
*Contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

5:00 pm – 10:00 pm

VENETIAN CAESAR • $16 
Romaine hearts, sourdough crouton, parmesan cheese with house 
Caesar dressing

BEET & BURRATA MEDLEY • $16 
Tricolor beets, burrata cheese with pesto vinaigrette

BEACHOUSE CHOPPED SALAD • $18 
Romaine hearts, bacon, tomato, corn, black-eyed peas, cucumber, 
avocado, feta cheese with green citrus dressing 

DROP OF CITRUS SALAD • $16 
Mixed greens, strawberries, orange segments, heirloom tomato, 
shredded radish, cucumbers and flaky sea salt with citrus vinaigrette 

 
CHEF’S CREATIONS

 
SALADS

 
SHAREABLES

COASTAL CRUDITÉS • $16 
Rainbow carrots, zucchini, cauliflower, watermelon radish, served with 
a trio of dips and sesame crackers

BEEF CARPACCIO* • $28
Thinly sliced beef tenderloin, parmesan cheese, olive oil, blood orange 
drops served with sesame crackers

GULF TIDE SEAFOOD CAKE • $18 
Crispy seasonal seafood cake with citrus-avocado cream and leeks 

CITRUS DUO • $18
Roasted pork belly, gulf shrimp, beet purée, citrus curry sauce

WAGYU STEAK BITES • $18 
Filet bites, leek and lime risotto, au poivre sauce

OYSTERS* • 6 MKT • 12 MKT
Fresh local oysters, house sauce, horseradish and citrus mignonette

SEAFOOD TOWER* • LARGE MKT • SMALL MKT 
Lobster, shrimp, seafood dip and oysters served with house sauce  
and drawn butter

SUN-KISSED CITRUS CHICKEN • $32 
Mediterranean couscous served with citrus curry sauce 

AMERICAN WAGYU FILET • $58 
Lobster risotto, seasonal vegetables served with au poivre sauce

CHARRED RIBEYE • $63 
Mashed potatoes, seasonal vegetables served with lemon beurre blanc

SUNCOAST SALMON • $38  
Creamed spinach and porcini mushroom with charred lemon 

CHILEAN SEA BASS • $55 
Mashed potatoes, seasonal vegetables, tobiko caviar with blood 
orange beurre blanc

BAYWAY SCALLOPS • $42  
Parsnip purée, Calabrian peppers, snap peas

CAULIFLOWER STEAK • $24 
Mediterranean couscous, parsnip purée, seasonal vegetables  
with a citrus curry sauce

THE 6300 • $23   
Short rib burger, American cheese, lettuce, tomato, roasted garlic aioli 
on a brioche bun served with french fries

MEDITERRANEAN COUSCOUS • $8 

MASHED POTATOES • $8 

CREAM OF SPINACH & PORCINI MUSHROOM • $8

LOBSTER RISOTTO • $10

SEASONAL VEGGIES • $8 

 
SIDES



Beer
DRAFT
GREEN BENCH • $8
Sunshine City IPA • 6.8% 

CIGAR CITY • $8
Jai Alai IPA • 7.5%

3 DAUGHTERS • $8
Beach Blonde Golden Ale • 5%

3 DAUGHTERS • $8
Luce Citrus Ale • 5%

BOTTLED
CORONA EXTRA • $8
Lager • 4.5%

MODELO ESPECIAL • $8
Lager • 7.5%

STELLA ARTOIS • $8
Lager • 5%

ATHLETIC • $7
Run Wild NA IPA • .5%

ATHLETIC • $7
Upside Dawn NA Golden Ale • .5%

MICHELOB ULTRA • $7
Lager • 4.2%

MILLER LITE • $7
Pilsner • 4.2%

NARRAGANSETT • $7
Lager • 5%

YUENGLING • $7
Lager • 4.5%

Cocktails
SUNBEAM • $17
Buffalo Trace bourbon, brown 
sugar simple syup, bitters 

LYCHEE SOUR • $15
Wheatley vodka, lychee liqueur, 
prickly pear, egg white,  
lime juice

JUNGLE BIRD • $15
Appleton Estate rum, Campari, 
mango purée, demerara,  
lime juice

ELDERFLOWER 75 • $15 
Tinkerman’s gin, elderflower 
liqueur, simple syrup, lemon juice, 
topped with prosecco

SUNDROP • $17
Pineapple-infused Van Gogh 
orange vodka, served chilled 

DRIFTWOOD • $18 
Sazerac rye bourbon,  
sweet vermouth, Angostura 
bitters, smoke

BLACK BUBBLES • $16 
Wheatley vodka, raspberry  
liqueur, lemon juice,  
blackberries, champagne

HELLO SUN • $16 
Los Vecinos mezcal, limoncello, 
Midori, lemon juice

FROZEN
UBE COLADA • $16 
Rumhaven coconut rum,  
pineapple juice, coconut cream, 
orange bitters, ube syrup

APEROL SPRITZ • $16 
Aperol, prosecco, and  
soda water

SPIRIT-FREE
APPLE BLOSSOM • $14
Apple juice, lemon juice, 
grenadine, agave,  
NA champagne

CITRUS FIZZ • $14
Orange juice, lime juice, lemon 
juice, grenadine, egg white,  
soda water

SUNBURST • $14
Orange juice, lime juice, lemon 
juice, agave

PINEAPPLE MINT  
COOLER • $14 
Pineapple juice, mint, lime juice, 
simple syrup, soda water

Wine
SPARKLING
LUCA PARETTI • $11/$55
Prosecco • Italy

AYALA • $18/$100
Champange • France

JEIO • $65
Prosecco • Italy

VEUVE CLICQUOT • $150
Brut Champagne • France 

PERRIER-JOUËT • $165
Grand Brut Champagne • France 

DOM PÉRIGNON • $450
Brut Champagne • France

WHITE
MOUTON CADET • $13/$50
Sauvignon Blanc • France

BORGHI AD EST • $12/$50 
Pinot Grigio • Italy

LA PERLINA • $14/$55 
Moscato • France

BEZEL • $14/$60 
Chardonnay 
San Luis Obispo, CA 

DROP OF  
SUNSHINE • $16/$60
Chardonnay • Central Coast, CA

MOHUA • $55
Sauvignon Blanc • New Zealand

THE SEEKER • $50
Riesling • Germany 

SEQUOIA GROVE • $100
Chardonnay • Napa Valley, CA

CAKEBREAD • $100
Chardonnay • Napa Valley, CA

ROSÉ
MOUTON CADET • $12/$55
France

SAN SIMEON • $12/$58
Paso Robles, CA

DROP OF  
SUNSHINE • $16/$100
Central Coast, CA

RED
MOUTON CADET • $14/$60
Bordeaux • France 

SMITH & HOOK • $60
Blend • Central Coast, CA

BEZEL • $18/$65
Cabernet Sauvignon 
Paso Robles, CA

DROP OF  
SUNSHINE • $18/$100
Blend • Central Coast, CA 

KEN WRIGHT • $18/$65
Pinot Noir • Willamette Valley, CA

RED SCHOONER  
VOYAGE 12 • $80
Malbec • Argentina 

CLOS DU VAL • $90
Cabernet Sauvignon 
Napa Valley, CA 

SEQUOIA GROVE • $145
Cabernet Sauvignon 
Napa Valley, CA 

AUSTIN HOPE • $120
Cabernet Sauvignon 
Paso Robles 

ORIN SWIFT  
MACHETE • $150
Syrah • Lodi, CA 

HEITZ • $195
Cabernet Sauvignon 
Napa Valley, CA 

CAYMUS • $225 
Cabernet Sauvignon 
Napa Valley, CA 

DRINKS



*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions

7:00 am – 3:00 pm

LUCE LOBSTER ROLL • $32 
Chilled lobster salad, cabbage and blackened shrimp on a  
toasted brioche roll served with french fries

THE 6300 • $23 
Short rib burger, American cheese, lettuce, tomato, roasted garlic  
aioli on a brioche bun served with french fries

GULF BLVD GROUPER CLUB • MKT 
Frisée, tomato, candied bacon, Cajun rémoulade topped with  
pickled onions on ciabatta served with french fries

SUN-DRIED CHICKEN PESTO • $20
Grilled chicken, sun-dried tomato pesto aioli, sweet chili slaw  
on a brioche bun served with french fries

BEACHOUSE CHOPPED SALAD • $18
Romaine hearts, bacon, tomato, corn, black-eyed peas, cucumber, 
avocado, feta cheese with green citrus dressing 

DROP OF CITRUS • $16 
Mixed greens, strawberries, orange segments, heirloom tomato, 
shredded radish, cucumbers and flaky sea salt with citrus vinaigrette 

 
MORNING 

INDULGENCES  
LIGHT FARE

 

PRESSED JUICE

FRESH FRUIT • $8

BACON • $8

SAUSAGE • $8

HOME FRIES • $7

TOAST • $7

 
 SIDES

SUNRISE LEMON PANCAKES • $16
Fluffy lemon pancakes layered with mascarpone and served  
with berry compote

MORNING GLOW PARFAIT • $14
Creamy Greek yogurt layered with honey, granola, strawberry, 
blueberry and pomegranate

STEEL-CUT OATMEAL • $12 
Oats simmered in almond milk topped with berries, cinnamon  
and local honey 

BERRY CRÊPES • $16
Crêpes filled with berries, mascarpone and powdered sugar

DAILY CITRUS • $12
An elevated take on classic OJ with a blend of orange, apple,  
aloe vera, turmeric, lemon and black pepper 

DAILY ROOTS • $12
A dynamic fusion of sweet and spicy with crisp apple, tangy lemon, 
zesty ginger and beets

WELLNESS • $12
Crafted from nutrient-dense greens with spinach, kale, spirulina, 
avocado, banana and matcha

WHISK & FOLD • $20 
Three-egg omelet with your choice of fillings: spinach, cheese, tomato, 
bacon, sausage or peppers served with home fries and toast

SUNDROP BREAKFAST • $17 
Two eggs prepared your way and choice of bacon or sausage served 
with home fries and toast 

DAYBREAK SANDWICH • $16 
Scrambled eggs, aged cheddar sauce, avocado, bacon and  
sausage served on ciabatta with home fries 

BRILLIANCE BENEDICT • $18
Two poached eggs, Canadian bacon served on a toasted English 
muffin with hollandaise and home fries

SAVORY CRÊPE • $18 
Grilled chicken, pesto, parmesan cheese topped with Alfredo sauce

BURRATA & AVOCADO TOAST • $17 
Avocado, burrata cheese, heirloom tomato and pickled onion  
served on toasted sourdough

CHURRASCO & EGGS • $28 
6oz of skirt steak with chimichurri sauce, two eggs your way  
served with french fries and toast

 SIGNATURES



DRINKS

 
COFFEE + TEA

COFFEE • $5 

ESPRESSO • $7 

CAPPUCCINO • $7 

AMERICANO • $7 

TEA • $5

CRANBERRY • $7

OJ • $7

SODA • $7

Beer
DRAFT
GREEN BENCH • $8
Sunshine City IPA • 6.8% 

CIGAR CITY • $8
Jai Alai IPA • 7.5%

3 DAUGHTERS • $8
Beach Blonde Golden Ale • 5%

3 DAUGHTERS • $8
Luce Citrus Ale • 5%

BOTTLED
CORONA EXTRA • $8
Lager • 4.5%

MODELO ESPECIAL • $8
Lager • 7.5%

STELLA ARTOIS • $8
Lager • 5%

ATHLETIC • $7
Run Wild NA IPA • .5%

ATHLETIC • $7
Upside Dawn NA Golden Ale • .5%

MICHELOB ULTRA • $7
Lager • 4.2%

MILLER LITE • $7
Pilsner • 4.2%

NARRAGANSETT • $7
Lager • 5%

YUENGLING • $7
Lager • 4.5%

Cocktails
FIRST LIGHT • $16
Wheatley vodka, Gran Gala 
orange liqueur, lemon juice, 
orange purée

TOTAL ECLIPSE • $16
Buffalo Trace bourbon,  
espresso, vanilla simple syrup, 
milk, and cinnamon

PALOMA SPRITZ • $15
Córazon tequila, grapefruit juice, 
lime juice, agave, soda water,  
and prosecco

KENTUCKY BLOODY • $16
Buffalo Trace bourbon, Clamato 
juice, Tabasco, horseradish, 
Worcestershire sauce, celery salt, 
and paprika

THE CONTINENTAL • $16 
Jameson, butterscotch schnapps, 
orange juice,  
and bacon

FROZEN
UBE COLADA • $16 
Rumhaven coconut rum,  
pineapple juice, coconut cream, 
orange bitters, ube syrup

APEROL SPRITZ • $16 
Aperol, prosecco, and  
soda water

SPIRIT-FREE
APPLE BLOSSOM • $14
Apple juice, lemon juice, 
grenadine, agave,  
NA champagne

CITRUS FIZZ • $14
Orange juice, lime juice, lemon 
juice, grenadine, egg white,  
soda water

SUNBURST • $14
Orange juice, lime juice, lemon 
juice, agave

PINEAPPLE MINT  
COOLER • $14 
Pineapple juice, mint, lime juice, 
simple syrup, soda water

Wine
SPARKLING
LUCA PARETTI • $11/$55
Prosecco • Italy

AYALA • $18/$100
Champange • France

JEIO • $65
Prosecco • Italy

VEUVE CLICQUOT • $150
Brut Champagne • France 

PERRIER-JOUËT • $165
Grand Brut Champagne • France 

DOM PÉRIGNON • $450
Brut Champagne • France

WHITE
MOUTON CADET • $13/$50
Sauvignon Blanc • France

BORGHI AD EST • $12/$50 
Pinot Grigio • Italy

LA PERLINA • $14/$55 
Moscato • France

BEZEL • $14/$60 
Chardonnay 
San Luis Obispo, CA 

DROP OF  
SUNSHINE • $16/$60
Chardonnay • Central Coast, CA

MOHUA • $55
Sauvignon Blanc • New Zealand

THE SEEKER • $50
Riesling • Germany 

SEQUOIA GROVE • $100
Chardonnay • Napa Valley, CA

CAKEBREAD • $100
Chardonnay • Napa Valley, CA

ROSÉ
MOUTON CADET • $12/$55
France

SAN SIMEON • $12/$58
Paso Robles, CA

DROP OF  
SUNSHINE • $16/$100
Central Coast, CA

RED
MOUTON CADET • $14/$60
Bordeaux • France 

SMITH & HOOK • $60
Blend • Central Coast, CA

BEZEL • $18/$65
Cabernet Sauvignon 
Paso Robles, CA

DROP OF  
SUNSHINE • $18/$100
Blend • Central Coast, CA 

KEN WRIGHT • $18/$65
Pinot Noir • Willamette Valley, CA

RED SCHOONER  
VOYAGE 12 • $80
Malbec • Argentina 

CLOS DU VAL • $90
Cabernet Sauvignon 
Napa Valley, CA 

SEQUOIA GROVE • $145
Cabernet Sauvignon 
Napa Valley, CA 

AUSTIN HOPE • $120
Cabernet Sauvignon 
Paso Robles 

ORIN SWIFT  
MACHETE • $150
Syrah • Lodi, CA 

HEITZ • $195
Cabernet Sauvignon 
Napa Valley, CA 

CAYMUS • $225 
Cabernet Sauvignon 
Napa Valley, CA
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