


Tavern Classics

Tavern Margarita    10.
1800 Silver Tequila, Triple Sec, 
fresh lime juice and simple syrup. 

Margarita Hemingway    13.
1800 Silver Tequila, Grand 
Marnier, fresh lime juice, agave 
nectar and orange juice.

1800 Hibiscus Margarita     10.
1800 Silver Tequila, Triple Sec, 
fresh lime juice and homemade 
hibiscus infused syrup. Served 
with a sugar rim.

Grapefruit and Basil-Tini    10.
Deep Eddy Grapefruit Vodka, 
fresh basil, ruby red grapefruit 
juice, agave nectar and lime juice.

Huckleberry Lemon Drop  
Martini    10.
44 North Huckleberry Vodka, 
fresh lemon juice, simple syrup, 
served with a sugar rim.

Key Lime Pie Martini    10.
Three Olives Vanilla Vodka,  
Licor 43, fresh lime juice and 
coconut cream. Served with a 
graham cracker rim.

Fresh Espresso Martini    10.
Three Olives Vanilla Vodka, 
Kahlua and a shot of our fresh 
espresso. Add Baileys 2.

Traditional Cuban Mojito    9.
Flor de Cana silver rum with lime 
juice, mint, simple syrup and 
topped with soda water.

Pineapple Mojito     9.
Bacardi pineapple rum with lime 
juice, mint, pineapple juice, simple 
syrup and topped with soda water.

Hibiscus Mojito   9.
Flor de Cana silver rum with lime 
juice, mint, homemade hibiscus 
infused syrup and topped with 
soda water.

Margaritas

Martinis

Mojitos



Key West Favorites
Papa’s Lemonade    9.
Svedka Raspberry and Citrus 
Vodkas, lemonade and a splash 
of cranberry juice.

Pain Killar    11.
Bacardi Coconut rum, Papa’s 
Pilar Dark rum, coconut cream, 
pineapple juice, orange juice and 
topped with grated nutmeg.

Southernmost Mule     10.
Papa’s Pilar Blonde Rum, ginger 
puree, lime juice and ginger beer 
served in a classic copper mug.

Hurricane Ernest    12.
Gosling’s and Mount Gay Rums, 
passion fruit syrup, hibiscus syrup
and fresh lemon juice, topped with 
overproof rum.

Pilar Sherry Cask Old Fashioned  16.
Hemingway’s exclusive Papa’s 
Pilar sherry cask aged dark rum, 
Dry curacao, orange bitters, and 
Luxardo Maraschino cherry.

The Unforgettable     11.
Vanilla Vodka, Ginger 
beer, blueberries and basil 
come together to create an 
unforgettable taste adventure!
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Beer On Tap
				    Style, Where brewed	 ABV	 Price
Bud Light  			   Light Lager, US/MO	 4.3%	 4.5 
Intracoastal Southern Style 	 Amber Lager, US/Local	 5.0%	 5.5
Intracoastal Dragon Point  	 IPA, US/Local		  6.5%	 6. 
Stella Artois   			   Pale Lager, Belgium	 5.0%	 6.

Ask your server about our rotating draft selections.

Conch Thirty Happy Hour
Monday-Friday 3:29 p.m.- 6:29 p.m.

$1 OFF Draft Beers • $2 OFF Specialty Cocktails
$4 Well Liquors • $5 Well Margaritas • $8 Draft Wines

Promotions do not receive additional Happy Hour discounts.

Monday
Truffle Fries App  6.

Tuesday
Conch Fritters  4 for 6.

Wednesday
Boneless Wings  3.

Thursday
Fish Dip  6.

Friday
Shrimp Cocktail  6.

Monday
$4 off Specialty 

Margaritas
 

Tuesday
$6 Specialty Martinis, 
Classic and Dirty Stoli  
& Bombay Martinis 

Wednesday
1/2 OFF  

Bottles of Wine 

ALL DAY SPECIALS



Beer Bottles
				  
				    Style, Where brewed	 ABV	     Price

Angry Orchard			   Cider, US/OH		  5.0%	      5.

Becks Non Alcoholic                       Low Alcohol, Germany      0.3%          4. 

Blue Moon Belgian White  	 Witbier, US/CO		  5.4%	      5.5

Budweiser			   Adjunct Lager, US/MO	 5.0%	      4.5

Bud Light			   Light Lager, US/MO	 4.3%	      4.5

Cigar City Jai Alai			  IPA/Tampa, FL		  7.5%	      5.5

Coors Light  			   Light Lager, US/CO	 4.2%	      4.5

Corona Light 			   Pilsner-style, Mexico	 4.0%	      5.5

Corona Extra  			   Adjunct Lager, Mexico	 4.6%	      5.5

Dogfish Head 90 Minute IPA          American IPA, US/DL        9%            8.

Florida Lager                                 Vienna Lager, US/FL          4.7%          6.

Funky Buddha Floridian		  Wheat/Oakland Park, FL	 5.2%	      5.

Guinness  			   Irish Dry Stout, Ireland	 4.2%	      7.

Heineken  			   Pale Lager, Netherlands	 5.0%	     5.5

Hoegaarden  			   Witbier, Belgium		  4.9%	     5.5

Keybilly				    Amber Ale, US/FL	 5.4	      5.5

Lagunitas IPA                                American IPA, US/CA        6.2%         5.5

Landshark                                     American Lager, US/MO    4.7%          4.5

Michelob Ultra  			   Light Lager, US/MO	 4.2%	      5.

Miller Lite  			   Light Lager, US/WI	 4.2%	      4.5

New Belgium Fat Tire  		  Amber Ale, US/CO	 5.2%	      5.

Omission                                      Golden Ale, US/OR          4.2%          5.

Orange Blossom Pilsner                 Pale Lager, US/FL             6.5%         5.5

Yeungling  			   Amber Lager, US/PA	 4.4%	      4.5



DRAFT WINE 
Ask your server about rotating draft selections

WHITE
Avalon, Chardonnay, California  9/13.5/34.

Whitehaven, Sauvignon Blanc, New Zealand  10/15/38.
Barone Fini, Pinot Grigio, Italy 9/13.5/34.

August Kessler, Riesling, Germany  10/15/38. 
Fleurs De Prairie, Rose, France   12/18/46.

Abadia De San Campio, Albarino, Spain  10/15/38.
Buehler, White Zinfandel, California  9/13.5/34.

Seven Daughters, Moscato, Italy 9/13.5/34.
Gerard Bertrand, Picpoul De Pinet, France  42.

Joel Gott, Pinot Gris, California  50.
Boen, Chardonnay, California 10.50/16/40.

La Marca, Prosecco, Italy  Split 12.
White Sangria Glass: 13 Carafe: 64

RED
 Avalon, Cabernet Sauvignon, California  9/13.5/34.

Barone Fini, Merlot, Italy 9/13.5/34.
Bodega Norton, Malbec, Argentina  11/16.5/42.
Carmel Road, Pinot Noir, California 10/15/38 

Quilt Threadcount, Red Blend, Napa Valley California 11/16.5/42.
Brolio, Chianti, Italy  50.

Belle Glos Balade, Pinot Noir, Sta. Rita Hills California 60.
Famiglia Cotarella Sodale, Merlot, Italy  50.

Neyers, Cabernet Sauvignon, Napa Valley California  130.*
Caymus, Cabernet Sauvignon, Napa Valley California  150.*

Red Sangria Glass: 13 Carafe: 64

Wines are priced by 6 oz Glass/9 oz Glass/Bottle
*Selections are not available for discount on Wine Wednesday

Wine



Ernest Hemingway and Key West

	 Had it not been for a tardy delivery of an automobile, Ernest 
Hemingway’s 10-year love affair with Key West might never have happened. 
Key West was to have been just a stopping-off point for Hemingway when he 

arrived on the ferry from Havana in 1928. 
But the Ford automobile that should have 
been waiting at the docks was delayed, 
so the embarrassed car merchant offered 
the author accommodations at the Trevor 
and Morris Apartments located above 
the dealership. During his stay there, 

Hemingway worked on “A Farewell to Arms” and became captivated 
by the island’s easygoing ambiance. What he discovered, heralded the 
beginning of the most prolific period of his career and inspired him to 
use Key West as the locale for “To Have and Have Not” - his only novel 
set in the United States. In a short time, Hemingway moved into a Spanish 
colonial villa at 907 Whitehead Street., his home through December 1939. 
He wrote many of his best-known works in the second-story writing studio 
that adjoins the house. Among them were “Death in the Afternoon,” “For 
Whom the Bell Tolls,” “The Green Hills of Africa,” and “The Snows of 
Kilimanjaro.” Following his death in 1961, 
the unpublished manuscript that was 
to become “Islands in the Stream” was 
found in a vault in the property’s garage. 	
					   
	 When Ernest Hemingway left Key 
West in 1939, his literary reputation and 
his larger-than-life persona were securely 
established. Just as he had been enriched by his years on the island, so 
was the island enriched by his presence. Credited with establishing Key 
West as a literary haven, Hemingway left a legacy that remains vibrant 
today.                         
 						         (Excerpt from www.fla-keys.com.)



Pineapple Upside Down Cake    7.
Served hot with caramel sauce, 
whipped cream and a cherry.

Sweet Plantain Bread Pudding     8.
Homemade with Cuban bread, 
served warm with caramel sauce, 
whipped cream and creme anglaise.

French Beignets	                  4 for 6. 
Paris Style Donuts Dusted in Powdered 
Sugar. Made Fresh to Order.

Desserts
Key Lime Pie     7.
Homemade and topped with 
whipped cream and toasted 
coconut. 

Ultimate Brownie      7.
Hot brownie with vanilla ice cream 
and caramel popcorn then dusted 
with powdered sugar.

Guava Cheesecake     7.
Guava flavored cheesecake served 
with guava sauce, whipped cream 
and blueberries.

Café con Leche    
Single 3.50, Double 4.50
Cuban espresso shot topped 
with steamed milk, served with or 
without sugar.

Iced Café con Leche    
Single 3.50, Double 4.50
Cuban espresso shot topped with 
milk, served over ice with or without 
sugar.

Coffees
Café Americano    
Single 2.50, Double 3.50
Cuban espresso shot, topped with hot 
water, served with or without sugar.

Café Clasico    3.
Classic American brewed coffee.

Café Cubano   
Single 2.50, Double 3.50
Cuban espresso shot served with
or without sugar.

Oat Milk available upon request


