
 
 

STEAMER POTS 

Mar Vista Steamer Pot  $ 32.99 

1 Snow crab cluster, 1 Dungeness Crab cluster, 6 shrimp,  
 6 mussels and a Maine Lobster tail in Old Bay.  

Red King Crab Legs 1½lb Pot     $36.99 

Dungeness Crab 1lb Pot      $22.99 

Snow Crab 1lb Pot       $21.99 

Combo Crab Pot       $22.99 

1 cluster of Dungeness Crab and 1 cluster of Snow Crab  
 

Steamed Plain, with Cajun Seasonings or Old Bay 
 

All pots served with corn on the cob and potatoes 
Additional sides $2.25 
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APPETIZERS 
Seared Tuna               Half order $ 11.99 - Full order $16.99 

Sushi-grade, tender tuna slices seared rare with pickled 
ginger, angel hair cabbage, wasabi and soy sauce. 

Tuna Fusion                                                                 $14.99 

Sushi-grade tuna diced and tossed with soy sauce with 
purple onion, Thai chili slaw, guacasabi, Sriachi sauce and 
fried tortillas.  

Oysters on Half Shell   Half Dozen  $6.99  -  Dozen $12.99 

Raw or steamed. 

Tomato Mozzarella                                                        $9.99 

Slices of roma tomatoes, fresh buffalo mozzarella cheese, 
marinated purple onion, and fresh basil. 

Peel & Eat Shrimp       $11.99 

One dozen large pink shrimp, served ice-cold with fresh 
cocktail sauce and lemon. 

Combo Sampler       $12.99 

6 Raw oysters, 6 peel and eat shrimp served ice cold with 
cocktail sauce and lemon. 

Scallops Rumaki       $10.99 

Fresh and tender sea scallops wrapped with bacon slices 
and served with plum sauce. 

Bud & Old Bay Shrimp Bowl                                      $14.99 

15 large, shell-on shrimp steamed in Budweiser and Old 
Bay, finished with garlic butter. Served hot. 

Florida Smoked Fish Dip                                              $8.99 

Buffalo Style Wings Hot, Medium, Mild                        $8.99 

Calamari                          Half order $ 6.99 - Full order  $9.99 

Tender calamari lightly seasoned and fried – then topped 
with Parmesan cheese and served with marinara sauce. 

PEI Mussels               One Dozen $9.99   Two Dozen $15.99 

Mussel’s steamed with garlic butter, fresh basil and white 
wine. 

Grouper Quesadilla                                                     $13.99 

Gulf grouper grilled with cheddar cheese, served between 
flour tortillas with sour cream and guacamole.

SEAFOOD 

Chilean Seabass                                                         $28.99 

Chilean Seabass marinated in miso and mirrin wine and 
baked or A red curry sauce topped with coconut, cilantro, 
and baked.  

Maryland Crab Cakes                                                 $21.99 

Two thick blue crab cakes baked to a golden brown. 

Scallops Mar Vista                                                      $21.99 

Sea scallops, artichoke hearts, tomato, and mushrooms 
sautéed with a white wine and garlic sauce, over pasta, one 
side choice. 

Long Beach Bouillabaisse                                         $26.99 

3 Shrimp, snow crab, 3 sea scallops, fish medallions and 
6 mussels in a tomato vegetable broth over rice or pasta. 

Seared Ahi Tuna                                                          $21.99 

Sushi grade tuna steak pan-seared with General Tso’s 
Sauce, ginger and wasabi. 

Shrimp Scampi                                                            $21.99 

8 Gulf shrimp sautéed with fresh herbs in garlic butter, white 
wine, and a touch of tomato sauce over pasta, served with 
one side. 

Crab Crusted Scallops                                               $21.99 

Sea Scallops, baked in garlic butter and topped with a 
cracker and blue crab crust. 

Parmesan Crusted Flounder                                      $21.99 

Flounder breaded with a parmesan crust and Sautéed.  

Baked Medley                                                              $24.99 

3 Shrimp, 3 scallops, 1 Crab Cake and ½ Lobster Tail Baked 
in garlic butter. 

Mar Vista Seafood Platter                                           $22.99 

Golden fried fish, shrimp, scallops, and a crab cake. Served 
with hushpuppies.  

Shrimp Alfredo                                                            $21.99 

8 Gulf Shrimp tossed with pasta and a creamy Alfredo 
sauce. Served with one side.

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

ON LAND 
New York Strip                                                            $23.99 

14 ounces of hand cut, choice beef seasoned and grilled to 
your specifications. 

Top Sirloin                                                                  $19.99 

A 12 oz center cut sirloin seasoned and grilled to perfection. 

Caribbean Grilled Chicken                                         $15.99 

Grilled tender chicken breast marinated in tropical fruit juices 
and topped with a grilled pineapple ring. 

Chicken Alfredo                                                          $16.99 

Sliced breast of chicken tossed with pasta and a creamy 
Alfredo sauce. Available grilled or blackened, served with 
one side.  

SIDES 
 Baked Potato 

Vegetables 

Mar Vista rice 

Baked Artichokes  

Baked Sweet Potatoes 

House Salad 

French Fries 

Cole Slaw 

Caesar Salad 

Potato Medley Additional Sides….$2.25  

*Consuming raw or undercooked meats or fish may  
increase your risk of food borne illness 



 

SALADS 
New England Clam Chowder           Cup $3.50 - Bowl $5.50 

Lobster Bisque                                 Cup $3.50 - Bowl $5.50 

Mar Vista Caesar Salad                                                $8.99 

Crisp Romaine lettuce tossed with our house Caesar 
dressing, garlic croutons, and Parmesan cheese.  

Spinach Salad                                                             $11.99 

Fresh spinach, tomato, mushroom, egg, and purple onion 
prepared with a poppy seed vinaigrette dressing. 

Tomato Mozzarella Salad                                           $11.99 

Buffalo mozzarella and vine ripe tomato slices served over 
mixed greens drizzled with a lively balsamic vinaigrette and 
basil dressing. 

Zorba’s Favorite                                                         $11.99 

Mixed greens, tomato, Greek olives, onions, pepperoncini, 
cucumbers, and feta cheese topped with Greek dressing. 

SANDWICHES 
Mar Vista Burger                                                           $8.99 

½ lb of Angus beef grilled to your liking. Add American, 
Cheddar, Swiss, or Provolone cheese, bacon, sautéed 
mushrooms or sautéed onions for only .49 per item. 

Grouper Sandwich                                             Market Price 

Fresh, tender grouper prepared grilled, blackened, or fried.  

Caribbean Chicken Sandwich                                      $8.99 

Tender chicken breast marinated in tropical fruit juices, 
prepared grilled or blackened, and topped with Provolone 
cheese.  
 

All sandwiches served with your choice of fries 
or cole slaw and pickle.

BEVERAGES
Coke, Sprite, Diet Coke, Ginger ale, Root Beer, Lemonade, Orange, 

Iced Tea, Sweet Tea, Sweetened Green Tea, and Raspberry Tea 

BEERS

Red Stripe 
*Yuengling 

Haake Beck (Non Alcoholic) 
O’Doul’s (Non Alcoholic) 

Michelob Ultra 

Stella 
Heineken 

Land Shark 
Miller Lite 

Corona Lite 

Guinness 
Bud Lite 

Coors Lite 
Corona 

Becks Dark 

*Budweiser 
Amstel Light 

Bass 
Becks 

*Shock Top 

 

Special Drinks 

 
The “Margarona” 

A Pub Margarita with a Coronita 
flipped end up inside 

Lemon Ice 
Grey Goose Vodka and 

Frozen Lemonade 

The “Pub” Margarita 
Patron Silver Tequila, Lime Juice 

 and Grand Marnier 
Marker 39 Mojito 

Bacardi Rum, Fresh Mint, Lime Juice 
and Soda on the Rocks 

Longbeach Appletini 
Grey Goose Vodka, Apple Liquor 

 and Sour Mix 

Mar Vista Lemonade 
Skyy Raspberry Vodka, Pink Lemonade 

 and a Splash of Soda 
Broadway Street Cosmo 

Ketel One , Grand Marnier, Cranberry 
and Lime Juice 
Vista Blue 

Grey Goose Vodka, Pineapple 
Juice and Blue Curacao 

 

RED WINE 
Cabernet Sauvignon 
  Main Street, Napa Valley         g 6        b 23 
  Louis Martini                            g 8.5     b 34 
  Murphy Goode,                        g8.5      b 34 
  Turnbull, Napa                                      b 52 
  

Melbec 
  Trivento, Argentina                  g 6.5     b 23 
  Faraon, Argentina                     g 6        b 22 
 

Merlot 
  Lindeman’s, Australia              g 6        b 22 
  Blackstone, California              g 7        b 24 
  Red Rock, Australia                 g 7.5     b 27 
  Murphy Goode, Sonoma          g 8        b 31 
 

Pinot Noir 
  Camelot, California                  g 6        b 22 
  Blackstone, Sonoma                 g 7.5     b 28 
  La Crema, California                             b 30 
 

Shiraz 
  Rosemount, Australia              g 6.5      b 23 
 

Zinfandel 
  Ravenswood, Sonoma             g 6.5      b 23 

WHITE WINE 
Chardonnay 
  Lindeman’s, Australia                g 6      b 22 
  Rosemount, Australia                 g 6      b 23 
  Colombia Crest, Washington     g 6      b 22 
  Kendall Jackson                          g 7      b 26 
  Cambria, Sa nta Maria Valley    g 8      b 29 
  Sonoma Cutrer, Russian River              b 31 
 
Sauvignon Blanc 
  Murphy Goode, Alexander valley         b 29 
  Rancho Zabaco, California        g 6.5    b 23 
  Turnbull, Napa Valley                           b 27 
 
Pinot Grigio 
  Mezzacorona, Italy                    g 6      b 22 
  Maso Canali, Italy                     g 8       b 31 
 
White Zinfandel 
  Beringer, California                   g 6      b 22 
 
White Burgandy 
  Poully Fuisse,                            g 8.5    b 33 

SPARKLING
Cooks Brut 

Split 5.5 
 

Mumm Cuvee Napa, Brut, California 
b 29 

 
Schramsberg Blanc de Blanc. California 

b 45 
 

Moet & Chandon White Star, Epernay 
b 52 

 
Dom Perignon, France 

b 190 

www.groupersandwich.com 
 

18% gratuity added to parties of 6 or more 

WARNING 
THIS FACILITY OFFERS RAW OYSTERS FROM THE GULF 

OF MEXICO. EATING THESE OYSTERS MAY CAUSE 
SEVERE ILLNESS AND EVEN DEATH IN PERSONS WHO 

HAVE LIVER DISEASE (FOR EXAMPLE, ALCOHOLIC 
CIRRHOSIS , CANCER OR OTHER CHRONIC ILLNESSES 

THAT WEAKEN THE IMMUNE SYSTEM. 

The land on which the Mar Vista stands was part of the original grant of land in 1885 to 
the first settler on Longboat Key, Mr. Thomas Mann.  The adjacent building dates back 
to 1912 and is one of the ten oldest structures on Longboat Key to survive a major 
hurricane in 1921. It was possible back then to see both the gulf and the pass; hence 
the name ‘Mar Vista’ meaning sea view  Some twenty years later a colorful character 
named Nimmo started selling sandwiches and fishing tackle beginning the tradition of 
good times in a casual atmosphere  that has made the Mar Vista a popular gathering 
spot ever since.  Leave a dollar bill on the wall…and take the memories home with you. 
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