
Peel ‘n Eat Shrimp
Wild caught in the Gulf of Mexico, served chilled  
Half Pound / 16     One Pound / 30

Boom Boom Shrimp
Tender breaded Shrimp hand tossed in our tangy 
boom bo0m sauce / 15

Coconut Shrimp
Lightly breaded with Coconut flakes, served with 
sweet orange marmalade dipping sauce / 14

Ahi Tuna
Crusted with sesame seeds and seared rare, served with wasabi and soy sauce / 19

Ahi Tuna Nachos
Sushi-Grade Ahi Tuna tossed in Poke sauce, topped with Sriracha Mayo, Green Onion and 
Sesame Seeds, on crispy fried wontons / 19 

Wings
Eight Fresh, never Frozen chicken wings hand spun in choice of sauces: 
Classic Buffalo, Garlic Parmesan, Teriyaki, Nashville Hot, or 
Mango Habanero / 16

Fried Cheese Curds
Real Wisconsin curds, housemade ranch / 11

Pretzels and Beer Cheese
Warm salted pretzel served with a savory beer cheese / 12

Calamari
Lightly fried Calamari garnished with Spicy Cherry Peppers / 16

Fried Pickles
Lightly breaded and fried, served with Housemade ranch / 11 

"little devils" croquettes
Two Deviled Fried Crab Croquettes, with a slight spicy kick, topped with Remoulade / 13  

Quesadillas
Cheddar jack cheese grilled on a 10" Tortilla, served with sour cream and salsa 
choice of cheese, Seasoned chicken Thigh, or steak / 16

Clam Strips
Fried breaded Atlantic surf clams / 14

Snack & Share

1st place Winner at the Great 
Chowder Cook Off in Newport RI, our 
clam chowder is the world’s best!
With more than twice the amount 
of wild caught surf clams than 
potatoes, this hearty soup is our 

signature dish.  
Cup  / 7     Bowl / 10

New England New England 
Clam ChowderClam Chowder
New England 

Clam Chowder

The Sniki Tiki
At Captain Curt’s Village

Consumer Information:
Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of food borne illness, especially if you have certain medical conditions.  Some of our foods contain 
ingredients known to be major food allergens, and all of our food is prepared in a common kitchen. 

personal sized pizzas built on an artisanal crust                   
                              

the hot honey peppa
Hand-cut pepperoni, hot honey drizzle, Red sauce, mozzerella cheese, Fresh basil - $17 

the big kahuna
Ground italian sausage, Hand-cut pepperoni, caramelized Onions and green peppers, 
Red sauce, mozzerella cheese, Fresh basil - $19

the hawaiian new!
Ham and Pineapple chunks, red sauce, mozzerella cheese, Fresh basil - $17

the meatball & ricotta new!
Sliced meatballs, Ricotta cheese, red sauce, mozzerella cheese, Fresh basil - $17

build your own
Mozzerella cheese and traditional Red Sauce Base with fresh basil - $16

add-Ons :   caramelized onions, caramelized peppers, Pineapple, Sliced Tomatoes, 
spicy Cherry Peppers, italian sausage, Sliced Meatballs, hand-cut pepperoni, ham, 

Ricotta cheese, or hot honey - $1 per topping
*Toppings on entire pizza only. Suggested 4 toppings Maximum*
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Caesar Salad
Crisp romaine lettuce, Parmesan cheese and crunchy croutons tossed in our signature Caesar 
dressing / 12
With Chicken Thighs / 19, Mahi / 21, or Ahi Tuna / 24

House Salad
Fresh mixed greens with choice of buttermilk ranch, Blue Cheese, honey mustard, Italian, 
Citrus lime vinaigrette, or poppyseed / 12 
With Seasoned Chicken Thighs / 19, Mahi Mahi / 21, or Ahi Tuna / 24

Salads

Baskets

Mahi Mahi Sandwich
Our wild caught Mahi has the perfect texture and mild flavor to satisfy any seafood lover.  
Served on a Brioche bun with homemade tartar sauce / 21

The Sniki Tiki Double Burger
The Legend. juicy double cheeseburger with American or Swiss cheese / 15, add bacon / 18

Gonna give you a "knuckle sandwich"
Slow-roasted roast beef knuckle, sliced thin, piled high, warmed in au jus and topped with 
Swiss cheese, served on Cuban bread with a Horseradish aioli / 16
add caramelized peppers and onions for $1

Indiana Style Pork Tenderloin
Hammered flat bigger than the bun, breaded and fried / 15

Tampa cuban
Ham, Mojo pork, Salami, Swiss cheese, pickle, and mayo mustard sauce 
on pressed Cuban bread, locally made by La Segunda Bakery in 
Tampa's Historic Ybor City District/ 16

chopped Chicken philly new!
Seasoned Chicken Thighs, Caramelized green peppers and onions,
with Garlic aioli and Swiss cheese, on Toasted Cuban Bread/ 17

Fried file Fish Sandwich
Wild caught flaky and mild fish, a must try for grouper and cod lovers / 20

Hot italian combo sandwich new!
Ham, Italian Sausage, Salami, House-Made Pepperoni, Swiss Cheese, Caramelized 
Green Peppers and Onions, Lettuce, Tomato, and Mayo, served on toasted Cuban Bread / 17

the siesta slaw hog new!
Ham and Cheddar Jack Cheese, topped with lettuce, tomato, and coleslaw, 
served on toasted cuban bread / 16

Baskets served with French Fries and Coleslaw

Grouper Basket
Hand breaded and fried Grouper fingers 
wild caught in the Gulf of Mexico / 24

Fish & CHips Basket
Wild caught Alaskan Pollock, hand breaded 

and lightly fried / 17

Clam Basket
Tender breaded and fried Atlantic Surf Clams / 18 

Shrimp Basket
Half dozen Wild Caught Gulf Shrimp, hand breaded and fried / 17

Chicken Basket
Breaded and fried Chicken Breast Tenderloins with choice of dipping sauce / 17

3 soft tacos on tortillas made in Kissimmee, FL
Served with Black beans and Rice

steak
Marinated skirt steak topped with Red Chili Aioli, 
with Cabbage, Tomato, onion, and cilantro /19

chicken
Seasoned Chicken thighs, topped with green chili aioli, 
with Cabbage, Tomato, onion, and cilantro / 19

Mahi Mahi
Mahi Mahi topped with Remoulade, with 
Cabbage, Tomato, onion, and cilantro / 19 

crispy fish tacos
Fried haddock, topped with green chili aioli, 
with Cabbage, Tomato, onion, and cilantro / 19

tiki tacostiki tacostiki tacos

sandwiches
Served with choice of French Fries, Black Beans & Rice, or all-natural Applesauce

Main
s

New!New!


