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B E R R I E S  &  B U B B L E S 

Belvedere Organic Lemon & Basil Vodka,  

Marinated Blackberries, Fresh Lemon Juice,  

Piper Sonoma Brut, Dry Ice Smoke   19

H O T  &  D I R T Y  M A R T I N I 

 

R E P O S A D O  PA P E R  P L A N E 

Casamigos Reposado, Aperol, St. Germain,  

Fresh Lemon Juice   17

B L A C K  O R C H I D 

Belvedere Organic Blackberry &  

Lemongrass Infusion, St. Germain, Fresh Lemon &  

White Cranberry Juice   17

 

 

C O C K T A I L S
R O S E  &  G A R N E T 

We are proud to announce our partnership with Cape Cod 

Oyster Co. to introduce our private label east coast oyster, 

Rose & Garnet. Inspired by the pink sands of the Cape Cod 

beaches containing rose quartz and garnet grain, our oysters  

are high in salinity with a sweet aftertaste due to the proximity 

to Vineyard Sound. Now Available Coast-to-Coast

P R I V A T E  D I N I N G 

 

For inquiries, please contact our Sales & Event Manager  

at (941)-404-1024

Promotions not valid on holidays.

19

C U C U M B E R  G I M L E T 

Bombay Sapphire Gin, Muddled Fresh Cucumber,  

Fresh Lime Juice   18

Olive Oil Infused Belvedere Vodka, Calabrian Chili 

Blue Cheese Stu�ed Castelvetrano Olives  19

Ocean Prime Sarasota features three stunning private  

dining spaces: �e Siesta Key Room & �e Lido Key Room 

each accomodate up to 25 guests and can be combined to 

accomodate up to 50 guests. �e St. Armands Room can 

accomodate up to 8 guests.
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P I N E A P P L E  P I C A N T E 

Pineapple Infused Don Julio Blanco, Picante,  

Fresh Lemon Juice, Orange Bitters   17

P R I M E  M A N H AT TA N 

Woodford Reserve, Carpano Antica Vermouth,  

Amaro Nonino, Rosemary Grapefruit Peppercorn Bitters   18

C O C K T A I L S

18

A M A R O  N O C H E

Don Julio Añejo Tequila, Carpano Antica,  
Graham’s 10 Year, Amaro Averna & Frangelico  20

E S P R E S S O  M A R T I N I

Ketel One Vodka, Vanille de Madagascar, Espresso,  
Kahlua, Served Black or with Cream   18

C O G N A C
C O U R V O I S I E R  V S O P   19.50

C O U R V O I S I E R  X O   33
G R A N D  M A R N I E R   13.50

G R A N D  M A R N I E R  C U V É E  D U  C E N T E N N A I R E   50
H E N N E S S Y  V S   17

H E N N E S S Y  V S O P   27
M A R T E L L  C O R D O N  B L E U   49

R É M Y  M A R T I N  V S O P   19.50
R É M Y  M A R T I N  173 8   24

R É M Y  M A R T I N  X O   45

R É M Y  M A R T I N  “ L O U I S  X I I I ”   

 ½ oz.  110    1 oz.  220    1 ½ oz. 330

P O R T S  &  D E S S E R T  W I N E
G R A H A M ’ S  10 Year Tawny Port  10
G R A H A M ’ S  40 Year Tawny Port  40

F A R  N I E N T E  “ D O L C E ”   28
F O N S E C A  B I N  27   9

I N N I S K I L L I N  V I D A L  I C E  W I N E   24

A F T E R  D I N N E R

B L A C K B E R R Y  C L U B 
Lyre’s Zero Proof London Dry Gin,  

Muddled Blackberries, Fresh Lime Juice,  

Simple Syrup   14

N O G R O N I 

 

Z E R O  P R O O F

Lyre’s Zero Proof London Dry Gin & 

Vermouth Rosso, Gi�ard Apertif Syrup   16



5

Preservation System designed to extend the life of 

Premier selections, enjoyable up to 4 weeks

                                                                                                                            3oz    |   6oz

Chardonnay, Far Niente, Napa Valley,  

California, 2022 ......................................................................... 22 | 44

Pinot Noir, Saintsbury, Sonoma Coast,  

California, 2022 ......................................................................... 23 | 46

Pinot Noir, Kosta Browne, Russian River Valley,  

California, 2022 ......................................................................... 36 | 72

Merlot, Freemark Abbey, Napa Valley,  

California, 2019 ......................................................................... 19 | 38

Barolo, Renato Ratti, “Marcenasco,” Piedmont,  

Italy, 2019 ................................................................................... 18 | 36

Red Blend, Chateau St. Jean, “Cinq Cepages,”  

Sonoma County, California, 2017 ............................................. 34 | 68

Red Blend, Justin, “Isosceles,” Paso Robles,  

California, 2019 ......................................................................... 22 | 44

Cabernet Sauvignon, Caymus, Napa Valley,  

California, 2022 ......................................................................... 25 | 50

16

B A C A R D I  D R A G O N  B E R R Y

B A C A R D I  L I M Ó N

B A C A R D I  S U P E R I O R  L I G H T  

C A P T A I N  M O R G A N  S P I C E D  

D I P L O M A T I C O  R E S E R V A  E X C L U S I V A  

D O N  Q  A Ñ E J O  X O  

J .  W R A Y  &  N E P H E W  O V E R P R O O F  

R U M H A V E N  C O C O N U T  

S I E S T A  K E Y  T O A S T E D  C O C O N U T  

M O U N T  G A Y  E C L I P S E  B A R B A D O S  

M Y E R ’ S  O R I G I N A L  D A R K  

R O N  Z A C A P A  

R O N  Z A C A P A  C E N T E N A R I O  X O  

R U M
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W H I T E S

6oz   9oz
Moscato d’Asti, Bava, “Bass Tuba, ” Piedmont, Italy, 2022 ................ 18 | 
Brut, Prosecco, Riondo, Veneto, Italy, NV ......................................... 15 | 
Alcohol-Removed Prosecco, Mionetto, Veneto, Italy, NV .................. 16 | 
Brut, Piper Sonoma, Sonoma County, California, NV ...................... 15 | 
Brut, Veuve Clicquot, “Reserve Cuvée,” Champagne,  

France, NV ......................................................................................31 | 
Brut Rosé, Mumm, Napa Valley, California, NV ............................... 16 | 
Rosé, Cotes de Provence, Chateau d’Esclans,  

“Whispering Angel,” Provence, France, 2022 ................................. 16 | 24
Pinot Gris, King Estate, “Artisan Estate,” 

Willamette Valley, Oregon, 2022 .................................................... 15 | 23
Pinot Grigio, Terlato, Friuli-Colli Orientali, Italy, 2022 ..................... 17 | 26
Riesling, “50 Degrees,” by Schloss Johannisberg,
    Rheingau, Germany, 2022 .............................................................. 15 | 23
Sancerre, Jacques Dumont, Loire Valley, France, 2023 ....................... 15 | 23
Sauvignon Blanc, Drylands, Marlborough,  

New Zealand, 2023 .........................................................................15 | 23
Sauvignon Blanc, Cakebread Cellars, Napa Valley,  

California, 2022 ..............................................................................21 | 32
Albariño, Famille Torres, “Pazo das Bruxas,” Rías Baixas,  

Galicia, Spain, 2023 ........................................................................ 15 | 23
Chablis, Domaine William Fèvre, “Champs Royaux,”  

Burgundy, France, 2022 .................................................................. 20 | 30
Pouilly-Fuisse, Louis Jadot, Burgundy, France, 2022 .......................... 21 | 32
Chardonnay, Diatom, Santa Barbara, California, 2023 ...................... 16 | 24
Chardonnay, Celani Family Vineyards, “Legal Pad,”  

by Cameron Mitchell, Napa Valley, California, 2023 ..................... 17 | 26
Chardonnay, Waugh Cellars, Russian River Valley,  

California, 2022 ..............................................................................18 | 27
Chardonnay, Stag’s Leap Wine Cellars, “Karia,” 

Napa Valley, California, 2022 .......................................................... 25 | 38

15

A V I A T I O N  

B E E F E A T E R  

B O T A N I S T  I S L A Y  

B O M B A Y  L O N D O N  D R Y  

B O M B A Y  S A P P H I R E

G I N  M A R E

H E N D R I C K ’ S

L I G H T H O U S E  

M O N K E Y  4 7  

N O L E T ’ S  D R Y  

T A N Q U E R A Y

T A N Q U E R A Y  N O .  1 0

R O K U  

G I N
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R E D S

6oz   9oz
Bourgogne, Joseph Drouhin, Burgundy, France, 2020 ....................... 21 | 32

Pinot Noir, Lingua Franca, “AVNI,” Willamette Valley,  

Oregon, 2021 .................................................................................. 23 | 35

Pinot Noir, MacMurray Estate Vineyards,  

Russian River Valley, California, 2021 ............................................ 24 | 36

Merlot, Rutherford Hill, Napa Valley, California, 2021 ..................... 18 | 27

Malbec, Alamos, “Selección,” Mendoza, Argentina, 2021 .................. 19 | 29

Red Blend, Celani Family Vineyards, “Legal Pad,”  

by Cameron Mitchell, Napa Valley, California, 2023 ..................... 17 | 26

Red Blend, Rodney Strong, “Symmetry,” Sonoma County,  

California, 2021 .............................................................................. 25 | 38

Red Blend, Orin Swift, “Eight Years in the Desert,”  

California, 2022 .............................................................................. 27 | 41

Haut-Médoc, Château Reysson, Bordeaux, France, 2017 .................. 18 | 27

Rosso di Montalcino, Il Poggione, Tuscany, Italy, 2021 ...................... 19 | 29

Cabernet Sauvignon, Intrinsic, Columbia Valley,  

Washington, 2020 ........................................................................... 16 | 24

Cabernet Sauvignon, BonAnno,  

Napa Valley, California, 2021 .......................................................... 21 | 32

Cabernet Sauvignon, Frank Family,  

Napa Valley, California, 2021 .......................................................... 30 | 45

Cabernet Sauvignon, Stonestreet, “Estate,”  

Alexander Valley, California, 2021 .................................................. 32 | 48

14

B E L V E D E R E  

C H O P I N  

G R E Y  G O O S E  L A  P O I R E

G R E Y  G O O S E  C I T R O N

G R E Y  G O O S E  

K E T E L  O N E

K E T E L  O N E  C I T R O E N

K E T E L  O N E  O R A N J E

S T O L I  

S T O L I  E L I T

T I T O ’ S  

H A K U  

W H E A T L E Y  

V O D K A



L O U N G E  M E N U

 
meats, seafood or eggs may increase your risk of foodborne illness. Please inform your server  
if a person in your party has a food allergy or special dietary need (e.g. gluten intolerance). 

A P P E T I Z E R S

L A M B  L O L L I P O P S 

Teriyaki Glaze, Soy Butter Sauce, Togarashi Crumble  24

P R I M E  S L I D E R S 

Bacon Jam, Swiss, Garlic Aioli, Lettuce, Tomato  17

S O N O M A  G O AT  C H E E S E  R AV I O L I 

Golden Oak Mushrooms  23

C H I P S  &  C AV I A R  D I P 

Sour Cream, Egg Yolk, Pickled Onion, Capers  39

S H R I M P  &  S E A B A S S  C E V I C H E 

Avocado, Red Onion, Jalapeno, Cilantro  19

B R O I L E D  O Y S T E R 

Cajun Butter, Parmesan Cheese, Sourdough Toast  15

S A K U R A  WA G Y U  C H E E S E B U R G E R 

Camembert Cheese, Red Onion Jam,  
Dijon Aioli, Spiced Dill Pickle  23

A  5  WA G Y U  S T I X 

Togarashi, Sesame Oil  20 ea.

8 13

T E Q U I L A

K O M O S 

Reposado Rosa  |   Extra Añejo  |   Añejo Reserva  |   Cristalino Añejo

C A S A M I G O S 

Blanco  |   Reposado  |   Añejo

C I N C O R O 

Blanco  |   Reposado  |   Añejo

C L A S E  A Z U L 

Plata  |   Reposado  |   Añejo  |   Gold

C O R Z O  Silver

D O N  J U L I O 

Blanco  |   Reposado  |   Añejo  |   Rosado  |   1942

D O N  F U L A N O 

Blanco  |   Reposado  |   Añejo

L A L O  Blanco

F L E C H A  A Z U L 

Blanco  |   Reposado  |   Añejo

M A E S T R O  D O B E L  C R I S T A L I N O  Extra Añejo

P A T R O N 

Silver  |   Reposado  |   Añejo

M E Z C A L

C A S A M I G O S

C L A S E  A Z U L  D U R A N G O

D O S  H O M B R E S  

I L E G A L  

D E L  M A G U E Y  V I D A  
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L O U N G E  M E N U

S U S H I

P R I M E  R O L L * 

Tempura Shrimp, Cream Cheese,  

Scallion, Beef Carpaccio  26

D Y N A M I T E  R O L L 

Tempura Shrimp, Spicy Mayo,  

Sesame Seeds  28

S P I C Y  T U N A  R O L L * 

Avocado, Scallion, Jalapeño, Shiso  29

V E G E TA B L E  R O L L 

Soy Paper, Crispy Asparagus, Avocado,  

Daikon, Mango, Sesame Lime Vinaigrette  21

O N  I C E

O Y S T E R S  O N  T H E  H A L F  S H E L L *   

R O S E  &  G A R N E T  Private Label, Cape Cod, MA  27       

W E ST  C O A ST   31

J U M B O  S H R I M P  C O C K TA I L   27

12

B A L V E N I E  1 2  Y R  D O U B L E  W O O D
B A L V E N I E  1 4  Y R  C A R I B B E A N  C A S K

C H I V A S  R E G A L  1 2  Y R  B L E N D
C H I V A S  R E G A L  1 8  Y R  B L E N D

D A L M O R E  1 2  Y R  S I N G L E  M A L T
D A L M O R E  C I G A R  W O O D
D A L M O R E  P O R T  W O O D

D A L W H I N N I E  1 5  Y R
D E W A R ’ S  W H I T E  L A B E L

D E W A R ’ S  1 8  Y R
G L E N F I D D I C H  1 2  Y R
G L E N F I D D I C H  1 8  Y R
G L E N F I D D I C H  2 3  Y R

G L E N L I V E T  1 2  Y R
G L E N L I V E T  1 5  Y R
G L E N M O R A N G I E

G L E N M O R A N G I E  N E C T A R  D ’ O R
J O H N N I E  W A L K E R  B L A C K

J O H N N I E  W A L K E R  R E D
J O H N N I E  W A L K E R  B L U E

J O H N N I E  W A L K E R  G O L D
J O H N N I E  W A L K E R  G R E E N

L A G A V U L I N  1 6  Y R
L A P H R O A I G  1 0  Y R  I S L A Y  S I N G L E  M A L T

M A C A L L A N  1 2  Y R
M A C A L L A N  1 5  Y R
M A C A L L A N  1 8  Y R

M A C A L L A N  R A R E  C A S K
T A L I S K E R  1 0  Y R

O B A N  1 4  Y R

S C O T C H E S



H O R S E  S O L D I E R  B A R R E L  S T R E N G T H

W O O D F O R D  R E S E R V E

W O O D F O R D  R E S E R V E  D O U B L E  O A K E D

A N G E L ’ S  E N V Y

B A K E R ’ S  7  Y R

B A S I L  H A Y D E N

B O O K E R ’ S

B U F F A L O  T R A C E

B U L L E I T

E A G L E  R A R E  1 0  Y R

E L I J A H  C R A I G  S M A L L  B A T C H

E L I J A H  C R A I G  T O A S T

E L I J A H  C R A I G  B A R R E L  P R O O F

F O U R  R O S E S  S M A L L  B A T C H

F O U R  R O S E S  S I N G L E  B A R R E L

J A C K  D A N I E L S

G E N T L E M A N  J A C K

J E F F E R S O N ’ S  O C E A N

J A M E S O N  I R I S H  W H I S K E Y

J I M  B E A M

K N O B  C R E E K

M A C K L O W E  G O L D

M A K E R ’ S  M A R K

M A K E R ’ S  M A R K  4 6

M A K E R ’ S  M A R K  C A S K  S T R E N G T H

M I C H T E R S  S M A L L  B A T C H  B O U R B O N

P E N D L E T O N ’ S  C A N A D I A N  W H I S K E Y

R E D B R E A S T  1 2  Y R  I R I S H  W H I S K E Y

R U S S E L L ’ S  R E S E R V E  1 0  Y R

W H I S K I E S
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S I R  D A V I S  T E N N E S S E E  W H I S K Y

S O U T H E R N  C O M F O R T

S T A G G  J R

W I L D  T U R K E Y  R A R E  B R E E D

Y A M A Z A K I  1 2  Y R  J A P A N E S E  W H I S K Y

H I B I K I  H A R M O N Y  J A P A N E S E  W H I S K Y

S U N T O R Y  T O K I  J A P A N E S E  W H I S K Y

C A N A D I A N  C L U B

C R O W N  R O Y A L  C A N A D I A N  W H I S K E Y

B L A N T O N ’ S  S I N G L E  B A R R E L

S E A G R A M ’ S  V O

R Y E

W O O D F O R D  R E S E R V E

A N G E L ’ S  E N V Y

B A S I L  H A Y D E N  D A R K  R Y E

B U L L E I T

J E F F E R S O N ’ S  O C E A N

M I C H T E R ’ S  S M A L L  B A T C H

R U S S E L L ’ S  R E S E R V E

S A Z E R A C

W H I S T L E  P I G  1 0  Y R

W H I S T L E  P I G  1 2  Y R

W H I S T L E  P I G  1 5  Y R

P I G G Y B A C K  6  Y R

W H I S K I E S
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