
Supper Club 
Monday to Friday from 4 to 5:30 

Saturday Noon to 5:30 � Seated by 5:30 

 

Petite Shrimp Cocktail... chilled, cocktail sauce                          7 

All Early Dinners come with sourdough bread and  
herbed olive oil, house or Caesar salad, a chef’s dessert                       25 

Catch of the Day... chef’s prepared selection 

Surf and Turf... bacon wrapped Stockyard filet mignon,  
topped with garlic butter shrimp skewer, island mashed 

Fisherman’s Platter... fried catch, shrimp, scallops, lemon,  
tartar sauce, parmesan herb fries 

Coconut Shrimp... rolled in coconut, orange-ginger sauce, island mashed 

Mahi Mahi... over seafood stuffing, citrus butter cream sauce, island mashed 

Shrimp Scampi... garlic, citrus butter cream sauce, linguine 

Baked Scallops... topped with Ritz crackers, whole butter, island mashed 

Atlantic Salmon Rosette... rolled with crabmeat stuffing,  
lobster sauce, island mashed 

Stuffed Chicken... charcoal-grilled, fontina cheese, prosciutto,  
champagne mushroom sauce, island mashed 

Volcano Island Meatloaf... tumbleweed onions,  
balsamic reduction drizzle, island mashed 

Thai Style Salmon... cooked in coconut milk and mild red curry spices,  
carrots, zucchini, bell pepper and basil stir fry, coconut rice 

Duroc Pork Chop... sous vide slow cooked. finished on charcoal pit fire,  
seasonal chutney, island mashed 

 

Early Drinking 
Domestic Beers 5               Well Drinks 5 

Coastal Vine Wine - our house wine by the glass 6 
Pinot Grigio    White Zinfandel    Chardonnay 
Merlot        Pinot Noir          Cabernet Sauvignon 

Island Sangria, Red or White 6 

House Cocktails 7 
Old Fashioned, Manhattan, Cosmo, Gin Or Vodka Martini 

Margarita, Moscow Mule, Mojito



 

Handhelds 
served on Martin’s potato roll, served with parmesan herb fries 
Catch of the Day... fried, grilled or blackened, lettuce, tomato & onion             mkt 

Blackened Fish Tacos... salsa cruda, shredded lettuce, cilantro,                      16  
lime, house chips 

Fire Grilled Chicken... applewood smoked bacon, swiss cheese, lettuce,                15 
tomato, house honey mustard.                                                                    

Steak Tenderloin... chimichurri, creamy horseradish, onion straws                          21 

Artisan Butcher Burger... white cheddar, bacon jam, arugula                                   16 

Steak Tacos... salsa cruda, shredded lettuce, cilantro, lime, house chips                         16 

California Burger... pepperjack cheese, guacamole, salsa cruda                           16 

Greens  
Caesar... romaine, caesar dressing, house-made garlic croutons, parmigiano-reggiano           8 

Wedge of Iceberg... iceberg lettuce, candied bacon, red onion,                               10 
blue cheese dressing, tomatoes 

    add: grilled Stockyard tenderloin 12, grilled chicken 6, seared salmon 8, grilled shrimp skewer 7 

Salad of the Sea... shrimp & scallops, chopped cobb salad, with spring mix, avocado,        21 
tomatoes, blistered corn, hard-boiled eggs, brandy dijon vinaigrette, everything bagel seasoning 

Tuna Nicoise... seared tuna, soft egg, bacon, baby greens, red onion, tomatoes,      24 
cucumber, olive tapenade, crispy potato, green beans, brandy dijon vinaigrette  

Poke Bowl*... sushi rice, seaweed salad, poke sauce, masago, spicy mayo, eel sauce  

    with: tuna... 19, salmon... 17, hamachi... 21, combo... 20  

Join us for Sunday Brunch! 
Reservations from 10:00-3:00. Closed at 4:00

 

...or for your special event 
At Island Way Grill we strive to make your special event one to remember. 

Our locations is unique and offers private and semi-private spaces. 
Every element has been carefully crafted with attention to every detail. 

Contact us today for your next event!   
Easy Curbside & 
Dockside Pickup! 

Call: (727) 461-6617 � www.islandwaygrill.com 
20 Island Way, Clearwater Beach, FL 

1.26


