
Lunch MenuLunch Menu  
SALADS

ORGANIC BABY SPINACH           $16
Rye Croutons | Cherry Tomatoes |  Shaved Red Onions  

Egg | Chopped Bacon | Maple Tomato Bacon Vinaigrette 
 

WINTER SALAD    $15 
Artisan Greens | Pears | Candied Pecans | Dried Cranberries

Blue Cheese Crumble | Champagne Vinaigrette
 

BURRATA BERRY SALAD    $17
Arugula | Blue Berries | Strawberries | Shaved Red Onion

Heirloom Tomatoes | Toasted Almonds | Citrus Vinaigrette
 

PROTEIN SALAD     $17
Crispy Romaine | Cherry Tomatoes | Cheddar Cheese 

 Almonds | Shaved Turkey | Garbanzo Beans | Black Beans 
 Ranch or Balsamic Vinaigrette

 
HUMMUS PLATTER  $13

Toasted Pita | Celery | Cucumber | Carrot | Red Pepper 
Cherry Tomatoes

 
AHI TUNA POKE   $17

Wasabi Avocado Mousse | Thai Cabbage Slaw 
Sriracha Lime Aioli | Crispy Wonton Chips

 
TRIO SALAD   $16

Artisan Greens | Cucumbers | Cherry Tomatoes | Carrots 
 Tuna - Chicken - Egg Salad

 
CAESAR SALAD    $12

Crispy Romaine | Herb Croutons | Cherry Tomatoes 
 Parmesan | Caesar Dressing

 
CRAB & AVOCADO SALAD   $17

Shaved Romaine | Avocado | Sweet Onion | Capers
Sliced Tomatoes | Caper Lime Vinaigrette

HOT APPETIZERS
 

JUMBO WINGS
½ Dozen  $9      Dozen   $15

Hot | BBQ | Korean BBQ | Parmesan Garlic | Strand Spicy Dry Rub
 

 CHILI   |  SOUP DU JOUR  |  GAZAPACHO w/CRAB MEAT
  Cup $6    Bowl $9

 
CHILI NACHOS         $13    

Add Pulled Pork   $5   Add Chicken     $5
 Chili | Colby Jack Cheese |Tomatoes | Red Onions | Scallions

Guacamole| Salsa  Sour Cream
 

JUMBO COCONUT SHRIMP (SIX)  $17
Island Slaw | Pina Colada Sauce

 
CHICKEN QUESADILLA       $15 

Caramelized Onions | Roasted Peppers | Salsa
Co-Jack Cheese | Guacamole |Sour Cream

 
 
 
 

 

BLACKENED GROUPER TACOS   $17
Island Slaw | Lime Sour Cream | Chipotle Aioli | Soft Plantains 

Coco Lopez Dip
 

MAINE LOBSTER ROLL     $19
Green Leaf Lettuce | Lobster Mix | Avocado

 

THE ISLAND BARKER     $10
Hebrew National Hot Dog | Challah Roll

 

SOUP & SANDWICH     $13
Choice of Chili or Gazpacho | Choice of Egg or Tuna or Chicken Salad 

 Lettuce & Tomato
 

THE STRAND BURGER   $17
10 oz. Signature Beef Short & Brisket Blend | LTO | Brioche Bun 

Choice of Cheese
 

FRENCH DIP  $15
Shaved Prime Rib | Swiss Cheese | Crispy Onions | Horseradish Sauce

Beef Au Jus
 

*  A l l  S a n d w i c h e s  c o m e  w i t h  c h o i c e  o f :   F r e n c h  F r i e s  -  S w e e t  P o t a t o  F r i e s  -  T a t e r  T o t s  -  O n i o n  R i n g s
Blue Zones Alternative: House Salad or Caesar or Fruit Cup

 

 

HOUSE MADE VEGETABLE BURGER     $15
Potato | Black Bean mix | Southwest Seasoning |  Lettuce 

Tomato | Chipotle Aioli
 

TROPICAL GROUPER SANDWICH    $19
Island Slaw | Tropical Salsa | Brioche Bun | Chipotle Aioli

 
BANH - MI SCALLOP SLIDERS   $19

Pickled Vegetables | Sous Vide Pork Belly | Cilantro Aioli
 

CORNED BEEF REUBEN    $14
Swiss Cheese | 1,000 Island | Sauerkraut | Marble Rye

 
FRESH GRILLED TURKEY CLUB    $17

Turkey or Turkey Burger | Mayo | Bacon | LTO | American Cheese
Choice of Bread

 
CUBANO  $ 17

Boar's Head Honey Ham | Shredded Pork | Swiss Cheese
Homemade Spiced Pickles | Roasted Garlic 

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

11am-4pm DAILY

SANDWICHES

SALAD ADD-ONS:
 

CHICKEN BREAST  $7        5 oz. FILET TIPS     $10
6 oz.  SALMON    $9     6 oz.  GROUPER   $10     GRILLED SHRIMP (5)  $10  



Dinner MenuDinner Menu  
SALADS

ORGANIC BABY SPINACH           $16
Rye Croutons | Cherry Tomatoes |  Shaved Red Onions  

Egg | Chopped Bacon | Maple Tomato Bacon Vinaigrette 
 

WINTER SALAD    $15 
Artisan Greens | Pears | Candied Pecans | Dried Cranberries

Blue Cheese Crumble | Champagne Vinaigrette
 

BURRATA BERRY SALAD    $17
Arugula | Blue Berries | Strawberries | Shaved Red Onion

Heirloom Tomatoes | Toasted Almonds | Citrus Vinaigrette
 

AHI TUNA POKE   $17
Wasabi Avocado Mousse | Thai Cabbage Slaw 

Sriracha Lime Aioli | Crispy Wonton Chips
 

CAESAR SALAD    $12
Crispy Romaine | Herb Croutons | Cherry Tomatoes 

 Parmesan | Caesar Dressing
 

CRAB & AVOCADO SALAD   $17
Shaved Romaine | Avocado | Sweet Onion | Capers

Sliced Tomatoes | Caper Lime Vinaigrette

HOT APPETIZERS
 

JUMBO WINGS
½ Dozen  $9      Dozen   $15

Hot | BBQ | Korean BBQ | Parmesan Garlic | Strand Spicy Dry Rub
 

 CHILI       Cup $6    Bowl $9
 

CHILI NACHOS         $13    
Add Pulled Pork   $5   Add Chicken     $5

 Chili | Colby Jack Cheese |Tomatoes | Red Onions | Scallions
Guacamole| Salsa  Sour Cream

 
JUMBO COCONUT SHRIMP (SIX)  $17

Island Slaw | Pina Colada Sauce
 
 
 
 
 

 

BLACKENED GROUPER TACOS   $17
Island Slaw | Lime Sour Cream | Chipotle Aioli | Soft Plantains 

Coco Lopez Dip
 

MAINE LOBSTER ROLL     $19
Green Leaf Lettuce | Lobster Mix | Avocado

 

THE ISLAND BARKER     $10
Hebrew National Hot Dog | Challah Roll

 

THE STRAND BURGER   $17
10 oz. Signature Beef Short & Brisket Blend | LTO | Brioche Bun 

Choice of Cheese
 

FRENCH DIP  $15
Shaved Prime Rib | Swiss Cheese | Crispy Onions | Horseradish Sauce

Beef Au Jus

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

4pm-8pm DAILY

SANDWICHES

SALAD ADD-ONS:
 

CHICKEN BREAST  $7        5 oz. FILET TIPS     $10 
6 oz.  SALMON    $9    6 oz.  GROUPER   $10      GRILLED SHRIMP (5)  $10  

All Dinner Entrees come with choice of 
House or Caesar Salad & Dinner Rolls 

RASTA PASTA    $20       Blue Zones Portion   $13
Penne Pasta | Jerk-marinated Chicken | Mixed Vegetables

 
 

SEARED SESAME TUNA   $25       Blue Zones Portion $14
6oz. Sushi-grade Tuna | Asian Marinated Vegetables 

Coconut Almond Rice | Sweet Thai Chili Sauce
 

MISO SALMON   $23     Blue Zones Portion $14
Wasabi Mashed Potatoes | Sauteed Bok-Choy | Miso Glaze

 
STRAND FILET TIPS   $23

Whipped Potatoes | Seasonal Vegetables | Blistered Tomatoes | Balsamic Glaze
 

BISTRO STEAK   $27
Roasted Garlic Mashed Potatoes | Gorgonzola | Caramelized Onions 

Crispy Pancetta | Broccolini | Veal Jus
 

ENTREES 

*  A l l  S a n d w i c h e s  c o m e  w i t h  c h o i c e  o f :  
F r e n c h  F r i e s  |  S w e e t  P o t a t o  F r i e s  

 T a t e r  T o t s  |  O n i o n  R i n g s
Blue Zones Alternative: 

House Salad or Caesar or Fruit Cup

 

HOUSE MADE VEGETABLE BURGER     $15
Potato | Black Bean mix | Southwest Seasoning |  Lettuce 

Tomato | Chipotle Aioli
 

TROPICAL GROUPER SANDWICH    $19
Island Slaw | Tropical Salsa | Brioche Bun | Chipotle Aioli

 
BANH - MI SCALLOP SLIDERS   $19

Pickled Vegetables | Sous Vide Pork Belly | Cilantro Aioli
 

CORNED BEEF REUBEN    $14
Swiss Cheese | 1,000 Island | Sauerkraut | Marble Rye

 

 

WAGYU FLANK   $37 
7oz. Wagyu |Chimichurri Sauce 

Truffle Fries
 

8OZ. FILET    $35     
Charred Cippolini Onions | Mushroom Cream 

Grilled Asparagus | Whipped Potatoes
 

Bone-In Cowboy Steak   $37
 

Grilled Asparagus | Twice-Baked Potato 
Au Poivre Sauce | Crispy Onions

 

BUTCHER BLOCK


