
TAPAS
PAN SEARED TUNA* (GF)

 seared and sliced 5 oz. sesame crusted yellowfin tuna, 
served with wasabi, ginger, soy sauce | 14

GUACAMOLE (GF,V)
 homemade guac, corn tortilla chips | 13

CAPRESE SALAD (GF)
fresh mozzarella and basil, sliced tomatoes, drizzled 

with balsamic glaze | 13

PAN SEARED SCALLOPS (GFO) 
lobster curry cream, fried wontons, scallions | 16

PAN SEARED CRAB CAKE 
lump crab meat cake, remoulade sauce | 21

 SHRIMP COCKTAIL (GF)
 chilled shrimp, traditional cocktail sauce | 15

CRAB MEAT COCKTAIL (GF)
lump crab meat, brown butter, cocktail sauce | MP

  VEGGIE SPRING ROLLS 
fried veggie rolls, spicy asian vegetables, 

soy sauce, sweet chili sauce | 12

SALADS & SOUP 
HOMEMADE DRESSINGS

oil & lemon vinaigrette • ranch • blue cheese • 
sweet onion • caesar • olive oil & red wine vinegar

 TRADITIONAL GREENS (GF, VO) 
chopped romaine, tomatoes, cucumbers, bell pepper, 

dab of guacamole, boiled egg, sliced onion, 
choice of dressing | 14

 add fish, shrimp, chicken, burger +9

WEDGE (GF, VO)
 wedge of iceberg, tomatoes, blue cheese crumbles, 
chopped bacon, homemade blue cheese dressing, 

balsamic glaze drizzle | 15

 CAESAR* (GFO, V) 
crisp romaine tossed with our caesar dressing, homemade 

croutons and shaved parmigiano reggiano | 13
add fish, shrimp, chicken, burger +9

 [ contains raw eggs ]

HOMEMADE SOUP
BOWL | 9 • CUP | 6

Chef’s Selection

LAND FARE
all entrees served with house or caesar salad

substitute soup for salad +3

GRILLED BONE-IN PORK CHOP
served with dijon cream sauce, garlic mashed potatoes, 

asparagus or broccolini | 34

LAMB POT ROAST
 braised spring leg of lamb, served with parmesan mashed 
potatoes, roasted vegetables, homemade lamb gravy | 34 

CHICKEN ASPARAGUS ALFREDO (VO)
 our homemade fettuccine pasta tossed in our creamy 

alfredo sauce, grilled chicken and asparagus | 28 
add shrimp + 8 

ANGUS SIRLOIN (GF)
eight ounce angus sirloin, garlic mashed potatoes, 

asparagus or broccolini | 33
gorgonzola crumbles • shallot herb butter

jameson demi-glace • naked 
oscar style +12

SEA FARE
all entrees served with house or caesar salad

substitute soup for salad +3

CHORIZO CRUSTED MAHI MAHI  
served over garlic mashed potatoes, grilled asparagus or 

broccolini, topped with roasted poblano sauce | 33

PAN SEARED TUNA* (GF)
seared 7 oz. sesame crusted yellowfin tuna, served 

with steamed rice, spicy asian vegetable | 31

FRESH SALMON FILLET (GF)
 pan seared and topped with shallot herb butter, 

steamed rice, asparagus or broccolini | 34

COCONUT SHRIMP
 jumbo shrimp, hand breaded with sweet coconut and 

panko, mandarin sweet chili sauce, steamed rice, 
spicy asian vegetable | 32

LOBSTER ROLL 
claw and knuckle lobster meat, lettuce, lightly tossed 
in mayo, salt and pepper, buttered hoagie sub bun 

Whole | MP   Half | MP

BROILED SCALLOPS
sea scallops in a scampi herb butter, served with 

steamed rice, asparagus or broccolini | 31

PAN SEARED CRAB CAKE DINNER
two jumbo lump crab  cakes, romaine salad with heirloom 
tomatoes, cucumbers, sliced green apples, fresh blueberry 

vinaigrette, side of remoulade & artichokes | 45

SIDES
BROCCOLINI (GF,V) | 7

ASPARAGUS(GF,V) | 6

BRUSSEL SPROUTS (GF,V) | 8

SAUTEED MUSHROOMS (GF,V) | 7

SIDE HOUSE (GF,V) | 5

 CEASAR (GFO) | 6

HOUSE SPECIALTY | GF = GLUTEN-FREE | GFO = GLUTEN-FREE OPTION |  V = VEGETARIAN | VO = VEGETARIAN OPTION
(*) Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. A 20% gratuity will be added to parties of six or more.
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REFRESHING 
COCKTAILS

TRADITIONAL MARGARITA
tequila, fresh squeezed lime, agave

SAGE MARGARITA
sage infused tequila, fresh squeezed lime, agave

BLOODY MARY
vodka, blend of spices, tomatoes, horseradish

OLD FASHIONED
top shelf bourbon, bitters, orange peel, cherry

RUM RUNNER
papa’s pilar, blonde & dark rum, blackberry,  

crème de banana, pineapple juice, fresh squeezed lime

PINEAPPLE SMASH
pineapple vodka, orange juice, fresh mint

KENTUCKY SUNSHINE
top shelf bourbon, fresh squeezed lemon, orange bitters

HENDRICK’S BASIL SUNSET
hendrick’s gin, fresh squeezed lemon, elderflower,  

fresh basil

REEF RUNNER
papa’s pilar blonde rum, pineapple juice, mango nectar, 

fresh squeezed lime

ELYX MULE
absolute elyx, ginger beer, fresh squeezed lime

SPICY CUCUMBER
21 seeds cucumber jalepeno tequila, 

fresh squeezed lime, agave nectar, soda water

Coke
Diet Coke
Coke Zero

Cherry Coke
Cherry Coke Zero

Pepsi
Diet Pepsi
Pepsi Zero

7up
7up Zero

Sprite 
Sprite Zero
Dr. Pepper

Diet Dr. Pepper
Dr. Pepper Zero

Minute Maid 

Lemonade
Minute Maid 
Fruit Punch

A&W Root Beer
A&W Root  
Beer Zero

Fresca
Ginger Ale

Fanta Orange

SELTZERS
FUN STUFF/CANS

White Claw 
assorted flavors

Nutrl 
assorted flavors

Twisted Tea 
light

Bottled Water and Sparkling Water are available

(Items are subject to change based on availability)

BEER SELECTIONS

SODAS 16.9 OZ

LAGER/CANS
Foster’s 25 oz

Sailfish, local ipa
Pabst Blue Ribbon

Southern Style, local amber

LAGER/BOTTLES
Grolsch Pilsner 15.9 Oz

St. Pauli Girl 
Heineken

Samuel Adams
Stella Artois
Red Stripe
Landshark

Amstel Light

TRADITIONAL 
DOMESTIC
BOTTLES
Yuengling 
Bud Light
Miller Lite

Coors Light
Michelob Ultra

O’doul’s 
Non Alcoholic

MEXICAN BOTTLES
Corona

Corona Light
Modelo Especial

Dos Equis

ALE’S/CANS
Guinness Draught Stout

Sierra Nevada 
Hazy Little Thing, ipa

Sierra Nevada Wild Little 
Thing, ipa, pours pink

Blue Paw, wheat
Funky Buddha Floridian, 

local, wheat
Jai Alai, local

Freedom Tour Amber, 
local ipa

Armed Forces Special Hops, 
local ipa

Cigar City Florida Man, 
local double ipa

Mango Cart, wheat
Gummies Tropical, ipa

Kona Big Wave 

ALE’S/BOTTLES
Blue Moon, wheat
Voodoo Ranger, 

double ipa
Elysian Space Dust,  

double ipa

PORTER/BOTTLE
Founders, roasted  

coffee hints

Yuengling Hershey’s 
Chocolate

Two Shoes McGoo believes food and beverage is good  
for your soul, and that your feast is best enjoyed amongst  

family and friends.
Two Shoes also believes that the excellence of your meal is 

important to you. Everything we serve has been prepared with 
much thoughtfulness and love.

The George family is extremely humbled in that you chose 
to dine with us today. With several options to choose from in 

the area, we are grateful and honored to spend time with you. 
We hope to exceed all expectations and that we create an up 

most memorable experience for you, our guest.

old friends. new beginnings.

TRADITIONAL
MARTINIS

DIRTY
tito’s vodka, olive juice, choice of regular  

or stuffed blue cheese olives

COSMO
tito’s vodka, cointreau, cranberry juice,  

fresh squeezed lime

CHOCOLATE  
double chocolate vodka, vanilla vodka, 

crème de cacao, rimmed with hershey’s cocoa, 
turbinado sugar and sealed with a hershey kiss

LEMON DROP
tito’s vodka, fresh squeezed lemon

ESPRESSO
tito’s vodka, kahlua, fresh brewed espresso


