ALL DAY MENU
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Blue Giraffe Signature Dish

SANDWICHES

DE LA COCINA
All served with Spanish rice, black beans
cold set plate of: Lime wedges, cilantro sprigs,
Jack cheese, sour cream, pico de gallo, salsa and chips

BG FAJITA $25

Sautéed onions and peppers topped with
grilled marinated skirt steak served with
Mexican rice, black beans, sour cream,
pico de gallo, Jack cheese and guacamole
with your choice of flour or corn tortillas
Sub Chicken $24 Sub Shrimp $27 Sub Pork $24
Combo choice of two $29

Served With Fries or Sanibel Slaw Substitute Side For $3 More:
Onion Rings, Sweet Waffle fries, Broccoli, or add Cup of Soup or Salad $5

CLUBHOUSE SANDWICH

$16 BG PULLED PORK

$16

BG SW TURKEY PANINI

$16 THE 19TH HOLE

$16

BG CUBAN PANINI

SANDWICH
$16 GROUPER
Grilled, blackened or

$18

Bacon, ham, turkey, lettuce, tomato, Swiss, cheddar
cheese and mayonnaise layered on toasted wheat
bread
Bacon, turkey, sautéed onion and red pepper, Swiss
cheese, chipotle mayo on Miami bread

Miami Bread, Swiss cheese, sliced ham, shredded
pork, dill pickle chips and Dijon mayonnaise

CAUSEWAY QUESADILLA $15

Slow cooked pulled pork drenched in our house
BBQ sauce topped with our Sanibel Slaw, on a
corn dusted Kaiser roll
Fried chicken breast with lettuce, tomato, brown sugar
bacon and garlic aioli on a corn dusted Kaiser roll
fried grouper with tartar
sauce, lettuce, tomato, red onion on a corn dusted
Kaiser roll

ISLAND ITALIAN BEEF SANDWICH

$16

Fresh marinated chicken, pico de gallo
and shredded Jack cheese pressed
between a flour tortilla served with
Mexican rice and beans
Shrimp $17 Beef Fajita $17 Pork $16

The Sanibel take on the classic Italian beef sandwich,
dipped in aus jus, served on a garlic toasted French bread
Add sweet peppers $2.00 Add hot giardiniera $1.50 Add mozzarella cheese $2.00

SANIBEL DILLA $15

ISLAND CRAFT BURGERS

Sautéed spinach, artichoke hearts,
portobello mushrooms, and onions
pressed between a flour tortilla with Jack
cheese served with fire roasted salsa,
pico de gallo, and Mexican street corn

Fresh handcrafted brisket, short rib, blended patty Unique to Blue Giraffe

BELLA BURGER
$16

CRUNCY GROUPER TACOS $19

Served from 11am ‘til Close • Served with French fries • Sweet potato fries add $1 Extra Patty $5
*All burgers cooked medium well, unless ordered otherwise

Seasoned
Island Craft burger
topped with
Swiss cheese,
sautéed portobellos
and onions
on a corn dusted
Kaiser roll

Fried grouper on a bed of tropical
slaw topped with poblano ranch and
pico de gallo on a warm flour tortilla
served with Mexican rice
and black beans

GRINGO TACOS $15

Seasoned ground beef, shredded lettuce,
shredded Jack cheese, sour cream and
pico de gallo on a warm flour tortilla
served with Mexican rice
and black beans
Sub Chicken $16 Sub Beef Fajita $17
Sub Pork $16

BEYOND BURGER
$16

TEX-MEX BURGER
$16

Grilled veggie
burger with fresh
guacamole, lettuce,
tomato and red
onions on a
corn dusted
Kaiser roll

FISH ‘N’ CHIPS $22

Island Craft burger
Sunny side up egg
Blackened Island
with pepper Jack
over bacon and
Craft burger with
cheese, fresh
cheddar cheese on
blue cheese
guacamole, white a Island Craft burger crumbles, red onions,
queso, pico de gallo, with lettuce, tomato lettuce and tomato
and jalapenos on a
and red onion on a
on a corn dusted
corn dusted
corn dusted
Kaiser roll
Kaiser roll
Kaiser roll

SANIBEL PORK TENDERLOIN $28

A large portion of beer
battered fish, with tartar sauce,
fries, Sanibel Slaw

8oz Pork Tenderloin served
with broccoli, with a sous vide
mashed potatoes

COCONUT MAHI-MAHI $26

CARNITAS DE CAPTIVA $26

Pork slow cooked for over 8 hours
until golden and crisp on the outside and
moist and tender on the inside served with
Mexican rice and black beans, pico de gallo,
queso fresco, cilantro sprigs, lime,
your choice of corn or flour tortillas

CRAB CAKE DINNER $27

Crispy coconut encrusted
Mahi-Mahi with our signature
colada sauce over yellow
rice and broccoli

Pan-seared crab cakes on top
of sweet chili beurre blanc,
with yellow rice and broccoli

DRUNKEN GROUPER $30

Jumbo shrimp, salmon, grouper,
spinach and tomato in a white
wine lemon cream sauce
served over a penne pasta

TROPICAL SALMON $27

Full slab of slow cooked ribs
cooked to perfection the Island
way served with double crunch
fries and Sanibel Slaw

PASTA PACIFICO $28

Blackened grouper filet topped
with our signature butter sauce,
served with yellow rice
and broccoli
Grilled salmon filet topped
with mango salsa served with
yellow rice and broccoli

KIDS

For children 12 and under. Served with choice of
fries, fruit, chips (Each comes with a beverage)

CHICKEN TENDERS $8
MAC & CHEESE $8
CHEESE QUESADILLA $8

ISLAND RIBS $28

SIDES

SANIBEL SLAW
BROCCOLI
HOUSE SALAD
CAESAR SALAD

$4
$4
$5
$5

FRENCH FRIES
SWEET WAFFLE FRIES
ONION RINGS
CHICKEN SALAD

FLOUR GIRL DESSERTS
BG KEYLIME PIE $10

Espresso infused chocolate chip
brownie with coffee cream cheese
swirls. Topped with vanilla ice cream,
chocolate sauce and strawberry

End with what screams Sanibel,
a sweet Key Lime filling with a
graham cracker crust, a light and
delicious island favorite

LEMONCELLO BLUEBERRY CAKE $10

HOMEMADE CARROT CAKE $10

Warm and zesty lemon blueberry
pound cake, plated with a scoop of
vanilla ice cream, whipped cream,
vanilla sauce and fresh blueberries
(Contains Lemoncello)

BLACK & BLUE
$16

Add a Cup of Soup, House Salad or Caesar Salad for $3 extra

BG FISH TACOS Signature $18

ESPRESSO CREAM CHEESE BROWNIE $10

BARNYARD BURGER
$16

BLUE GIRAFFE SIGNATURES

Blackened mahi-mahi on tropical slaw
covered in mango salsa and chipotle
cream on warm flour tortillas served
with Mexican rice and beans

HAMBURGER $8
GRILLED CHICKEN $8
POPCORN SHRIMP $8

Vegetarian

The classic carrot cake with the
Sanibel touch, cream cheese icing
candied pecans, topped with
whipped cream and caramel sauce

$6
$7
$7
$7

BG ISLAND BEEF WAGYU $MKT

8oz Wagyu cooked to perfection
with our Sanibel seasoning served
with sous vide mashed potatoes
and asparagus

BG MILANESE $27

Chicken breast topped with
prosciutto, spring mix and shaved
parmesan served with sous vide
mashed potatoes and asparagus
Sales tax will be added to all
food and beverage items.
We accept Visa, MasterCard,
American Express
and Discover
*Please note that if you
request Rare or Medium Rare,
that consuming raw
or undercooked meats,
poultry, seafood,shellfish
or eggs may increase your
risk of food-borne illness
Parties of 6 or more
will have 20% gratuity
added to their bill

All our desserts are freshly made in house

BLUE GIRAFFE SIGNATURE CHEESECAKE $10

CAUSEWAY OREO CHEESECAKE $10

Fluffy vanilla cheesecake topped with a
Oreo cookie crust with a sweet,
cinnamon brandy butter sauce, whipped but rich chocolate filling. Topped with
cream and a fresh strawberry
whipped cream, chocolate sauce
and Oreo cookie crumbles

MOLTEN CHOCOLATE CAKE $10

Rich warm chocolate lava cake topped
with a scoop of coffee ice cream,
whipped cream, chocolate
and caramel sauce

ICE CREAM SUNDAE $8

Three scoops of vanilla ice cream
topped with whipped cream,
chocolate sauce, sprinkles, cherries
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