
E S T A B L I S H E D                                                AUGUST OF 2018

Sky Deck Menus
SMALL Plates
Clam Chowder  cream, potato, bacon cup 6    bowl 10

Crab Cakes legumes, chermoula, hominy, jalapeño aioli, fried okra 16 

Jerk Wings GF coconut & mango sauce, spice rubbed 11

Tuna Poke* toasted nori vinaigrette, avocado mousse, wonton chips 13

Whipped Feta GF roasted grapes, oregano, honey, cracked black pepper, grilled pita bread 12

Fried Calamari sweet and spicy thai chili sauce, coconut lime aioli 14

Baked Shrimp GF wood fired, jerk seasoned butter, toasted coconut, pineapple, 16
  bell pepper, toasted baguette

flatbreads 
Four Cheeses & Chive marinara, a selection of artisan cheeses and mozzarella 14 

Muffuletta olives, mortadella, roasted garlic, peruvian peppers, soppressata 14

Seasonal	 ratatouille,	truffle	oil,	parmesan	 13

The Daily Flatbread ask your server about today’s offering 13

sandwiches + more   SERVED WITH >  choice of fries, chips, coleslaw or petite salad

Pastrami Reuben  sauerkraut, swiss cheese, marble rye, russian dressing 15

Moonraker Burger*  brisket & chuck 8oz grilled patty, pimento cheese, fried onion ring,  14 
  pickled green tomato, lettuce

Baked Flounder GF red bliss potato, french beans, crab & herb ravigote, 19
  sundried tomato, marcona almonds

Grilled Mahi Tacos lime cole slaw, roasted salsa, cilantro, sour cream 16

Cunningham’s	 beer	battered	flounder,	house	made	tartar,	french	fries	 18
Fish & Chips

A LA CARTE SIDES  

Legumes GF chermoula, hominy, jalapeño aioli 7

Baked Sweet Potato GF	 schug,	ricotta	salatta,	sunflower	seed	 8

Cheesy Grits GF anson mills grits, cheddar, mascarpone 7

Warm Pimento Cheese ritz cracker crumble, celery, sweet pepper relish, baguette 8

Cole Slaw GF carrot, cabbage, grated apple 4

Hushpuppies sorghum butter 7

Conch Fritters corn, dipping sauce 7

GF
 

Gluten Friendly

* 
Steaks, burgers and seafood may be cooked to order. Consuming raw or undercooked  

 meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

L U N C H
11AM - 2:30PM



Clam Chowder  cream, potato, bacon cup 6    bowl 10

Gazpacho GF   summer vegetables, tomato, cucumber cup 6 

Jerk Wings GF coconut & mango sauce, spice rubbed 11

Tuna Poke* toasted nori vinaigrette, avocado mousse, wonton chips 13

Whipped Feta GF roasted grapes, oregano, honey, cracked black pepper, grilled pita bread 12

Fried Calamari sweet and spicy thai chili sauce, coconut lime aioli 14

Baked Shrimp GF wood fired, jerk seasoned butter, toasted coconut, pineapple, 16
  bell pepper, toasted baguette

Conch Fritters corn, dipping sauce 7

Baked Sweet Potato GF	 schug,	ricotta	salatta,	sunflower	seed	 8

Seasonal Flatbread	 ratatouille,	truffle	oil,	parmesan	 13

Baby Kale Caesar aged parmesan, yellow pepper, shaved onion, miso caesar vinaigrette,  12
  mandarin orange, crispy cashew garnish

Tacking Burger* brisket & chuck 8oz grilled patty, cheddar, lettuce, pickled green tomato, fries 14 

Cunningham’s	 beer	battered	flounder,	house	made	tartar,	french	fries	 18
Fish & Chips

Warm Pimento Cheese ritz cracker crumble, celery, sweet pepper relish, baguette 8

Hushpuppies sorghum butter 7

Clam Chowder  cream, potato, bacon cup 6    bowl 10

Crab Cakes legumes, chermoula, hominy, jalapeño aioli, fried okra  16 

Jerk Wings GF coconut & mango sauce, spice rubbed 11

Tuna Poke* toasted nori vinaigrette, avocado mousse, wonton chips 13

Whipped Feta GF roasted grapes, oregano, honey, cracked black pepper, grilled pita bread 12

Fried Calamari sweet and spicy thai chili sauce, coconut lime aioli 14

Baked Sweet Potato GF	 schug,	ricotta	salatta,	sunflower	seed	 8

Baked Shrimp GF wood fired, jerk seasoned butter, toasted coconut, pineapple, 16
  bell pepper, toasted baguette

Mashed Potato roasted garlic, aged cheddar 7
Au Gratin GF

Cheesy Grits GF anson mills grits, cheddar, mascarpone 7

Hushpuppies sorghum butter 7

Conch Fritters corn, dipping sauce 7

Legumes GF chermoula, hominy, jalapeño aioli 7

Warm Pimento Cheese ritz cracker crumble, celery, sweet pepper relish, baguette 8

Burrata GF peaches, pistachio dukkah, prosciutto, nut oil 11

GF
 

Gluten Friendly

* 
Steaks, burgers and seafood may be cooked to order. Consuming raw or undercooked   

meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 05/21

TA C K I N G
2:30 - 5PM

D I N N E R
5PM - CLOSE


