
 
 
 
 
 
 
 
 
 
 
 

 

    

DEEP CEVICHE* ▪ MKT 
Ahi Tuna, leche de tigre, julienne red onions, corn chips,  

cilantro 

 

GRILLED OCTOPUS ▪ 21 
Patatas bravas, arugula, sriracha aioli, 

calamari ink 

 

CRISPY CALAMARI RINGS ▪ 15 
Marinara sauce 

 

CONCH FRITTERS ▪ 15 
Homemade remoulade sauce 

SMALL PLATES & SHARABLES 
 

CARIBBEAN COCONUT SHRIMP ▪ 16 
Jumbo gulf shrimp breaded in coconut flakes, tomato-mango 

chutney sauce 

 

TUNA TATAKI* ▪ 16 
Arugula, wakame, sriracha aioli, avocado, wasabi, sesame oil, 

and soy vinaigrette 

 

SHRIMP COCKTAIL ▪ 17 
Key lime cocktail sauce, fresh lemon 

 

BLUE CRAB SPINACH & ARTICHOKE DIP ▪ 22 
Melted three cheeses, corn tortilla chips 

 

 
 SOUPS & SALADS 

 BAHAMIAN CONCH CHOWDER cup ▪ 7 ǀ bowl ▪ 9 
Spiced tomato & dark rum broth, vegetables, herbs 

 

DEEP CLAM CHOWDER cup ▪ 7 ǀ bowl ▪ 9 
Sherry wine, bacon, new england style 

 

BURRATA SALAD ▪ 21 
Prosciutto di parma, vine ripe tomato, basil, pesto, aged balsamic reduction, himalayan pink salt 

 

GREEK SALAD ▪ 13 
Organic tomato, feta, european cucumbers, kalamata olives, green peppers, red onion, lemon-oregano 

vinaigrette 
 

TRADITIONAL CAESAR ▪ 12 
Romaine hearts, garlic croutons, shaved parmesan, homemade caesar dressing 

 

ENHANCE YOUR SALAD! 
CHICKEN +$10 ▪ JUMBO SHRIMP +$14 ▪ WILD CAUGHT SALMON +$14 

Straws available upon request. All straws biodegradable. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. 

Inform your server should you have a known food allergy. All items subject to 7% sales tax 

1200 S. Ocean Blvd, Pompano Beach FL 33062 ǀ 954.941.7833 

Gluten Free Vegetarian 

DINNER MENU 

 

OYSTER SELECTION 

MKT 

CHILLED OYSTERS* 

 

PARMESAN & GARLIC CRUSTED 

 

OYSTER BEER SHOOTER* 

 
If you have chronic illness of the liver, stomach or 

blood or have immune disorders, you are at greater 

risk of serious illness from raw oysters, and should 

eat oysters fully cooked. 

 

FOLLOW US: @Deepdiningandbar 
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CRISPY TOMAHAWK PORK CHOP ▪ 36 
French fries, cole slaw, chermoula sauce 

 

CHAIRMAN RESERVE 12 OZ NY STRIP* ▪ 39 
French fries, asparagus, café de paris butter 

 

SHERRY BRAISED PORK SHANK ▪ 34 
Yukon gold mashed potatoes, natural au jus, pickled mustard seed, 

crispy onions, cilantro 

 

PAN SEARED ALL NATURAL CHICKEN ▪ 30 
Gorgonzola, arugula, bacon, wine butter, chardonnay sauce, yukon gold 

mashed potatoes, asparagus  

 

WILD MUSHROOM AL PESTO ▪ 28 
Linguini, shaved parmesan, crostini 

 

 

Straws available upon request. All straws biodegradable. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. 

Inform your server should you have a known food allergy. All items subject to 7% sales tax 

1200 S. Ocean Blvd, Pompano Beach FL 33062 ǀ 954.941.7833 

 

MAIN COURSE 

Gluten Free Vegetarian 

CRAB BUCKET ▪ MKT 
1 ½ lb Crab cluster, andouille sausage, corn on the cob, seaweed, 

red bliss potatoes 

 
CIOPPINO ▪ MKT 

Scallops, crab, shrimp, clams, mussels, crostini 

 

PAN SEARED JUMBO SCALLOPS ▪ 39 
Yukon gold mashed potatoes, seasonal vegetables, coconut & 

lemongrass sauce 

 
SEAFOOD SCAMPI ▪ 34 

Jumbo shrimp, clams, tomato, garlic, parsley, shaved parmesan, 
linguini, crostini 

 

FRESH OFF THE HOOK 

FEATURE OF THE DAY 
SERVER WILL ADVISE 

 

MAHI-MAHI 
Florida 

 

GROUPER 
Ft. Pierce, FL 

 

1. FRESH CATCH 3. SAUCE 

SURF 
 

SHARABLE SIDES ▪ 8 
 

GRILLED ASPARAGUS 

 

TOSTONES 

 

TRUFFLE & PARMESAN FRENCH FRIES 

 

MAC & CHEESE 

(ADD LOBSTER ▪ MKT) 

 

CREAMED SPINACH 

 

SAUTÉED MUSHROOMS 

 

LEMON CAPER 

 

PESTO 

 

MANGO SALSA 

 

HOLLANDAISE 

 

SAGE CREAM 

 

CHERMOULA 

 

COCONUT & LEMONGRASS  

 

 OSCAR STYLE ▪ +$12 
Blue crabmeat, asparagus, hollandaise 

 

 

 

MKT 
Limited availability to ensure freshness 

All fresh catch entrées served with yukon gold mashed potatoes 
 

 

 

CHEF’S SIGNATURE STEAK* ▪ MKT 

Ask your server for our daily cut of 

meat, cooked to perfection and served 

with choice of sauce 

 
ADD A SIDE HOUSE OR CAESAR SALAD ▪ 6 

 

TURF 
 

JUMBO SCALLOPS 
 

 

 

2. PREPARATION 

PAN-SEARED 

 

GRILLED 

 

BLACKENED 

 

FRIED 

 

SNAPPER 
Florida Keys 

 

WILD CAUGHT 

SALMON 
Atlantic 

SHRIMP 
Ft. Pierce, FL 

 

https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwifr_LBtJ7YAhUBQiYKHTUqAiwQjRwIBw&url=https://www.pinterest.com/pin/257549672413663770/&psig=AOvVaw1DfcrzSccOjXVl4y88RvLQ&ust=1514059245091630
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwifr_LBtJ7YAhUBQiYKHTUqAiwQjRwIBw&url=https://www.pinterest.com/pin/257549672413663770/&psig=AOvVaw1DfcrzSccOjXVl4y88RvLQ&ust=1514059245091630
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjM4NqY_bvYAhXF0iYKHarqD2sQjRwIBw&url=https://www.byrnevineyards.com.au/sustainability/vegan-and-vegetarian-friendly.html&psig=AOvVaw2eoQ2jCsDTRVb0cs4ibEov&ust=1515075217159339
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjM4NqY_bvYAhXF0iYKHarqD2sQjRwIBw&url=https://www.byrnevineyards.com.au/sustainability/vegan-and-vegetarian-friendly.html&psig=AOvVaw2eoQ2jCsDTRVb0cs4ibEov&ust=1515075217159339
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjM4NqY_bvYAhXF0iYKHarqD2sQjRwIBw&url=https://www.byrnevineyards.com.au/sustainability/vegan-and-vegetarian-friendly.html&psig=AOvVaw2eoQ2jCsDTRVb0cs4ibEov&ust=1515075217159339

