DINNER
APPETIZERS
BEEF CARPACCIO*

SOUPS & SALADS

		

Toasted bleu cheese crostini, diced egg, sliced
onion, drizzled with caper-Creole mustard sauce.

14 THE 1888 ROASTED ONION SOUP

10

Perfectly created savory broth, toasted bleu cheese
crostini, and a trio of fresh cheeses that is baked to
perfection.

SUCCULENT JUMBO SHRIMP COCKTAIL 16
Farm-raised jumbo shrimp served with our
housemade sriracha lime cocktail sauce.

OUR OWN TOMATO BASIL BISQUE

8

BEST IN DAYTONA CHICKEN WINGS

16 CLASSIC CAESAR 					

10

YELLOWFIN TUNA TACOS*

14 SEABREEZE GARDEN SALAD

10

JUMBO LUMP CAJUN CRAB CAKE

14

A top-secret recipe served with cheesy Texas toast.

Your choice of garlic Parmesan, sweet chili, house
special sauce, or Buffalo. Served with celery sticks, and
bleu cheese dressing.
Jalapeño, avocado, scallion, wonton crisps.

Crisp romaine, herbed croutons, shaved Parmesan
tossed in traditional garlic-anchovy dressing.

Fresh greens blend, cherry tomatoes, shredded
cheddar, sliced onion, and cucumber. Your choice of
dressing.

Fresh jumbo lump crab cake served with housemade
BEACHSIDE WEDGE
10
Cajun aioli, and fresh lime wedges.
Baby iceberg, bleu cheese crumbles, cherry tomatoes,
bacon pieces, shaved red onion & sliced red onion with
FRESH CRAB & SHRIMP FRITTERS
16 your choice of dressing.
The best on the beach, served with citrus
remoulade.
After World War I, barnstorming pilots such as Captain J.O. Jorstad and R.C.
“Tex” Marshall frequented the hotel because it served as a navigation point
for pilots flying down the coast, and the flat sandy beach provided a good
runway. In fact, there were very few airports in Florida, so it made for one of
the preferred spots.

“When I started here, the guests would come in November and stay through
April. They’d take an hour for breakfast, two hours for lunch and sometimes
content themselves through a formal dinner of good food and gentile
conversation for three hours. There was a great beauty in the quiet of the
dinner.” - Bill Davis, Hotel Doorman since 1930

PIZZA, PIZZA & MORE PIZZA
A traditional favorite, perfect for dining in or taking
to your room.

In 1913, the hotel hired Ruth Law to offer guests airplane rides during the
season. She became the first woman to pilot a plane in Florida and served
as the hotel’s pilot until 1916. On December 17, 1915, in front of the hotel, she
became the first woman in the world to loop an airplane.

8” OR 12”

CHEESE
PEPPERONI
CLASSIC MARGHERITA
LOADED MEAT LOVERS
BREAKFAST LOVERS

12
13
13
14
14

15
17
17
18
18

Consumer Advisory*: Consumption of undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne
illness, especially if you have certain medical conditions.

DINNER
FROM THE GRILL
THE “JONATHAN” BURGER*

FROM THE LAND
16

This will satisfy the heartiest of appetites. Half-pound
premium beef topped with tomato, bacon, pepper jack
cheese, avocado spread, Cajun aioli, and topped with
an over-easy egg, on a fresh brioche Bun.

COFFEE-RUBBED SIRLOIN STEAK*

28

Premium strip of sirloin steak perfectly grilled to
your desired temperature, side of garlic parmesan
butter.

THE “VIENNA” FILET*

28

Our signature filet is a mouth-watering, Prime cut of
savory tenderloin. Tender and grilled to perfection,
this classic is finished with a complementing port
wine reduction drizzle.

MEDITERRANEAN CHICKEN & PASTA

Hearty and plump grilled chicken breast topped with the
colorful flavors of the Mediterranean.

MEATLESS MEDITERRANEAN PASTA

26

CHICKEN PICCATA

26

Angel hair pasta topped with seasonal vegetables,
olives, and spices of the region.
Sautéed lightly coated succulent chicken breast with a
lemon, white wine, butter, and caper sauce.

DESSERTS
CRÈME BRÛLÉE

8

Smooth and creamy, it’s the ultimate French classic.

CHOCOLATE LOVERS DELIGHT

Walnut brownie, vanilla ice cream, and warm
chocolate and caramel sauce drizzles.
1946 –
Fulgencio Batista served as
Cuban President (1940 – 1944)
and also as the Cuban dictator
(1952 – 1959.) He is shown here
fishing at the Sheraton Plaza.

26

SEASIDE KEY LIME PIE
With whipped cream.

12

8

FROM THE SEA
LOCAL FLORIDA GROUPER

29

GRILLED HERB ATLANTIC SALMON*

28

PAN-ROASTED LOCAL SNAPPER*

29

This is what everyone is talking about. Fried crispy, and
seasoned gently.
Grilled North Atlantic salmon served with
lemon-dill sauce on the side.

Mediterranean spice blended with a touch of garlic,
and pan-roasted to perfection.

FRESH & TASTY JUMBO SHRIMP SCAMPI 29
Fresh jumbo shrimp served scampi-style over angel
hair pasta.

BEACHSIDE SHRIMP TACOS

Sweet & spicy fried shrimp, Baja sauce, cabbage,
cilantro, and Cajun aioli sauce in delicious tacos.

24

1949 - J.D. Salinger was an author who published in 1951 a landmark novel
“Catcher in the Rye.” J.D. Salinger and his sister are shown vacationing at
the Sheraton Plaza.

SIDES

LOADED AND TWICE-BAKED SPUD
GRILLED ASPARAGUS
OUR OWN GOLDEN TOTS
SWEET POTATO FRIES
VEGETABLE DU JOUR

Consumer Advisory*: Consumption of undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne
illness, especially if you have certain medical conditions.
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6
6
6
6

