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Apps & Snacks 
 
FRESH SEARED TUNA 
Fresh tuna seared and sliced. Served with fresh seaweed salad & 
wasabi 14 GF  
 

TROPICAL SLIDERS 
Slow-roasted BBQ pork, tropical slaw 12 
 

CUBAN BLACK BEAN HUMMUS 
Served with tortilla chips, sour cream & fire-roasted salsa 8 V  GF 
 

STEAMED CLAMS 
1 dozen steamed little neck clams 12 GF  
 

WINGS OVER MIAMI 
Your choice of Buffalo or Oven-roasted Jerk wings (GF) served with 
bleu cheese & celery sticks. 10 wings 10 | 20 wings 18 
 

FRIED MARGARITA CALAMARI 
Fresh calamari tossed in our buttermilk margarita batter, flash-fried. 
Served with cocktail sauce 11  
 

CRAB & SPINACH DIP 
Homemade and served with corn chips 12  
 

COCO-LOCO-NUT SHRIMP 
Gulf shrimp, dipped in beer batter, hand-rolled in toasted coconut & 
fried. Served with mango-chipotle ketchup 10  
 

CHICKEN QUESADILLA 
Grilled chicken with peppers, onions and jack cheese, stuffed in a flour 
tortilla 9 
 

JAMAICA-ME-CRAZY NACHOS 
Tortilla corn chips, Monterey and Cheddar cheese, jalapenos, sour 
cream & fire-roasted salsa. Enough for two 10. V  GF  Add chicken 5 
Add crab 7  
 

RED STRIPE SPICED JUMBO SHRIMP 
Hot or cold. Half pound 14 | Full pound 21 GF  

 

Salads 
add grilled or jerk chicken 5 | add shrimp, salmon, coconut shrimp, 
sirloin steak, tuna, swordfish, or crab cake 9 
 

CAESAR SALAD  
Fresh Romaine, croutons, shaved parmesan cheese and our 
homemade anchovy Caesar dressing. 9 V Recommend adding jerk 
chicken, crab cake, or tuna 
 

MANGO’S HOUSE SALAD  
Baby field greens topped with a medley of chopped seasonal 
vegetables, fresh mango. 9 V Recommend adding salmon, swordfish, 
or steak 
 

TACO SALAD BOWL 
Romaine, black beans, cheese, salsa, avocado, sour cream 14 Add 
grilled chicken, shrimp, crab cake, or salmon 
 

 

Sandwiches & Burgers 
 

KEY WEST CRABCAKE SANDWICH 
Fresh jumbo lump crab cake, broiled. Served with our spicy green 
chili aioli on the side 15  
   

SEARED TUNA SANDWICH 
Fresh yellowfin tuna loin, served on a kaiser roll with our spicy green 
chili aioli on the side. Also available with blackening spices 14  
    

CHEESEBURGER IN BETHANY 
Half-pound burger, grilled to your specs with jack and cheddar 
cheeses 10 Veggie Patty Available V 
 

MANGO’S GRILLED CHICKEN SANDWICH 
Choose rum ‘n pepper marinade or jerk-style 10 
   

SURFER’S BREAKFAST BURRITO (available for lunch until 3pm) 
Scrambled eggs, black beans, veggies, cheddar, avocado 10 V 
 

 

MAINS 
 

 

 

KEY WEST CRAB CAKES 

Fresh jumbo lump crab cakes broiled. 

Served with Cuban black beans & rice, 

vegetables and our spicy green chili aioli 

on the side 28 

   

ISLAND STEAK AND CAKE 

An 8-ounce USDA Choice Filet Mignon & a 

fresh jumbo lump crab cake. Served with 

garlic mashed potatoes and veggies 34 

   

PAN ROASTED SALMON 

Fresh Chilean salmon filet, pan-roasted 

and topped with a mango-chipotle cream 

sauce. Served with black beans & rice and 

vegetables 22   

   

FRESH LOCAL SWORDFISH 

Swordfish steak grilled and topped with 

sweet mango relish. Served with mashed 

potatoes and vegetables 21  

   
PAELLA 

Clams, mussels, shrimp, sweet baby sea 

scallops, chicken, & green peas sautéed in 

garlic, white wine and butter. Served over  

saffron rice 25  

   

DIVER SCALLOPS 

Served with garlic mashed potatoes and 

vegetables 28  

 

   
 
 
 
 

   
 

HALIBUT 
Fresh pan seared Halibut, served with rice and 
pineapple relish. Market Price  
 

PAN SEARED TUNA 
Fresh yellowfin tuna, blackened & seared, 
served with garlic mashed potatoes and 
vegetables Market Price  
   

COCO-LOCO-NUT SHRIMP 
Gulf shrimp dipped in Jamaican Red Stripe beer 
batter, rolled in coconut and golden fried. Served 
with mango-chipotle ketchup, vegetables and 
Cuban black beans & rice 24  
   

GARLIC CHIPOTLE SHRIMP 
Jumbo shrimp marinated in lime juice, orange 
juice and sautéed. Served with rice and 
vegetables 24  
 

SHELL BOWL 

Clams, sweet baby sea scallops, shrimp and 

green lip mussels in a garlic cream sauce. 

Tossed with linguini 24  

 
CRAB PASTA 
One of the Local Favorites! Fresh veggies and 
jumbo lump crab sautéed with our lemon basil 
salsa served atop a bed of linguini 26  
 

 
 
 
 
 

PORK CHOP 
8 ounces of fresh pork marinated overnight in our garlic orange marmalade and 
grilled to perfection. Served with garlic mashers and fresh veggies 19 
 

VEGETABLE PENNE PASTA 
Fresh sautéed vegetables, garlic, white wine and marinara sauce. Topped with 
feta cheese 17 V Add chicken 5 or shrimp for 7 
 

TEQUILA LIME CHICKEN 
A healthy choice! Fresh grilled chicken marinated in a tequila lime sauce. Served 
with a black bean salad, roasted peppers and fresh avocado 18  
 

CHICKEN BROCCOLI PASTA 
6 ounces of marinated chicken, sautéed in garlic white wine and olive oil with sun-
dried tomatoes, olive oil, broccoli, and fresh garlic 23 
 

RICKY RICARDO RIBS 
“Lucy, I’m home!” Slow roasted pork ribs, basted with our spicy mango-habanero 
BBQ (Traditional BBQ sauce available.) Served with black beans & rice and 
vegetables. Full rack 22 | Half rack 16 
 

NEW YORK STRIP STEAK 
A hand-cut 10-ounce New York Strip, seasoned and char-grilled with our chef’s 
special seasoning. Served with garlic mashed potatoes and vegetables 29 
 

FILET MIGNON 
An 8-ounce USDA Choice center cut filet grilled to taste. Served with garlic 
mashed potatoes and vegetables served with a demi glace sauce 26 
 

MAMBO COMBO 
“Now we’re dancing.” Jamaican jerk chicken and CocoLocoNut shrimp. Served 
with Cuban black beans & rice and fresh seasonal vegetables 24 
 

JAMAICAN JERK CHICKEN 
A half chicken, rubbed with dry jerk spices then marinated in our wet jerk rub. 
Slow roasted and served with black beans & rice and vegetables 19 

 

Mango’s 

sources its 

produce, 

seafood, and 

meats from 

local farms 

and 

distributors 

when 

available. 

TACOS 
 

Two flour tortillas filled with fresh lettuce and pico de gallo, then topped with a honey chipotle aioli. Served with 
rice, black beans, fire roasted salsa. Your choice of: 

 

Lightly Breaded Cod 12 | Grilled Chicken 12  | Grilled Mahi Mahi 14                                                            
Grilled Steak 14 | Lobster 18 | Tuna 14 

 
 

  From the Sea…        From the Land… 

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness 
V = Vegetarian Dish  |  GF = Gluten Free Dish  |             Signifies Signature Dish 

ISLAND CRAB SOUP 
Our homemade cream of tomato soup with crabmeat. Cup 6 | Bowl 9. 

 

All of our fish is caught fresh and never farm raised 


