
BEginnings
 

Roasted Jalapeños  5.99
Stuffed with Sausage and 3 Cheeses

Flash Fried Calamari   7.99
Lightly  fried  with a touch of garlic 

Crab Stuffed Mushrooms 7.99
No Frills own blue crab meat stuffing baked in fresh 
mushrooms topped with cheese 

Grouper Gratinee   8.99
A keys favorite! Sautéed Grouper, mushrooms garlic and wine 
then baked with a medley of cheeses served with  Parmesan 
crustinis

Sweet Potato Fries   2.99

Conch Fritters   5.99
Just like someone's Bahama Mama made

No Frills Onion Rings  3.99
We Beer Batter our own sweet rings

Conch Chowder cup   3.99 /Bowl 4.99
A favorite Bahamian recipe (a bit spicy)

Swiss Onion Soup   5.49 / Cup  3.99
Thick  and creamy served in it’’s own  in-house baked 
Sourdough Bread Bowl- a meal in itself

Salads
(cuz my wife says we have to have them)

Toss it Around 
Start with a Caesar salad of fresh romaine or our Mixed 
greens salad with your choice of dressing and add your 

favorite item.

     W/GRILLED or blackened CHICKEN    6.99
       W/Grilled or Blackened Tuna   8.99
      w/ Grilled Shrimp     8.99
      W/Grilled or Blackened Mahi   7.99

Chicken Walnut Salad   8.95
Mixed greens tossed with grilled chicken,
Gorgonzola cheese and candied walnuts with our 
Raspberry vinaigrette

Chefs Salad   6.95
Mixed greens Topped with ham, smoked turkey
Sliced eggs, swiss and cheddar cheese with
Your choice of dressing

Press 2 for Taco Salad   7.95
Mixed greens, seasoned beef, tomatoes, onions, Jalapeños 
& cheeses in a tortilla bowl

House or Caesar Side Salad    2.95

Burgers 
We grind  our own meat daily , using only  choice beef 
chuck  , then hand form half pound patties and serve 

them on our own No Frills Rolls with  Red onion, lettuce 
and tomato,  accompanied  with Choice of Cole Slaw or our 

own Mac & Cheese   (add fries for $1.00)

The Ultimate Burger       7.99
The Burger that made us famous on the “live with 

Regis and Kelly” show. Apple Smoked Bacon, Sautéed 
Onions, Mushrooms  atop Our Famous Inside-Out 

Cheese Burger

Inside-Out Cheeseburger   6.99
The cheese is on the inside!

No Frills Basic Burger    5.99
yep – no cheese  or nuthin' special but the beef

Basic Burger with Cheese   6.99
For those that want their cheese the ol' fashion way
cheddar, swiss, provolone, Gorgonzola or pepper jack

Frills Burger 6.99  
Gorgonzola Cheese and Sautéed Mushrooms

Shroom and Swiss Burger  6.99
mushrooms and swiss of course 

Olive Burger   6.50
Sour Cream and Sliced Green Olive Relish

Black & Blue Burger    6.99
Seasoned with blackening spices for a little zing and 
topped with Blue cheese 

Stuff without buns

NO Frills Jumbo wet Burrito  6.99
we start with a large flour tortilla, stuff it with seasoned 
ground beef, refried beans, cheese, lettuce and tomato then 
smother it with our mild red sauce with more cheese and green 
onion  a Midwest favorite

Chicken Quesadilla    6.99
seasoned chicken, roasted red peppers, cheddar and pepper 
jack cheese 

Pretzel Chicken Tenders    6.99
chicken tenders hand breaded with our 
unique pretzel coating served with french fries

Beer Battered Fish & Chips    7.99
Two gulf of mexico mahi fillets dipped in beer batter and fried. 
Our UK friends say it's just like home!

         Larger Portion With 3 Fillets  9.99

Clam Strips & Fries    6.99
A HOJO flashback! Breaded surf clams with french fries



bread-ridden favorites
All of our sandwiches are served up on our  house 
specialty breads with Choice of Cole Slaw or our 
own Mac & Cheese (add fries for $1.00)

Chicken Teriyaki  6.99
Teriyaki basted chicken breast with 
grilled peppers, pineapple and onions

Smoked Turkey Reuben   6.99 
Stacked with Smoked Turkey, Swiss cheese
Russian dressing topped with crisp slaw  
on Grilled  Thick marble Rye

Beer Battered Grouper   7.99
Gulf of Mexico grouper dipped in our beer batter 
made with the cheapest beer we can find
        

Smothered Meatloaf  6.99
 Homemade meatloaf, grilled then smothered with cheese, 
peppers and onions 

No Frills Jambalaya Sammie  7.99
The Bomb!  Bacon, Pork, Smoked sausage , chicken, 
andouille sausage simmered with spices ,onions and 
peppers topped with provolone on our baked French 
loaf

Off The Boat Fish Sandwich  8.99
a Florida favorite- tender mahi fillet prepared 
fried, grilled or blackened

Philly Cheesesteak  7.99
Just Like the original from “Pat's King of Steaks” Amoroso Roll, 
Shaved Rib eye, onions and finished with cheesewiz!

Tuna Philly  8.99
 Sushi Grade yellowfin tuna, onions , Peppers,
 Onions with provolone cheese

Grilled Portobello    6.99
a Balsamic vinaigrette marinated Portobello Mushroom 
grilled with roasted peppers & Onions topped with Provolone 

Stacked French Dip   7.49
Shaved Prime Rib on French Baguette w/Au Jus

Grilled Chicken Club  6.99
A grilled chicken breast topped with cheese and bacon

Rib Eye Steak Sandwich  9.99
a 8 oz Charbroiled rib eye steak with sautéed mushrooms and 
onions on our own baked French bread

Stacked Ham BLT  6.99
Bacon, Lettuce & Tomato of course …But
Let’s throw on some grilled ham and swiss cheese !

A few Frills
All meals (except  pasta dishes) served with a choice 
ofgarlic smashed potatoes, French fries, Long grain 

& Wild Riceor steamed veggies
Add a Caesar or house salad for $1.50

Seafood Lasagna  9.99
A combination of shrimp, scallops and Mahi
baked together with our pink sauce, 
ricotta And mozzarella cheeses and pasta 

Chicken Tosca   10.99
Chicken breast medallions in a Parmesan 
Cheese batter sautéed with lemon 

Sunset Shrimp Scampi  13.99
Sweet Shrimp sautéed with garlic, white wine, lemon, 
mushrooms and tomatoes served over angel hair 
pasta  

Honey Pecan Chicken   9.99
Boneless breast of chicken  cooked with
Honey, Dijon Mustard & Roasted Pecans

Macadamia Mahi      15.99
mahi Direct from Gulf Waters encrusted with macadamia nuts and finished with 
butter and sherry wine

Chicken Capri   12.99
boneless breast of chicken sautéed in Wine, Lemon 
and butter, topped with crab meat stuffing

Key Lime Grouper   16.99
Grouper Fillet sautéed with White wine,
shallots, mushrooms , tomato
and finished with the juice of key lime

Crab meat Stuffed Shrimp  13.99
Sweet Shrimp baked with our blue crab stuffing 

Chicken Parmesan  11.99
Served with Garlic Bread over angel Hair Pasta

Yellowfin Tuna   15.99
Sushi grade yellowfin, seared or Blackened  
served with wasabi and ginger

Delmonico steak (Rib Eye)  16.99
12 oz cut of Choice Rib Eye Steak with Sautéed 
Mushrooms

New York Strip Sirloin   12.99
The King of Steaks! a 10 oz  cut of Handcut Choice Sirloin
charbroiled to your liking 


