
first Course
Choic e Of:

sizzle cocktail

2-Course Lunch (served until 4pm): $19
naples

Fried pickles
Crispy pickle chips, �recracker aioli

crispy brussels sprouts
Deep fried, tossed in honey butter

iron wings
Jumbo wings, celery, carrots and blue cheese

or ranch. Choice of: dry rub, mango BBQ, harissa
honey, or buffalo

paradise punch   $10
New Amsterdam Vodka, cranberry, orange,

pineapple, lemon, simple syrup

second Course
Choic e Of:

soup & salad duo
Choice of lobster bisque or tomato soup, paired

with an O&I Caesar, wedge, or signature salad

pulled pork tacos
BBQ pulled pork, �our tortillas, Caribbean slaw,

grilled pineapple salsa, mango BBQ drizzle,
Cajun seasoned fries

hot honey chicken sandwich
Deep fried chicken breast, Cajun seasoning, pickles,
arugula, hot honey, rustic white bread, French fries

oar & iron burger
Our signature 8oz. Certi�ed Angus Beef Blend of
brisket, short rib, and chuck, with lettuce, tomato,

onion and your choice of cheese, French fries

Beverage, gratuity, and tax not included.
Before placing your order, please inform your server if anyone in your party has a food allergy.

* These items are cooked to order and/or may be served raw or undercooked. 
Consuming raw or undercooked meat, �sh, poultry oreggs may increase your risk of foodborne illness

CONSUMER INFORMATION "There is risk associated with consuming raw oysters.If you have chronic illness of the liver, stomach or blood, or have immune
disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician."

(Choose One Dish From Each Course)


