
Crispy Fried Shrimp
Spicy Aioli

11

Chips and Salsa
Tortilla Chips with Chunky Salsa

7 Tate’s Wings
Tate’s Famous House Recipe or Jerk Spiced

Small 8 Large 16

Tandori Tenderloin Skewers
Curried Cauli�ower Salad

11

Florida Boiled Shrimp
Bite Size Shrimp, Chilled, 

 Served with Absolut Peppar  Cocktail Sauce
12

Black Bean Roasted Corn Hummus
 Grilled Pita

7

Chimmichuri Chicken Quesadilla
 Sour Cream and Avocado Pico De Gallo

10

Grouper Nuggets
 Creole Remoulade

11

Jumbo Lump Crab Cake
 Crisp Plantain and Spicy Aioli

12

SIGNATURE SANDWICHES
Served with Choice of Tate’s Island Chips, French Fries or Fresh Fruit

Caladesi Club Wrap
       Roast Turkey, Lettuce and Tomato, Apple Wood

Bacon, Swiss Cheese , Herb Mayo on White Flour Tortilla

Vegetable Panini
Garlic Goat Cheese Spread, Roasted Shallots, Red Peppers,

Portabello Mushrooms on Wheat Bread
10

11

Grilled Chicken Sandwich Cuban
Roast Pork, Sliced Ham, Swiss Cheese,Avocado Citrus Salsa on a Fresh Kaiser Roll

Sliced Pickles and Yellow Mustard11
11

Grouper Sandwich
6 oz Fillet Lightly Battered, Grilled or Blackened, 
Lettuce, Tomato, Kaiser Roll, House made Tartar

15

Mandalay Bay Burger
Choice Black Angus, Lettuce, Tomato

on a Kaiser Roll with Your Choice of Cheese

Add Bacon 1
12

Consuming raw or undercooked beef, poultry or seafood may increase your risk of foodbourne illness.

ISLAND OPENERS

GO GREEN
Simple Green salad

Vine Ripe Tomatoe, English Cucumber,
Kalamata Olives, Red Wine Vinaigrette

6

Sugarcane Shrimp Salad
Baby Greens, Mango, Crisp Plantains,

Chili Lime Dressing
13

14

Gaucho Steak Salad
Romaine Wedge, Tomatoes, Red Onion,

Bleu Cheese, House Made Ranch Dressing

 Poached Chicken Salad
Grapes, Toasted Almonds,   

11.5
Causeway Caesar

White Anchovy Dressing
Plain 10    Grilled Chicken 12  Grilled Shrimp 14

Feta Cheese, Balsamic Vinaigrette



Add Jumbo Shrimp Sugarcane Skewer 7

Ribeye
Hand Cut 12 Ounce Choice Steak,

Chargrilled or Blackened
22

St. Louis Pork Ribs
Mango Jalapeno Glaze

Half Rack 15   Full Rack 20

Salmon en Papillote
Atlantic Salmon, Herb Butter,

Julienned Vegetables
Baked in Parchment Paper

18
Island Crab Cakes

Jumbo Lump Crab Meat, Spicy Aioli
21

Seven Spiced Grilled Tuna
Six Ounce Market Fresh Ahi

19

Duo Mousse Bomb

Ice Cream Float

Layered Dark Chocolate Mousse, 
Hazelnut Parfait 

Choice of French Fries or Fruit and Soda

Key Lime Crème Meringue
Malibu Rum Meringue, Passion Seeded Sauce,Available with Jarrito Orange Mandarin Soda,

Jarrito Mango Soda, Jarrito Strawberry Soda or
Traditional IBC Root Beer

Guava Macaroon Sandwich

7

Cookie Crumb Cheescake
Espresso Soaked Devils Food Cake, 

Chocolate Chantilly Cream

6

Grilled Cheese Sandwich
Peanut Butter and Jelly

Chicken Fingers
Two Mini Burgers

Hot Dog

Available A�er 5PM 
Served with Mango Slaw and Your Choice of Sweet Plantains or Fench Fries

TATE’S DINNER FAVORITES

DESSERTS

LITTLE RIDLEY MENU

18% Gratuity is added to parties of six or more

Please Call Extension 4168 for Service

Cocoa Nib Caramel Sauce,
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