PL Hemingway’s
Restaurant

Floribbean Lobster Cakes (2)

Lobster Chunks, Roasted Peppers, Hint of

Cilantro, Twin Sauces of Key Lime tartar and Carib-
bean R’emoulade

$9

Shrimp Cocktail

Key West Jumbo Pink with our own Bloody Mary
Cocktail Sauce

59

Baked Brie

Imported Brown Sugar Rubbed Brie, served with
Fresh Fruit and Focaccia Points

38

Tuxedo Tuna

Twin Sesame Seared Tuna, Sesame tossed Seaweed
Salad, Thai Chili and Cucumber Wasabi Sauce
312

Soups
New England Clam Chowder 34

The Hemingway

Fresh Field Greens, Candied Walnuts, Avocado,
Sun-dried Cranberries, Citrus Jicama Slaw,
Tomatoes and Cucumbers

37

with Chicken $10

with Calamari $11

with Steak $14

with Shrimp $17

Beef Steak Mozzarella

Thick Sliced Beefsteak Tomato, Fresh Mozzarella,
Red Onion, Field Greens, Balsamic Syrup and
Extra Virgin Olive Oil

812

House Caesar
Traditional with Homemade Croutons

85

French Onion $«

Starters

Parmesan Calamari Fries
Tender Calamari in Masa Flour, tossed in Lemon-
Oregano, Parmesan, served with Tomato Basil

$6

Chicken Satay

Jamaican Jerk Skewers, Char-broiled, Thai-Peanut
Dressing

36

Rasta Rings

Jumbo Onion Rings, Beer battered in Masa Flour,
served with Caribbean R ’emoulade

34

Hemingway Appetizer Combo

Lobster Cake, Calamari Fries, Chicken Satay and
Rasta Rings

314

Chef’s Soup du Jour
Salads

Caesar Salad

The classic Caesar with Homemade Croutons, fresh
grated Parmesan Cheese, cracked Black Pepper

38

with Chicken  $11

with Calamari $12

with Steak 315

with Shrimp 818

Raspberry Dill Salmon

Grilled Salmon with Tomato, Cucumbers and Red
Onion served over Field Greens with Fresh Dill
accompanied by Raspberry Vinaigrette

313

House Salad
Mixed Greens with Tomato and Cucumber

54

CONSUMER NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness, especially if you have a medical condition

54



Grill Specialties

served with choice of house salad (Caesar available for $1 more) or soup and two sides

Filet Mignon

The King of Steaks, 8oz

328

Italian Pork Tenderloin

Marinated in Garlic and Basil, thinly sliced, char-
broiled and layered with fresh Mozzarella atop a
Tomato Basil Sauce

317

Pan Grilled Bistro Steak

Tender as a filet. Pan-seared, slow-roasted, thinly
sliced
320

Baseball Sirloin
Thick Cut 120z Sirloin $23

Flat Iron Steak
Pan-seared, tender as a Rib Rye, tasty as a Sirloin
319

Fajitas

Steak ,Chicken or Combo, served with Tortillas,
Cheese, Peppers & Onions, Sour cream & Salsa
(served with soup or salad only; no sides)

$16

Hemingway’s Classics

served with choice of house salad (Caesar available for 81 more) or soup and two sides

Lobster Stuffed Grouper
Local Grouper filled with Lobster Stuffing, finished
with Key Lime Hollandaise

Market Price

Scallop St. Lucia

Jumbo Local Scallops sautéed in Corn Ginger Cream,
baked in Pastry Cups with Parmesan and Swiss
Cheeses

$26

Coconut Shrimp
Hand Breaded and served with Citrus Marmalade
323

Salmon Tropicana

Char-broiled Salmon, Balsamic Glaze with homemade Mango

Chutney
817

Pineapple Ginger BBQ Pork Ribs

1 1/4 Pounds Award Winning Baby Back Ribs with our own

Pineapple-Ginger BBQ Sauce
823 12 rack $12

Ossobuco a la Milanese
Braised Pork Shank served with Tomato Gremolata

$21

Pasta Selections

served with choice of house salad (Caesar available for $1 more) or soup and one side

Chicken Marsala

Tender Chicken, Mushrooms, Marsala, Demi
Glace, a hint of Cream, Angel Hair Pasta
319

Pasta Primavera
Garden Vegetables, Alfredo Sauce, Linguini

Blackened Chicken Alfredo
Chicken Blackened on a cast iron skillet with Alfredo
Sauce and Red Chili Linguini

819

Shrimp Scampi
Jumbo Key West Pink Shrimp, Scampi Cream, Angel

814 Hair Pasta
322
Side Selections
Baked Potato Chef's Vegetable Du Jour
Baked Sweet Potato French Fries
Garlic Mashed Potato Rasta Rings
Island Rice

CONSUMER NOTICE: Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness, especially if you have a medical condition



