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R E S T A U R A N T

532 MARGARET STREET @ SOUTHARD

305-295-1300
www.michaelskeywest.com
Reservations Suggested

OPEN NIGHTLY AT 5:30 PM

TRY OUR FONDUE AT THE GARDEN BAR

Voted Top 5
–ZAGAT 2002, 2003–ZAGAT 2002, 2003

STARTERS / SALADS

BAKED FRENCH ONION SOUP . . . . . . . . .8.95
BEEF CARPACCIO . . . . . . . . . . . . . . . . . . . . 12.95
Tenderloin of beef hand pounded & drizzled 
with a rosemary & thyme infused olive oil 
topped with aged parmigiano-reggiano

PANKO BREADED SOFT SHELL CRAB . 12.95
Served with a Chipotle Aioli

STUFFED SHRIMP  . . . . . . . . . . . . . . . . . . . . 13.95
Stuffed with cream cheese & roasted peppers 
breaded with Panko crumbs, topped with a 
red onion relish & drizzled with a cilantro oil

SEAFOOD CREPE . . . . . . . . . . . . . . . . . . . . . 12.95
WINNER OF THE 2002 MASTER CHEF’S CLASSIC ~ 
PEOPLE’S CHOICE AWARD! Shrimp, scallops & 
grouper are wrapped in a crepe, baked and 
served with jumbo lump crab in a Béchamel 
sauce

SCALLOPS & BRIE  . . . . . . . . . . . . . . . . . . . 13.95
Tender scallops accompanied by warm brie 
with a ruby red port reduction

STUFFED PORTOBELLO MUSHROOM . . .9.95
A meaty mushroom stuffed with sautéed spin-
ach & topped with herbed bread crumbs & 
garlic butter

ESCARGOTS . . . . . . . . . . . . . . . . . . . . . . . . . . . .8.95
Served in a cup of puff pastry with a garlic & 
cognac cream sauce

SPINACH SALAD . . . . . . . . . . . . . . . . . . . . . 11.95
Spinach tossed with hard boiled egg, bermuda 
onions, button mushrooms & croutons in a 
warm bacon dressing

ARTICHOKE PARMESAN  . . . . . . . . . . . . . . . .7.95
A creamy blend of artichoke hearts and par-
mesan cheese served with baked pita 
chips for dipping

CAESAR SALAD  . . . . . . . . . . . . . . . . . .8.95
Romaine tossed with croutons & a clas-
sic caesar dressing

BEEFSTEAK BLEU . . . . . . . . . . . . . . . . .9.95
Sliced beefsteak tomato topped with 
homemade roquefort dressing
Sliced beefsteak tomato topped with 
homemade roquefort dressing
Sliced beefsteak tomato topped with 

OUR SALAD . . . . . . . . . . . . . . . . . . . . .9.95
Salami, poached shrimp, pepperoncini, 
provolone and egg with red bell 
Salami, poached shrimp, pepperoncini, 
provolone and egg with red bell 
Salami, poached shrimp, pepperoncini, 

peppers and bermuda onions tossed 
provolone and egg with red bell 
peppers and bermuda onions tossed 
provolone and egg with red bell 

with our creamy pecorino romano 
peppers and bermuda onions tossed 
with our creamy pecorino romano 
peppers and bermuda onions tossed 

dressing
with our creamy pecorino romano 
dressing
with our creamy pecorino romano 

MEDITERRANEAN SALAD . . . . . . . . .9.95 
Cucumbers, plum tomatoes, feta cheese, 
kalamata olives, bermuda onions, spin-
Cucumbers, plum tomatoes, feta cheese, 
kalamata olives, bermuda onions, spin-
Cucumbers, plum tomatoes, feta cheese, 

ach &  Pepperoncinis tossed with our 
kalamata olives, bermuda onions, spin-
ach &  Pepperoncinis tossed with our 
kalamata olives, bermuda onions, spin-

house vinaigrette
ach &  Pepperoncinis tossed with our 
house vinaigrette
ach &  Pepperoncinis tossed with our 

MIXED FIELD GREENS  . . . . . . . . . . .7.95 
Mixed greens tossed with a raspberry 
vinaigrette and topped with soft goat 
Mixed greens tossed with a raspberry 
vinaigrette and topped with soft goat 
Mixed greens tossed with a raspberry 

cheese
vinaigrette and topped with soft goat 
cheese
vinaigrette and topped with soft goat 

CAPRESE SALAD  . . . . . . . . . . . . . . . . . . . . . 10.95
Yellow and red tomato, buffalo mozzarella 
and carmelized shallots with an arugula pesto

ASPARAGUS SALAD . . . . . . . . . . . . . . . . . . 11.95
Asparagus wrapped with prosciutto and 
Boursin cheese topped with a cherry tomato, 
Asparagus wrapped with prosciutto and 
Boursin cheese topped with a cherry tomato, 
Asparagus wrapped with prosciutto and 

shiitake mushroom, and red onion relish 
Boursin cheese topped with a cherry tomato, 
shiitake mushroom, and red onion relish 
Boursin cheese topped with a cherry tomato, 

ENTRÉES

ORIENTAL SALAD . . . . . . . . . . . . . . . . . . . . 17.95
CHOOSE FROM GRILLED SHRIMP, TENDER 
FILET OR APPLEWOOD SMOKED CHICKEN. 
Tossed with mixed field greens, shiitake 
mushrooms, crispy rice noodles with a 
zesty oriental dressing

SMOKED CHICKEN PENNE  . . . . . . . . . . . 18.95
Sliced applewood smoked chicken, button 
mushrooms & sun-dried tomatoes tossed with 
penne pasta in a hot pepper pesto cream 
sauce

PENNE CONFIT . . . . . . . . . . . . . . . . . . . . . . 23.95
Confit of duck with cranberries, shiitake mush-
rooms, roasted garlic, and veal demi-glace 
topped with Pecorino Romano cheese

SHRIMP & SCALLOP FETTUCCINE  . . . . 24.95
Sea scallops & shrimp tossed with spinach, & 
plum tomatoes in a white wine & garlic sauce

SEAFOOD ALFREDO . . . . . . . . . . . . . . . . . . 21.95
The island’s freshest seafood tossed with 
button Mushrooms & Fettuccine noodles in 
a luxurious parmesan cream cheese

TODAY’S FRESH CATCH          Market Price
Ask your server about today’s fresh fish selections

GROUPER OSCAR . . . . . . . . . . . . . 29.95
Fresh local grouper, stuffed with jumbo lump 
crab meat & baked, topped with Béarnaise 
sauce & asparagus

STUFFED CHICKEN BREAST  . . . . . . . . . . . 23.95
Breaded chicken breast stuffed with Smithfield 
ham and baby swiss topped with a smoked 
tomato and shiitake mushroom cream sauce

LAMB CHOPS . . . . . . . . . . . . . . . . . . . . . . . . 35.95
New Zealand rack of lamb, peppercorn 
encrusted and broiled to perfection finished 
with a black truffle sun-dried tomato 
demi-glace

SEARED DUCK . . . . . . . . . . . . . . . . . . . . . . . SEARED DUCK . . . . . . . . . . . . . . . . . . . . . . . SEARED DUCK 25.95
A tender duck breast seared medium rare 
accompanied by a crisp oven roasted leg 
topped with a luxurious port wine 
demi-glace

MICHAELS VEAL CHOP . . . . . . . . . . . . . . 36.95
WINNER OF THE 1997 MASTER CHEF’S CLASSIC 
~ BEST ENTREE AWARD! Stuffed with basil, 
Prosciutto Di Parma and fresh mozzarella, 
lightly breaded and baked, then topped with 
a mushroom and marsala demi-glace.

FILET AL FORNO
WINNER OF THE 1998 MASTER CHEF’S CLASSIC

~ PEOPLE’S CHOICE AWARD! Tenderloin of beef 
rubbed with roasted garlic & roquefort
6OZ ~ 29.95   8OZ ~ 32.95   10OZ ~ 35.95

COWBOY STEAK . . . . . . . . . . . . . . . . . . . . . COWBOY STEAK . . . . . . . . . . . . . . . . . . . . . COWBOY STEAK 39.95
20 oz. USDA prime bone-in ribeye steak, 
grilled to perfection. Topped with sauteed
mushroom and onions.

USDA PRIME NEW YORK STRIP . . . 39.95
16oz 

USDA PRIME PORTERHOUSE . . . . . . 39.95
20oz 

ONLY 1% OF A THOUSAND POUNDS OF 
BEEF, IN THE UNITED STATES, IS GRADED 
PRIME. WE FEATURE ONLY ALLAN BROTHERS, 
PRIME BEEF FLOWN IN FROM CHICAGO. NOT 
ONLY THE BEST STEAK IN KEY WEST, BUT 
PERHAPS THE BEST IN THE COUNTRY.

AWARD OF EXCELLENCE
WINE SPECTATOR

MENU PRICES ARE SUBJECT TO CHANGE.

Owners Michael and Melanie Wilson, above, 
proudly celebrate 9 years in Key West!


