
5250 Gulf Boulevard · St. Pete Beach, FL 33706                                                                               
(727) 360-1811 · www.grandplazaflorida.com                                            

Open Daily 3pm—1am · Food Served Until 11pm  



Fig & Filet Flatbread   16 

Seared filet mignon, blue cheese peppercorn  

béchamel, prosciutto, fresh figs, roasted red peppers and 

arugula, laced with a pomegranate reduction on a 

Tandoori naan flat bread 

Escargot Douze   14 

One dozen escargot—6 garlic herb butter  

and 6 gorgonzola peppercorn béchamel  

with crostinis*                                                                         
*Substitute for gluten free crackers 

Bacon Caesar Salad  11 

Crisp romaine lettuce with croutons, romano cheese, 

tomatoes and bacon in a Caesar dressing*                               
*Gluten free option is served without croutons 

 

Duck Quesadilla   19 

Cajun seared duck, bell peppers, onions,  

cheddar and jack cheeses, raspberry chipotle BBQ  

sauce, pico de gallo, guacamole, cilantro cream fraîche 

& scallions 

Thai Chicken Wings     13  

Crispy chicken wings tossed in a Thai ginger peanut 

sauce  topped with scallions and cilantro 

Caicos Calamari   13 

Lightly fried calamari with honey sriracha, pickled 

vegetables and served with a bistro horseradish sauce  

 

Charcuterie & Cheese Board  21 

Prosciutto, Sopressata salami, Spanish 
chorizo, stilton, aged sharp cheddar, goat 
cheese, gorgonzola, our chef’s selected 
cheese of the moment, marinated olives, 

gherkins, seasonal berries, Dijon mustard, 
red pepper jam, crostinis and crackers* 

 
*Substitute for gluten free crackers 

S O C I A L  P L A T E S  
Available until 11pm 

SOCIAL PLATES 

GLUTEN FREE ITEM 



  

West Indies Filet Skewer   16 

Jamaican jerk rubbed tenderloin skewer  

fire grilled and served over baby greens  

with herbed goat cheese, strawberries,  

mandarin oranges & mangos, drizzled  

with passion fruit vinaigrette  

Seared Sea Scallops   15 

Seared in infused olive oil over a  

creamy wild mushroom risotto,  

finished with a light pesto sauce 

Crab Stuffed Shrimp   15 

Succulent shrimp filled with lump crab stuffing,  

melted provolone cheese, with jalapeño cheddar grits 

served with a lobster sauce 

Fried Goat Cheese   13 

Fresh herb infused goat cheese served with  

roasted red peppers, served over an arugula and beet 

salad with a sweet balsamic glaze 

Sky Sliders   14 

Mojo pulled pork roasted in chipotle, raspberries  

& roasted garlic with BBQ sauce, crispy bacon  

and white cheddar mac ‘n cheese on Hawaiian rolls 

Island Style Mini Tacos   13 

Blackened fresh fish, cole slaw, guacamole,  

cheddar jack cheese,  cilantro crème fraîche in wonton 

tortillas served pico de gallo 

Veggie Aglio Flatbread   13 

Grilled asparagus, zucchini, yellow squash,  

red onion, eggplant, green pepper, artichoke hearts, 

roasted red peppers, grape tomatoes & romano cheese 

with pesto sauce, balsamic glaze and micro greens  

L I G H T  F A R E  
Available until 11pm 

GLUTEN FREE ITEM 



The Big Dipper   14 

Tarragon Crab dip, local fish dip, port wine cheese dip, 
pimento spread and  served with French baguette &              

water crackers*                                                                           
*Substitute for gluten free crackers 

 Shrimp Cocktail   13 

Poached jumbo shrimp served chilled with                              
cocktail sauce and lemon   

Ahi Tuna Stack   14 

Raw ahi tuna, guacamole, wonton*, cilantro crème fresh & 
scallions, in a citrus ponzu sauce                                                    
*Gluten free option is served without wontons 

Insalata Caprese   13  

Vine ripe roma tomatoes with fresh mozzarella cheese, 
drizzled in olive oil and a balsamic reduction, topped with 

basil and, served with French baguettes*                                    
*Substitute for gluten free crackers 

Healthy Hummus   13 

Lemon garlic hummus, pesto hummus, Thai chili, roasted 
beet hummus and sriracha lime hummus 
served with chef’s crudités & pita bread*                                     

*Substitute for gluten free crackers 

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 

C O O L  &  C R I S P  
Available until 11pm 

S W E E T S  
Available until 11pm 

Dessert Flight   10 

Vanilla bean crème brûlée,  
Kahlua espresso crème brûlée served with  

fresh berries and whipped cream 

Raspberry  
White Chocolate  

Cheesecake   9 

Chocolate Cake   9 

Key Lime Pie   9 

Snickers Pie   9 

GLUTEN FREE ITEM 



Key Lime Pie  Martini   10 
Vanilla Vodka, coconut infused syrup, fresh lime 

juice, organic agave nectar, and cream with a 
graham cracker rim 

Kahlua Colada   10 

Kahlua coffee liqueur, light rum,  
coconut syrup, pineapple juice 

The Cool Cucumber   10 

New Amsterdam orange vodka, Irish cream, fresh lime 
juice, ice cream, fresh cucumber, mandarin oranges 

Chocolate Monkey   10 

Smirnoff vanilla vodka, Godiva dark chocolate liqueur,  
banana liqueur, ice cream, whipped cream 

Mango Passion Fruit Coolie   10 

RumHaven Caribbean coconut rum  
infused with real coconut water,  

fresh lime juice, mango, passion fruit puree 

Spiced Mango Margarita   10 

Milagro tequila, organic agave nectar,  
sweet & sour, mango, ginger puree 

F R O Z E N  
F A V O R I T E S  

Chambord Kiss Martini   10 

Chambord raspberry liqueur, Baileys Irish cream  

Blueberry Passion Martini   10 

Smirnoff blueberry vodka, organic agave nectar,  
passion fruit infused syrup 

M A R T I N I S  

Classic Espresso Martini   10 

Smirnoff vanilla vodka, Kahlua coffee liqueur, espresso 

Raspberry Soufflé Martini   10 

Smirnoff vanilla vodka, raspberry liqueur,  
Bailey’s Irish cream, Godiva dark chocolate liqueur 

Muletini   10 

Tito’s vodka, ginger infused syrup, fresh lime juice, mint 

 



Rosemary Lavender Lemonade   9 

Tito’s vodka, St. Germain elderflower liqueur,  
lavender water, fresh lemon juice, rosemary sprig 

Blood Orange Margarita   9 

Milagro tequila, blood orange liqueur, organic  
agave nectar, fresh lime juice, blood orange juice 

Strawberry Fields   9 

New Amsterdam citrus vodka, Aperol aperitif, rose water, 
fresh muddled strawberries, soda water, lemon lime soda 

Paradise Punch   9 

Sailor Jerry spiced rum, blood orange juice,  
ginger beer, fresh lemon juice 

Rum Fizz   9 

RumHaven Caribbean coconut rum  
infused with real coconut water, pineapple juice,  

C R A F T  
C O C K T A I L S  

Vodka Spritzer   12  

New Amsterdam orange vodka,  
St. Germain elderflower liqueur, Prosecco,  
ruby red grapefruit juice, lemon lime soda 

Grand Mimosa   11 

Grand Marnier, orange juice, Prosecco 

The Strawberry Blonde   11 

Prosecco, strawberry vodka,  
pineapple juice, strawberry puree  

Blood Orange Mimosa  10 

Blood orange juice, Prosecco 

The Blushing Bride   10 

Peach schnapps, cherry liqueur, Prosecco 

Prosecco Bellini   9 

Raspberry, passion fruit, mango, lime,  
blueberry, strawberry or peach 

S P A R K L I N G  
S P E C I A L T I E S  



 Glass Bottle 

Cabernet Sauvignon 

Coastal Vines | california 8  

J Lohr | california 10 41 

Uppercut | napa valley, california 11 45 

Concha y Toro | chile 12 49 

Oberon | napa valley, california   64 

Hess Allomi | napa valley, california  67 

Pinot Noir 
Underwood Cellars | oregon 9 36 

Cartlidge Browne | California 9 36 

Greg Norman | California 10 41  

Merlot 
Coastal Vines | california 8 

Bogle | california 9 36 

Cartlidge Browne /california 11 45 

Interesting Red 
Ruffino Chianti | italy 9 36 

Malbec Trivento | argentina 9 36 

Michael David Petite Sirah | california 11 45 

R E D  W I N E  

P O R T  

 Glass Bottle 

Dow’s 10 Year Old 
     Tawny Port | Portugal 14 

Weekly Wine  Selection 

Each week we highlight a particular wine. 
Simply ask your server for more information 

about our selected wine of the week.  



 Glass Bot-
tle 

Chardonnay 

Coastal Vines | california 8 

Bianchi | California                                  10 41 

Kendall Jackson | california 11 45 

Louis Jadot | france 12 49 

Pinot Grigio 

Coastal Vines | california 8  

Ecco Domani | italy 10 41 

Maso Canali | italy 12 49 

Sauvignon Blanc 

Clifford Bay | new zealand 10 41 

Patient Cottat | France 11 45  

Honig | california 13 54 

Riesling 
Chateau Ste Michelle | washington 10 41 

Bordeaux Rose  
D’Orsay | France            10     41 

White Zinfandel 

Coastal Vines | california 8 

Beringer | california 9 36 

Chenin Blanc Viognier 
Pine Ridge | napa valley, california 11 45 

Interesting White 
Conundrum White Blend | california 12 49 

Moscato  
Mirassou | california 10 41 

W H I T E  W I N E  

 Glass Bottle 

Dom Perignon, Cuvee | france  275 

Moet Imperial Brut | france  92 

Korbel Brut | california  41 

Martini & Rossi Asti Spumante | italy  39 

Bolla Prosecco | italy 9 38 

House Champagne | california  31 

C H A M P A G N E  



CRAFT BEER 

Lagunitas IPA   6 

3 Daughters Beach Blonde Ale   6 

Sam Adams Seasonal   6 

Big Storm Wavemaker Amber Ale   8 

St. Pete Orange Wheat   7 

Duke’s  Brown Ale   7 

Coppertail Free Dive IPA   7 

Stella Artois Cidre   7 

C R A F T  B E E R  

B E E R  

Bud Light   4.50 

Coors Light   4.50 

Michelob Ultra   4.50 

Miller Light   4.50 

Corona   6 

O’Doul’s   5 

French Coffee   9 
Hennessy cognac, dark crème de cacao 

 
Italian Coffee   9 

Brandy, Tia Maria 
 

Spanish Coffee   9 
Tia Maria, coffee liqueur, rum 

 
Irish Coffee   9 

Irish whiskey, green crème de menthe 
 

Nutty Irishman Coffee   9 
Frangelico, Baileys Irish cream 

 
Keokee Coffee   9 

Brandy, Kahlua, dark crème de cacao 
 

Cappuccino, Latte or Espresso   5 

C O F F E E  


