
 

T h e  G r e e n  T u r t l e  

I n n  
8 1 2 1 9  O v e r s e a s  

H i g h w a y  

I s l a m o r a d a ,  F L  3 3 0 3 6   
H o l i d a y  E d i t i o n  2 0 1 0  O n e  S h e l l  o f  a  G o o d  R e a d !  

H O L IDAY                        

H app en ing s :  

 Happy Hour            

Every Day         

3-6PM                       

Drink Discounts 

$2-$4 Bar Food  

 Girls Night Out                              

Radio Show         

Live Broadcast   

every Tuesday          

6-7PM                   

 Feder Nation 

gathers live!             

Every Friday            

8-11PM   

 Prime Rib 

Night          

Every Saturday          

Happy  Birthday!       
Victor Garfield 12/5 
Gesner Celestin 12/16 
Patty Burke 1/1                
Ross DeMarzzo 1/7                    
Eli Langston 1/10                        
Jessica Villagrana 1/15 
Evan Stoll 1/20 

Check us out for regular updates on what’s going on or what’s being 
served special today at the Turtle.  We have set ourselves up on: 

OPEN FOR BREAKFAST, LUNCH AND DINNER 7AM-10PM TUESDAY THRU SUNDAY.                  

THE TURTLE RESTS ON MONDAY 

Roasted Brussel 
Sprouts                                       

- 1 1/2 pounds Brussels 

sprouts, trimmed and 
washed                                         

- 3 tablespoons olive oil                

- 1 teaspoon kosher salt         
- 1/2 teaspoon freshly 

ground black pepper 

- Preheat oven to 400 

degrees F                                 

- Coat sprouts with oil, salt 
and pepper.                                   
- Roast in the preheated 

oven for 30 to 45 minutes, 
shaking pan every 5 to 7 

minutes for even                      
browning.  

Chef Dan’s Corner 

  http://twitter.com/greenturtleinn 

h t t p : / / y o u t u b e . c o m / u s e r / g r e e n t u r t l e i n n  http://facebook/greenturtleinn 

YOU KNOW, YOU KNOW, 

WE KNOW...WE KNOW...  

Holiday Featured Wines 
Barda, Pinot Noir – The nose of wild, spicy strawberries, raspberries, cherry cola 
and cocoa leads to a palate just as rich. Sweet spicy fruit surmounted by appropri-
ate acidity keeps the balance firm. The force is strong with this one—from the mak-
ers of Sasicia 

Piero Mancini Vermintino — Gallura is a peninsula on the northeast corner of the 

island of Sardinia that specializes in Vermentino. Sardinia’s only DOCG wine.  
Characteristic fresh flavor with a typical mineral back palate. Pale straw in color with 
an intense fruity perfume of peach, tangerine and herbs; medium-weight in the 
mouth, with bright acidity; very clean, good length, finishes with a touch of tange-
rine. Ideal as an aperitif, with seafood - especially shellfish  

 

GREEN TURTLE INN CATERING                                          
Holiday Dinner To Go – let the Green Turtle provide your                       

Holiday dinner with all the trimmings.  Limited number of    

dinners available so  reserve early.  For the most impressive 

holiday platters, catered parties 

or private dinners contact Mark 

Dockham at (305) 393-6215 or  

catering@greenturtlekeys.com              

to have our outstanding food 

and exceptional service at your 

holiday event. 
TURTLE TALES—SHARE ON THE 

GREEN TURTLE WEBSITE! 

           w w w . g r e e n t u r t l e i n n n . c o m  

Something different this way comes!                                         

Join us at the newly re-invigorated Kaiyo Grill.                                                 

Experience the evolution of a legend in the making!                                                                                 

Like nothing else...like nowhere else...                          

Find yourself at Kaiyo Grill.                                                     

Now open 7 days 5-10pm! 



English Laura —          ”It would be rude not to visit me 

any day at the Turtle’s bar!” 

Veterans Day—ov 11th 

 

OPEN FOR            

BREAKFAST, LUNCH 

AND DINNER              

7AM-10PM                

TUESDAY THRU       

SUNDAY  

THE TURTLE RESTS ON 

MONDAY 

305.664.2006 

 Hot Coco Bay 

1 oz. Baileys 

Original Irish 
Cream                         
1 oz. Cap-
tain Morgan              
1oz  Coco-
nut Rum                                       

5 oz. hot 
chocolate 
  
Combine Baileys Irish 

Cream, Captain                
Morgan, Coconut Rum, 
and hot chocolate. 
Shake and pour into 
glass.                       

Barkeeper’s Whisper 

Come to Your  Come to Your  

Senses...Senses...  

 

Katie Dennis—fresh from the                

NJ Katie brings her upbeat personality 

to the Turtle’s bar.  Straight from the 

Jersey Shore she chose Islamorada 

because it’s so similar but without 

snow.  Have a cocktail with our                                 

freshest Jersey Girl! 

...Come to        ...Come to        

The Green Turtle!The Green Turtle!  

Turtle Tales 

Got any good 

Green Turtle      

stories from past 

or present?                                   

Post them in 

―Turtle Tales‖    

section of our  

website.                                                               

Share the tasty 

little secrets that 

have made the  

Turtle THE place to 

be for the past  

sixty-three years! 

Please support our 

neighbors... 

Green Resolution...   
Living a “green” lifestyle is easier than you think. There 

are a few simple steps you can follow that may seem 

small, but they are big in the fight against pollution and 

waste in the United States. The green motto that you 

can live by is “reduce, reuse and recycle.”  

Here are some steps you and your family can take to do 

your part in the fight for a less polluted environment:                       

- Promote and support businesses that use and sell 

“green” products (recycled products).                                           

- Drive sensible, “emission friendly” vehicles.                                                  

- Recycle all you can from home including glass, plastic, 

newspapers, motor oil, etc.                                                                         

By following these three simple rules above you will be 

preparing the world and the environment for future gen-

erations. Do your part now, so they won't have to deal 

with so much in the future.  Make the change for 2011. 

Tuesday Night is Flight Night!   

Every Tuesday night we will be offering a 

mini wine dinner which will consist of a 

flight of three wines not usually available 

by the glass, each perfectly paired with 

three food selections.  Do not miss out! 

Ryan Fitzpatrick is the newest 

member of the management team. 

Ryan recently re-located from the 

Gold Coast to become the day floor 

manager.  Come in, enjoy some 

lunch and get to know Ryan. 

Happy Happy 

New Year!New Year!  


