
APPETIZERS 
 

Key West Conch Fritters    
Lightly fried, served w/lime mayo sauce 

Key West Cracked Conch                 
Served w/tropical island sauce 

Fried Calamari     
Served w/marinara sauce 

Buffalo Shrimp   (Hot or Mild)                
Served w/celery & bleu cheese dressing 

Buffalo Chicken Wings (Hot or Mild)                
Served w/celery & bleu cheese dressing 

Keegan’s Lump Crab Cake                  
A generous portion of lump crab meat 

Smoked Amberjack Fish Spread                      
100% Jack, Baby – the best you’ll ever have! 

*Baked Octopus                                                 
Baked in a terrine w/feta cheese & Greek hot peppers 

*Char Broiled Octopus                                      
Cooked & steeped in garlic, wine & herbs, then  
Finished on top of a lava rock flame.  Delicious! 

*Fried Octopus Bites                                         
Lightly floured, fried & served w/marinara sauce 

Fresh Grouper Bites   Served w/tartar sauce    
Only the best pieces make it here! 

Shrimp Leones                                                      
A Keegan’s Classic.  Made w/our popular Parmesan  
crust & served w/spicy aioli sauce 

Oysters Rockefeller                                           
The real thing – w/a touch extra from us 

Baked Brie Cheese                                             
Dijon-almond crust, served w/fruit & bread loaf 

Jalapeño Poppers                                                 
Stuffed w/crabmeat/cream cheese mixture 

*Louisiana Bayou Blackened Gator Tail          
Served w/spicy BBQ dipping sauce 

Fresh Whole Artichoke                                       
Steamed or Char Broiled   Served w/melted butter  & 
chipotle lime dipping sauce 

Key West Style Coconut Shrimp                       
Served w/orange marmalade sauce 

Baked Crabmeat/Artichoke Spread               
Creamy!  Served w/garlic bread 
 
*denotes specialty item.  No refunds. 

 

SHELL FISH 
To Go – Steamed Only 

Oysters           1/2 Dz               Full Dz        
Middle Neck Clams                        1/2 Dz   
From Florida’s Indian River                Full Dz        
Prince Edward Island Mussels    
Steamed w/wine, lemon & garlic 

“U Peel Um” Shrimp  Steamed 1/2 lb.    
w/a hint of seafood seasoning Full lb.  1  

 
 

SANDWICHES 
   Served w/lettuce & tomato & appropriate sauce 
w/choice of 1 : French fries, coleslaw or pasta salad 

Our Famous Fresh Blackened Grouper           
Or try it grilled, fried or Buffalo-style (Hot or Mild) 

Mahi-Mahi                                                             
Blackened, grilled, fried or Parmesan encrusted 

Amberjack                                                              
Blackened, grilled or char broiled   
Oyster or Shrimp Po’Boy                                     
Lightly fried, served on a hoagie roll w/spicy aioli sauce 

Keegan’s Lump Crab Cake Best on the beach!    
Soft Shell Blue Crab                                              
’Yep’ the whole crab, seasoned & lightly fried  

Ultimate Beach Burger  Thick & juicy.                     
 Better wear a bib!     (Bacon or cheese available) 

Chicken Breast       
Blackened, grilled, Jamaican jerk or 
Buffalo-style (Hot or Mild) 

Crab-in-a-Pocket                                                    
A pita bread stuffed full of our crab salad 

Black Bean Burger                                                   
For the vegetarian, topped w/Pico-de-Gallo salsa 
 
 

DINNERS 
              Dinners served w/2 sides & garlic bread 

Substitute Side Salad 
Loaded baked potato,  

Served blackened, grilled, char broiled or fried 

Grouper            
Mahi-Mahi       
Amberjack       

 

 

Parmesan Encrusted Mahi-Mahi      
Topped w/black bean salsa.  Moist & delicious! 

New York Strip   12-oz. Choice center-cut  
Char grilled just how you like it! Topped w/onion straws 

Filet Mignon    6-oz Choice center-cut     
Wrapped w/bacon, topped w/onion straws 

Monster Lobster Tail              Sgl. Tail   
1/2  lb. succulent lobster meat      Twin Tails    
Surf & Turf   Choice of filet mignon or                  
New York Strip, paired w/monster lobster tail 

Chicken Breast        
Blackened, grilled or Jamaican jerk 

Fried Chicken Tenders (1 side only)     
 

      
 
 
 
 
 
 
 
 
 
 

 
 

PASTAS 
Served w/garlic bread & freshly grated Parmesan 

Linguini Ajillo w/ Clams or Mussels    
Shell fish steamed w/garlic & wine 
& a few other ingredients to create the magic! 

Shrimp Scampi        
Lots of garlic on this one, served w/linguini 

Vegetarian Linguini Primavera      
Fresh vegetables sautéed w/basil, garlic & wine, 
 & Parmesan cheese w/a touch of cream 

Linguini w/Marinara          
Add shrimp or scallops or half each. 

Keegan’s Chili Mac          
Served over linguini, topped w/shredded cheddar cheese 
& diced white onion 

 
 
 

Following dinners served w/fresh local 
corn-on-the-cob & house-made coleslaw 

 
Keegan’s Blue Crab Cakes 

Two Lump crab cakes w/Dijon sauce 

   Blue Crab Soft Shells  
Two, Seasoned & lightly fried 

Fried Shrimp or Scallops 
One or both.      Add fish for extra cost. 

Fried Oysters     Lightly breaded 
Alaskan Snow Crab 

Full lb., served w/drawn butter 



SALADS 
Ceviché Conch Salad     
Fresh citrus & cilantro marinated 
Homemade dressings: Ranch, Greek, Honey Mustard, 
1000 Island & Blue Cheese 
(Add shrimp, chicken or fish to any salad) 

House/Side  Salad     
Dinner Salad      
Classic Caesar Salad     
Traditional Greek Salad  (also available chopped)  
 

SOUPS 
To Go – 8 oz. Cup or Quart  

Keegan’s She Crab Soup      
Rich & creamy-loaded w/crabmeat 

Seafood Gumbo      
Makes New Orleans proud! 

Keegan’s Chili      
Served w/diced onion, shredded cheddar cheese  
& garlic bread 

                        SIDES          
Corn-on-the-Cob   Pasta Salad 
Coleslaw             French Fries 
(after 5 pm)  Vegetable Medley           Baked Potato   
 Loaded Baked Potato     

(shredded cheddar, bacon bits, diced white onion) 
 

DESSERTS 
Pies are made in-house 

Bourbon Pecan Pie              Key Lime Pie  
Want a chocolate drizzle??           Our own special recipe 

Chocolate Fudge Brownie (add ice cream)  
A chocolate lover’s delight! 

Caramel Sea Salt Cheese Cake  
Ask about ice cream desserts 

 

KIDS MENU 
Served w/choice of 1: French fries, fruit cup, 

applesauce, corn-on-cob 

Spaghetti w/Marinara sauce    
Grilled Cheese Sandwich     
Hot Dog               Corn Dog  
Hamburger   Add cheese or bacon   
Fish Bites or Chicken Bites    
Fried Shrimp      
Snow Crab (1/2 lb. portion)                      

 

KEEGAN’S 

SEAFOOD 

GRILLE 
 

WHERE THE LOCALS EAT 

 
Always Fresh 

Always Wild-Caught 

 
We are family-owned & family friendly 

featuring “Old Florida” & “New Florida” style 
seafood at its best.  All food is made to order 

using the freshest & highest-quality local 
products 

 
 

ASK ABOUT THE 

DAILY 

LUNCH 

 and 

 DINNER 

SPECIALS 

 

 

 
Prices are subject to change 

             Home of the Best 

  Blackened Grouper 

  Sandwich 

     KEEGAN’S 

     SEAFOOD 

      GRILLE                                              
    16TH & Gulf Blvd. 

     IRB FL 33785 

     727-596-2477 

     Keegansseafood.com 
      

      OPEN 7 DAYS 
    Sun-Thurs. 11am – 10 pm                             
 Fri. & Sat. 11am – 11pm 

kensw
Line




