
 

 

appe t i ze r s  
        

     
lobster bisque  10- 
        crostini, lobster chunks 

 
        grilled jumbo shrimp  18- 

blue corn grits, shellfish veloute, arugula, 
melted tomatoes 

 
burrata cheese  16-  

      delicate mozzarella cheese filled with cream and 
mozzarella, fried green tomato, balsamic reduction, 

    basil olive oil, arugula and red onion salad 
 

lobster & crab cake  21- 
        smoked corn salsa, basil and meyer lemon 

vinaigrette, chipotle aioli, frisee 
 
 
 

classic onion soup  9- 
   gruyere & grana padano cheese, toasted crouton 

 
 tuna tartare 18- 

 sushi grade tuna, sweet chili, soy pearls,  
seaweed salad, miso yuzu aioli, wontons 

 
     grilled conch fritters  16- 

     corn veloute, sweet bell pepper relish, ancho oil 
 

      carpaccio of  beef  19- 
 thin sliced pepper crusted tenderloin, capers, truffle, 
    baby arugula, lemon aioli, parmesan cheese 

artisan cheese  28- 
imported & domestic cheeses paired with 

sweet and savory sides, warm baguette 
and sesame crackers 

ma in  p la te  sa lads   
latitude’s caesar  12- 

garlic caper dressing, imported white anchovies, asiago croutons 
grilled chicken  15-  or  sautéed key west shrimp  18-  

ocean breeze  14- 
mixed greens, red & yellow tomatoes, fresh seasonal fruit, grape & walnut chicken salad  

gorgonzola steak salad  22- 
mixed baby greens, white balsamic vinaigrette, country olives, roasted roma tomatoes, 

balsamic cipollini onions, sliced portobello, hearts of palm, crumbled gorgonzola, crispy onions  
the harvest  22- 

cucumber wrapped artisan greens, sweet balsamic dressing, oven roasted strawberries, 
boursin cheese, toasted almonds, crisp apple slices, roasted tomatoes & honey chipotle glazed 

choice of grilled chicken breast or salmon  
maine lobster salad  24- 

artisan greens, smoked bacon, avocado, fingerling potatoes, chopped egg, 
goat cheese, fresh tomatoes, balsamic vinaigrette  

 
 

 
 



 
 
 

sandw ich  se lec t i on s  
all sandwiches served with your choice of potato chips, french fries, baby arugula salad or sweet potato salad 

 

latitude’s burger  18- 
a thick, juicy angus burger grilled with your choice of american, swiss 

or cheddar on a toasted brioche bun   
grouper sandwich  22- 

grilled, blackened or fried, shredded lettuce, tomato, caramelized onions, 
key lime tartar sauce on a toasted luau roll 

  
mediterranean wrap 16- 

spinach, roasted portobello, tomatoes, feta cheese, red onion, hummus, 
dried cranberries, tabbouleh, sweet balsamic, sunflower seeds, whole wheat wrap 

  
turkey avocado club  18- 

thin sliced oven roasted turkey breast, avocado, lettuce, tomato, 
applewood smoked bacon, swiss cheese, roasted garlic aioli  

  
caribbean chicken  17- 

grilled chicken breast, mango chutney, arugula, provolone, grilled onions, avocado mayo, Kaiser roll 
  

key west fish tacos  19- 
flour tortillas, tempura local whitefish, crispy slaw, jack cheese, tomato salsa, chipotle aioli    

lobster roll  23- 
fresh maine lobster, light mayonnaise, white pepper, butter griddled bun  

  
cubano 16- 

sweet braised pork, black forest ham, swiss cheese, key lime mustard, house made sour pickles, 
pineapple relish, local cuban bread  

smoked mahi salad melt 18- 
rye bread, cheddar cheese, lettuce, tomato, onion, avocado 

  
en t r ée s    

ancho crusted chicken breast  19- 
roasted fingerling potatoes, sautéed baby vegetables, pomegranate honey, roasted chicken jus  

yellowtail snapper  23- 
mango couscous, sautéed spinach, coconut red curry  

lobster quesadillas  24- 
sweet lobster, jack cheese, piquillo peppers, caramelized onions, basil, fresh tomatoes, 

sautéed mushrooms, salsa, guacamole, chipotle crème 
 
 

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

an 18% gratuity will be added to parties of six or more. if you believe the amount should be 
Increased or decreased, please notify your server. 

 


