.

Open Daily
Reservations

Recommended
Light Fare served all day at 

Coconuts Poolside Bar & Grill

Appetizers
 Ceviche Trilogy  12

Lobster, Fennel, Key Lime, Orange Essence  ~  Sea Scallop, Mango,
Pineapple Salsa Shrimp, Cucumber, Citrus Horseradish,

Tomato Water  ~  Baked Flatbread Crisp
House Smoked Fish  14  ~  Assorted Cheese Board  12

Ahi Tuna Tasting  14
Tartare, American Sturgeon Caviar  ~  Take, Ponzu Essence, Wasabi Caviar

Ahi Tuna Terrine, Evoo, Avocado Cream
Charcuterie Platter  12

Cured Meats, House Made Pate, Olives, Pickles, Toasted Baguette
Jumbo Shrimp & Crab Cocktail  15  ~  Crispy Fried Calamari  11

Maryland Jumbo Lump Crab Cakes  13
Garlic Herb Escargot  13  ~  Char Grilled Beef Satay  11

 Soup & Salad
 Soup du Jour  7  ~  Creamy Lobster Bisque  8

Beachfront Salad  7
Sun-dried Tomato, Wild Mushrooms, Gorgonzola Cheese, Sherry Vinaigrette

Beefsteak Tomato & Mozzarella Salad  9
Thistle Lodge’s Own Caesar Salad  7

Sides
 Asparagus  ~  Truffle Parmesan Fries  ~  Baby Vegetables  ~  Risotto

 Bearnaise Sauce  ~  Roasted Mushrooms  ~  Hollandaise Sauce

Entrees
 Filet of Beef Tenderloin 8 oz. 35 10 oz.  41

Center cut, Demi Glace, Truffle Parmesan Fries
Parmesan Crusted Grouper  26

Coconut Infused Jasmine Rice, Citrus Beurre Blanc
Pan Roasted Chicken Breast  20

Spinach and Crabmeat Stuffing, Goat Cheese, Risotto
Herb Crusted Lamb Rack  32

Potato Puree, Roasted Garlic and Lamb Glaze
Blackened Snapper, Scallops & Shrimp  28

Roasted Pepper Pineapple Salsa, Coconut Infused Jasmine Rice
Ahi Tuna  29

Sesame Crusted Pepper Sambal, Sweet Soy Sauce, Coconut Jasmine Rice
Macadamia Encrusted Mahi Mahi  24
Tomato, Basil, Garlic, Wine, Fusilli Pasta

Veal Chop Oscar  32
Jumbo Lump Crabmeat, Asparagus, Hollandaise, Potato Puree

Lobster & Lump Crab Meat Crusted Sea Scallops  29
Coconut Infused Jasmine Rice, Arugula, Tomato

Hibachi Style Glazed Salmon  26
Coconut Infused Jasmine Rice, Citrus Ponzu Beurre Blanc

Fried Whole Snapper  27
Roasted Garlic Cilantro Mojo, Roasted Red Pepper Remoulade,

Coconut Infused Jasmine Rice

Appetizers
Yogurt & Honey Parfait  8     Lobster Bisque  8

Jumbo Shrimp Cocktail  11
Crispy Fried Calamari  10

Traditional Nachos  8   add Chicken or Beef  3
 Sandwiches and Wraps

Coco Burger  11      Marinated Grilled Steak Wrap  12
Cuban Sandwich  11     Crispy Chicken Caesar Wrap  11

Turkey BLT Wrap  11

 Salads
Caesar Salad  9     Cobb Salad  10

Spinach Salad  11     Tropical Fruit Explosion  12

 Thistle Lodge Favorites
 Grouper Sandwich  15      Soft Shell Crab PO’ Boy  13

Surf & Turf Quesadilla  14     Buffalo Chicken Strips  11
Shrimp & Crab Wrap  14

Lobster & Lump Crab Meat Crusted Sea Scallops  20

Appetizers
 Citrus Vodka Cured Salmon  12     Seared Maine Sea Scallops  14

Creole Steamed Jumbo Shrimp  11     Barbecue Shrimp  11
Smoked Tasso & Exotic Wild Mushrooms  10

Soup & Salad
Homemade Gumbo of the Day  7     Creamy Lobster Bisque  8

Thistle Lodge’s Own Caesar Salad  7
Beef Steak Tomato and Mozzarella Salad  9

Grand Marnier Citrus French Toast  14
Tournedos of Beef  24     Buttermilk Fried Chicken  18

Eggs Thistle Lodge  16     Sanibel Beach Omelet  14
Parmesan Crusted Salmon  18     Seared Crab Cakes  18

Sides
Apple Wood Smoked Bacon  5     Creamy Cheese Polenta  5
Home Fried Potatoes  5     Apple Wood Smoked Sausage  5

A la carte dessert selections available


