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SOUPS
YUCATAN FAMOUS CLAM CHOWDER | 7.95
Authentic New England Chowder with Clams in every bite!

HOMEMADE KEY WEST CONCH CHOWDER |  7.95 GF

Thick and Spicy Tomato Base loaded with Conch!

DESSERTS
HOMEMADE KEY LIME PIE | 7.95

TRIPLE LAYER CHOCOLATE CAKE | 7.95 GF

YUCATAN FAMOUS CLAM CHOWDER | 7.95

TRIPLE LAYER CHOCOLATE CAKE | 7.95

SALADS
TACO SALAD | 16.95

Tortilla Bowl, Lettuce, Homemade Beef Chili, Tomato, Onion, 
Jalapeños, Shredded Cheddar Jack, Salsa and Sour Cream

FLORIDA PINK SHRIMP | 10.00 • SIDE OF GUACAMOLE | 5.95

WEDGE SALAD | 11.95 GF

Iceberg Lettuce, Neuske Bacon, 
Bleu Cheese Dressing, Red Onion & Tomato

CLASSIC CAESAR | 11.95
Romaine Lettuce, Garlic Caesar Dressing, Croutons, Parmesan

ADD ANCHOVIES 1.50
ADD ONS: CHICKEN | 6.00 • GULF PINK SHRIMP | 8.00

MAHI-MAHI | 9.00 • GROUPER | MP

Tortilla Bowl, Lettuce, Homemade Beef Chili, Tomato, Onion, 

HAPPY HOUR M-F 2-5 PMOPEN DAILY 11 AM - CLOSE
@YucatanWaterfront

Tag us! #YucatanSWFL
4875 Pine Island Rd., Matlacha, FL

*AHI TUNA PLATE | 14.95
Seared (Rare) Tuna, Pickled Ginger, Wakame Salad, 

Wasabi, House Ahi Sauce

PEEL-N-EAT SHRIMP | 22.95
One Pound Florida Gulf Pink Shrimp, 
Seasoned with Old Bay, served chilled 

with Zesty Cocktail Sauce or Hot with Drawn Butter
HALF ORDER | 13.95

BOOM BOOM SHRIMP | 13.95
Fried Shrimp tossed in a Boom Boom sauce of course!

COCONUT SHRIMP | 13.95
Five Jumbo Shrimp lightly Breaded in Coconut

Shavings, Fried and served with a Sweet Chili Sauce

LAVA NACHOS | 15.95
Cheddar Jack Cheese, Nacho Cheese, Beef Chili, 
Lettuce, Tomatoes, Onions, Jalapeños, served with 

Salsa and Sour Cream  SIDE OF GUACAMOLE 5.95

GATOR BITES | 13.95
Wild Caught Gator Tail seasoned and fried, 

served with Boom Boom Sauce

*YUCATAN SLIDERS | 14.95
Three Mini Black Angus Burgers with American
Cheese, side of Pickle Chips and Diced Onions

YUCATAN BREAD | 7.95
Garlic Bread, Mozzarella, Tomatoes, 

Basil, Balsamic Vinaigrette

MEXICAN STREET CORN | 9.95 GF

Traditional Street Corn, Lightly Smothered with 
Mayonnaise, Tajin Lime, Cotija Cheese and Mexican Crema.  

Great to share for two.

OPEN DAILY 11 AM - CLOSE

*Consuming raw or undercooked meats, poultry, seafood, shellfi sh, or eggs may increase 
your risk of food borne illness, especially if you have certain medical conditions. 

 **If you have chronic illness of the liver, stomach or blood or have immune disorders, 
you are at a greater risk of serious illness from raw oysters, and should eat oysters
 fully cooked.  If unsure of your risk, consult a physician.

OYSTERS ON THE HALF SHELL | MP
Ask your Server or Bar Sta�  about our featured Oysters!

CHARBROILED OYSTERS | 18.95
Charbroiled to Perfection with Butter and Garlic

OYSTERS ROCKEFELLER | 19.95 GF

Baked Panko Crumbs, Spinach Cream Sauce

SCAMPI ESCARGOT | 13.95 GF

Sautéed Escargot, Wine and Garlic Butter Sauce, Melted
Swiss, served with a Garlic Butter Breadstick

COASTAL CALAMARI | 15.95
Fried Calamari, Banana Peppers, 

served with Marinara Dipping Sauce

AHI TUNA NACHOS | 16.95
Seaweed Salad, Crisp Wontons Spicy Mayo,

Wasabi Mayo, Teriyaki Glaze, and Sesame Seeds

CARIBBEAN JERK QUESADILLA | 13.95
Grilled Spicy Chicken, Cheddar Cheese, Salsa/Sour Cream

SUB SHRIMP | 5.00 • STEAK | 7.00
SIDE OF GUACAMOLE 5.95

CONCH FRITTERS | 13.95
Fried Conch, Onions, Green Peppers, 

served with Boom Boom Sauce

WE GOT YOUR WINGS! | 14.95
Served with Celery and Bleu Cheese or Ranch Dressing

Choice: Plain, Mild, Medium, Oh-My-Mayan, Hot, 
Teriyaki, Garlic or Caribbean Jerk

GUACAMOLE & CHIPS | 9.95
House Made Daily, Once it runs out, 
its gone til tomorrow, Tortilla Chips

SIDE OF SALSA | 4.95



SIDES
CARIBBEAN BEANS AND RICE | 5.95 GF

FRENCH FRIES | 5.95
SWEET POTATO FRIES | 6.95

VEGETABLE | 5.95 GF

RED SKINNED GARLIC MASHED | 5.95 GF

COLESLAW | 4.95 GF

SIDE SALAD | 5.95
SIDE CAESAR  | 6.95

KEY LIME CHILI BUTTER | 2.95 GF

GRILLED SKEWERS
FLORIDA PINK SHRIMP | 17.95 GF

SCALLOPS | MP GF

Served with Key Lime Chile Butter

SEAFOOD DINNERS
TRIO PLATTER | 27.95

4 oz Fillets of Grouper, Mahi-Mahi and Salmon, 
Grilled or Blackened, Choice of Two Sides

FLORIDA PINK SHRIMP DINNER | 25.95
Grilled, Blackened, Fried or Coconut Shrimp,

Choice of Two Sides

MAHI-MAHI PLATTER | 26.95
Blackened or Grilled Mahi-Mahi Fillet, 

Choice of Two Sides

GROUPER PLATTER | MP
12 oz Grouper Fillet served Grilled, 

Blackened or Fried, choice of Two Sides

FLORIDA PINK SHRIMP BOIL | 31.95
Full Pound of our delicious Old Bay Seasoned Peel & Eat 

Florida Pink Shrimp, Sausage, Potatoes, Onions, 
Corn on the Cob, served with Drawn Butter

FAROE ISLAND SALMON | 24.95 GF

8 oz Sautéed Salmon, served with rice and asparagus.
Topped with our Key Lime chili butter

SEAFOOD DINNERS

PASTA
LINGUINE ALFREDO | 16.95

Our Homemade, creamy, Alfredo Sauce over Linguine
ADD GROUPER | MP • SCALLOPS | MP •  MAHI-MAHI | 9.00 

SHRIMP | 8.00 • CHICKEN | 6.00 

CAJUN SEAFOOD PASTA | 25.95
Scallops and Florida Pink Shrimp Sautéed in Garlic Butter 

served over Linguine Pasta in a Creamy Cajun Sauce 

TIKI TORTELLINI FLORENTINE | 25.95
Grilled Chicken, Tri-Colored Tortellini, White Wine Garlic & 

Spinach Alfredo, Sweet Balsamic Reduction Drizzle

SHRIMP & SCALLOP SCAMPI | 25.95
Sautéed Florida Pink Shrimp and Scallops, White Wine

and Garlic Butter Sauce, served over Linguine

ADD GROUPER | MP • SCALLOPS | MP •  MAHI-MAHI | 9.00 

Scallops and Florida Pink Shrimp Sautéed in Garlic Butter 

BASKETS
All Baskets served with French Fries or Coleslaw

Substitute Sweet Potato Fries | 2.00

FRIED GROUPER | MP
CHICKEN TENDERS | 14.95

FISH ‘N’ CHIPS [COD]  | 17.95

All Baskets served with French Fries or Coleslaw

YUCATAN TACOS
GROUPER TACOS | MP

MAHI-MAHI TACOS | 17.95
FLORIDA PINK SHRIMP TACOS | 17.95

SNAPPER TACOS | 17.95
SCALLOP TACOS | MP

2 Tacos with Cabbage, Tomato, and Cilantro
 Choice of one side.

Choose: Grilled, Blackened or Fried
Sauce: Key Lime Chile Butter OR Cilantro-Lime Crema

ON THE BUN 
All Sandwiches served with French Fries or Coleslaw

Substitute Sweet Potato Fries | 2.00

GROUPER SANDWICH | MP
Most sought after Florida fi sh.

Spoil yourself... this is why you came to an island in Florida! 
Lettuce, Tomato, Onion, Pickle

CHOOSE: GRILLED, BLACKENED OR FRIED

*BACKYARD BURGER | 14.95
Classic eight ounce Black Angus Burger, 

Served with Lettuce, Tomato, Onion and Pickle
Choice of American or Swiss Cheese

ADD SOME STYLE
Grilled Onions | 1.00

Sautéed Mushrooms, Bleu Cheese | 3.00 ea
Nueske Bacon | 4.00

Neuske Bacon, Sautéed Onions | 5.00

YARDBIRD SANDWICH | 14.95
Grilled, Blackened or Fried Chicken Breast, 

served with Lettuce, Tomato, Onion and Pickle
ADD SOME STYLE | 1.00

BUFFALO - Mild, Medium, or Hot, Bleu Cheese or Ranch Dressing
TOUCAN - Bourbon Marinated, Grilled Pineapple, Swiss Cheese

Spoil yourself... this is why you came to an island in Florida! 

LAND LUBBERS
YUCATAN FAJITAS | 24.95 GF

Seasoned Chicken, Red Peppers, Green Peppers, 
and Onion Sizzling hot, served with Tortillas,

and all the Fixins’
Sub Shrimp 8.00 - Sub Steak 7.00

Side of Guacamole 5.95

MAMA’S POT ROAST | 18.95 GF

Tender Pot Roast served with Gravy, Garlic
Mashed Potatoes and Vegetables 

For your convenience on parties of six or more, a 20% gratuity will be added to the check. This is subject to your discretion and can be 
increased, decreased or eliminated entirely. Unfortunately, separate check are not available for parties of 12 or more.

Prices and menu items are subject to change without notice. 


