Call 296-4300.
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APPETIZERS
Baked Garlic

A garlic head slowly roasted in extra virgin olive oil &
fresh herbs with feta & dill puree
Shrimp Cocktail
With edamane slaw, sweet soy and Wasabi aioli
Steak Tartare
Served with an assortment of condiments
Steamed Clams and Andonlli Sausage
Smoked jalapeno broth
Lobster en Crute
Warm water lobster meat, shallot mushroom confit and
red wine in puff pastry
House Cured Gravlox
Citrus and herbs with black pepper, eggs, capers and shallots
Grilled Asparagus and Hearts of Palm
With shitake mushroom ragout and truffle oil
SOUPS
Soup Du Jour-The Chef’s Fresh Creation Each Day
Yesterday’s Soup-Ask Your Server
SALADS

Square One House Salad
Mixed greens with champagne vinegar dressing
Classic Caesar Salad
Crisp romaine tossed with imported Parmesan,
garlic croutons and our Caesar dressing
Spinach and Candied Bacon Salad
With Jicama batons and sherry vinaigrette
Pan Fried Brie

Over mixed greens with fresh raspberry and basil vinaigrette

Menu items and prices subject to change.

Now OPEN TUE - SAT
FOR BREAKFAST, LUNCH AND
SUNDAY BRUNCH FROM 9:00AM
DINNER AT 6:00 NIGHTLY

KEY WEST, FLORIDA ¢ 296-4300

Red Wine Braised Chicken Breast
With mushrooms risotto and sage
Escolope of Pork with Guava Sauce
Pomme allumette and tomato confit
Roast Duck with Essence of Orange and Star Anise
With natural jus, mashed sweet potato and snow peas julienne
Roasted Rack of New Zealand Lamb
With minted jus, grilled asparagus and potato au gratin
Grilled Bone-in Ribeye
With shitake glaze, creamy potatoes and verts
Grilled Angus Filet of Beef

With truffle Borolo sauce and potatoes au gratin

SEAFOOD)
Butter Poached Lobster

With truffle-asparagus risotto red wine reduction and emulsion of butter
Sautéed Native Snapper
With fried rice and fresh vegetables
The Best of Both Seas
Local Catch or Pacific Catch
Applewood Smoked Bacon Wrapped Scallops
With wilted spinach salad and potatoes au gratin
Shrimp and Crab
With chipolte sauce, mashed sweet potatoes and julienne of vegetables
Shellfish Pasta
Shrimp, clams, scallops with buttery roasted garlic and tomato sauce
Grilled Hawaiian King Prawns (Kahuku Prawns)
With pineapple salsa and fried rice
Vegetarian Offering
Changes daily

Entrees range from $16.00 to $38.00

1075 DUVAL STREET at DUVAL SQUARE

o~ /\\ ﬁebrating its 16th year of serving abundant portions of memorable

cortemporary American Cuisine, Square One sets the mood with a classic baby grand
SQUARE piano, tables set with sparkling stemware and snow white linen. Florida’s vivid colorful foli-

age is the subject of the art murals that fill one of Key West’s most beautiful dining rooms.
ONE Prestigious awards from Florida Trend, Gourmet and DiRona 2006 are reasons to stop
in for cocktails and dinner. You'll see why we received the “People’s Choice Award” for
RESTAURANT Key West’s favorite overall restaurant. The dress is casual. We open nightly at 6:00 p.m.

for dining room or courtyard seating. Ample free parking. Reservations are suggested.
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