
Island Style Veggie Stir Fry   18
A medley of fresh zucchini, squash, onion, red

pepper, and napa cabbage sauteed in a tangy soy-
ginger sauce

 
Cuban Chimichurri Chicken   20

Cilantro lime marinated chicken, grilled and sliced
then topped with our fresh Cuban chimichurri

sauce made of garlic, onion, lime, and fresh
cilantro

 
Hawaiian BBQ Chicken   20

Chicken marinated in our sweet island bbq sauce,
grilled, sliced, and topped with scallions and

sesame seeds
 

Jamaican Jerk Chicken   20
Our house made authentic Jamaican Jerk

marinade is not too spicy but bursting with flavor.
Grilled, sliced, and topped with red and yellow

peppers and scallions
 

BBQ Short Rib   26
Tender, boneless short ribs, marinated in our
signature sweet island bbq sauce. Grilled and

topped with scallions and sesame seeds
 

Shaved Prime Rib *   26
Herb crusted and slow-smoked then thinly sliced 

 

Jammin’ Jerk Shrimp Skewers   26
12 jerk marinated shrimp grilled and topped

with our tropical fruit salsa

Key Lime Mahi   26
Key lime marinated mahi, grilled and topped

with our tropical fruit salsa
 

Tuna Tower *  26
Sushi grade tuna, chopped and layered with

tropical fruit salsa and avocado with your
choice of sweet and spicy OR poke sauce

 
Boneless Sticky Ribs   22

5 boneless pork ribs basted with our sweet and
sticky 5 spice bbq sauce topped with scallions

and sesame seeds
 

Mango Ribs   24
Full rack of our slow smoked baby back ribs.
Grilled in our house-made mango bbq sauce

 
Ribs & Chicken Combo   26

Half rack of our mango bbq ribs and one style
of chicken

 
Ribs & Seafood Combo   28

Half rack of our mango bbq ribs served with
your choice of our key lime mahi or jerk shrimp

 
Reef & Beef *   28

Choose either our key lime mahi or jerk shrimp
AND our bbq short rib or shaved prime rib

SIDES
Confit tomatoes
Coconut rice
Black beans 
Kimchi 
Sweet plantains 

Cilantro noodles
Veggies
Key lime cilantro slaw 
Key lime bean salad
Tropical fruit salad 

ENTREES
Fish Dip   12

Smoked fish served with plantain chips,
pickled red onion, and jalapeno

 
Pork Belly App   12

House cured and smoked pork belly, grilled
in our island bbq sauce served over kimchi,

banana peppers and pickled red onions
with scallion and sesame seed garnish

 
Jammin’ Jerk Shrimp   12

Fresh skewered shrimp grilled with our
homemade jerk seasoning. Served over key

lime cilantro slaw with jerk aioli and
tropical fruit salsa 

 
Chips & Dips   10

Plantain chips with pico de gallo and
guacamole

Tuna Tower *   16
Sushi grade tuna, chopped and layered

with tropical fruit salsa and avocado with
your choice of sweet and spicy OR poke

sauce. Served with plantain crisps. 
 

Floriditos   12
Smoky kalua pork, sweet plantains, and

cheese melted together in a grilled wrap.
Sliced and served with chipotle aioli.

APPETIZERS

KIDS MENU  
Choose 1 entree and 1 side

Cheese Quesadilla
Mango BBQ Ribs
Hawaiian BBQ Chicken
Key Lime Mahi

5

10

SANDWICHES
 Served on house made bread with

 lettuce, tomato, and choice of 1 side

Jerk Chicken   16

Chimichurri Chicken   16

Hawaiian BBQ Chicken   16

Key Lime Mahi   18

Shaved Prime Rib   18

SALADS
chicken   6  /  mahi or shrimp   8

Tropical Mixed Greens   
Mixed greens, mango, papaya, pineapple,
plantain crisps, and served with key lime

vinaigrette dressing

So Flo Salad   
Greens, avocado, plantains, pickled red

onions, pico de gallo, fire roasted red
peppers, and a creamy cilantro lime

dressing

Sunshine Salad  
Greens, pico de gallo, banana peppers,

carrots, avocado,  napa cabbage, and key
lime vinaigrette

14

All entrees are served with your choice of two
sides and a small tropical mixed greens salad

All prices include tax

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness
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