
Menu
Make A BIG

Impression BEST 
ENTERTAINMENT ON

CLEARWATER 
BEACH 

BaDFINS
MercH  = Gluten Free        = Vegetarian

SIDEKICKs 
Fresh Fruit Cup   6     
Cuts of seasonal fresh fruit

Rice and Beans   6     
House made Black beans and cilantro-lime rice.

Skinny Fries    6     
Thin and crispy fried potatoes

Purple Potato Hash    8    
Purple potatoes, Nueskes triple smoked applewood bacon, 

roasted garlic, baby spinach and cotija cheese.
*Add a pasture raised organic basted egg for only a buck!

Sauteed Mexican Spinach   8      
Baby spinach, japs, cumin, garlic, tomatoes, red onions & cotija cheese.

Side Mexican Caesar   8     
Fresh romaine, cotija cheese, Roma tomatoes, toasted  
pepitas, tortilla strips, micro greens, and the original  

Gardini’s Caesar salad dressing.

Elote   6      
Charred corn on the cob, basted in butter, cotija cheese, tajin  

spice and a drizzle of lime crema and local micro cilantro.

Tido’s Slaw   4.5      
Thinly sliced granny smith green apples, napa cabbage,  

mayo, sour cream, nap, carrots, green onion, cilantro,  
lime zest and fresh squeezed lime. 

CROWD PLEASERS
Lobstah Mac N’ Beer Cheese   MP
Cavatappi pasta mixed with Cheddar and homemade 

beer cheese, topped with a healthy portion of lobster in 
our lobster cheese sauce, Neuskes triple smoked 

applewood bacon and scallions.

Mexican Shrimp and Grits   24
Blackened shrimp, plant-based chorizo, pepper 

medley, corn and garlic tossed in a cream sauce on top 
of cheesy grits. Garnished with Nueskes triple 

smoked applewood bacon bits!

Carne Asada Skirt Steak    30      
Skirt steak topped with red chimichurri, served with cilantro  

and lime rice and black beans and Elote.

OVO Vegetarian Bowl   18     
Cilantro lime rice, plant-based chorizo, sauteed Mexican  

spinach, smoked jalapeno, black bean and corn Pico, shredded 
carrots, sliced avocado, basted egg, cotija cheese,  

microgreens, fresh lime, and Verde salsa.

Ay Papi Bowl   19    
Chipotle chili rubbed organic chicken breast, cilantro lime  

rice andblack beans, sauteed pepper medley, sauteed onions,  
avocado, black bean, and corn Pico, cotija cheese,  

chipotle, and lime crema.

FLA Grouper  MK     
Pan seared fresh Gulf Grouper, Tajin spiced and  

sauteed with butter, and garlic. Served with  
purple potato hash and Elote.

Mexican Chicken and Waffles   22    
Buttermilk marinated chicken thighs fried to perfection 

on top of a cornmeal waffle with guacamole, Nueske’s triple 
smoked bacon, hot pepper honey, wood smoked  

maple syrup aioli and lime crema.

Grouper Fish Stix   26    
Crispy fried grouper in Badfins special ranch batter,  

Tido’s slaw and served with skinny fries. 

Chips and Dips 
The Trifecta   23

Freshly made roasted tomato salsa, street guac and beer cheese queso. 

Bottomless Chips & Salsa    8     
Choose from roasted tomato salsa, tomatillo salsa Verde or  

spicy serrano pepper sauce.

Street Guac    12     
Fresh avocado street guacamole made fresh daily.

Beer Cheese Queso    12   
Local wheat beer cheese queso.

Queso Fundito   16    
Beer cheese queso and plant-based chorizo

Starters 
Scallop and Shrimp Ceviche 

Cocktail   20     
Calico scallops, Shrimp, Avocado, fresh squeezed lime,  

smoked jalapenos, and house made cocktail sauce.  
Served with corn tortilla chips.

Street Corn Ribs   12      
Fried fresh corn off the cob, Cotija cheese, tajin spice  

dust, butter, Mexican lime crema, local micro 
cilantro, and fresh squeezed lime.

Florida Nugz   19    
Crispy Gulf Grouper nuggets fried in Badfins  
signature Ranch breading and served with  

our house made tartar.

Lobster Fritters    19    
Badfins crispy fritter filled with succulent lobster  

meat, fresh corn, and served with roasted 
garlic and Cholula aioli.

Bougie Steak Quesadilla   20
Tajin spiced Fillet Mignon tips, ricotta, Monterey jack and  

Oaxaca and cotijacheeses, onions, red, yellow, green peppers,  
spinach & herb flour tortilla. Served with roasted  

tomato salsa, street guac & lime crema.

Not So Average Nachos    18
Slow cooked pork carnitas, corn tortilla chips, beer  

cheese queso, MontereyJack and Oaxaca cheeses, smoked  
jalapenos, charred corn & black beans, micro cilantro, drizzled  

with our “Da Bomb” sauce & lime crema. Served with  
ourhouse made street guac & roasted tomato salsa. 

TACOS GALORE 
*Choice of Flour or Corn Tortilla, two stuffed tacos per order.  

Served with crispy corn tortilla chips, fresh lime, and                                           
micro cilantro from Life Farms from Clearwater Florida.   

$2 additional to substitute for skinny fries.

Go Shorty   18     
Grilled flour tortilla stuffed with honey chipotle shrimp, 
Monterey Jack and Oaxaca cheeses, street guac, creamy 

Tido’s slaw, black bean, and corn Pico. Topped with  
cotija cheese and chipotle lime crema.

The Surf and Turf   23
Grilled flour tortilla stuffed with buttery lobster 

meat and tender filet mignon, avocado, Pico, Monterey  
Jack and Oaxaca cheeses and lime crema.

The Veg Head   16    
Baby iceberg, pant-based chorizo, and cotija cheese. 
tri colored pepper medley, black bean and corn Pico,  
smoked jalapenos, Tido’s slaw and fried avocados. 

Carnitas Birria Taco   16
Melted Cheddar between a grilled flour tortilla and consommé-dipped 

Corn tortilla. Slow cooked pork, Monterey Jack and Oaxaca  
cheeses, caramelized onions, and Cotija cheese. 

Cluck It   18
Melted cheddar between two grilled flour tortillas, crispy fried  
chicken, smoked jalapenos, black bean, and corn Pico, Tido’s slaw, 

Monterey Jack and Oaxaca cheeses and topped with jalapeno dijonaise.

Primo Fish Tacos   20    
Grilled flour tortilla, pan seared grouper, tajin spice,  

Tido’s slaw and chipotle lime crema 

HANDHELDs
*All Sandwiches served with skinny fries and creamy 

cilantro lime green apple slaw.

**Note to our Guests: The” Soon to be Famous” 70/30 burger is a **Note to our Guests: The” Soon to be Famous” 70/30 burger is a fresh fresh 
ground patty made up of 70% Wagyu beef and 30% bacon. The burger ground patty made up of 70% Wagyu beef and 30% bacon. The burger 

is cooked to 165 degrees or well done, but you may still see some  is cooked to 165 degrees or well done, but you may still see some  
pinkish color in the patty due to the color of the bacon.pinkish color in the patty due to the color of the bacon.

Pollo Loco    18                                                                                                                                               
Grilled organic chicken breast, smoked chipotle spice, avocado, 

baby iceberg and cumin vinaigrette , Neuskes triple smoked bacon,                                               
jalapeno Dijonnaise on butter grilled Cuban hoagie.

The West Coast Dip   18   
Carne Asada (skirt steak), smoked jalapenos and red, green, 

and yellow peppers, melted Monterey Jack and Oaxaca cheeses. 
Served on a grilled Cuban hoagie and a side of consume dipping sauce.

SQUARE GROUPER    19                                                                                                                                             
Gulf Grouper right off the boat grilled and seasoned with 
Tajin spice. Served on baby iceberg, tomatoes, red onions, 
and house made citrus tarter on a buttered brioche bun.                                                                                       

Florida Lobster and Shrimp Roll   24                                                                                                                                               
         Cold water lobster and shrimp mixed with avocado ranch and served 

chilled. Stuffed into a buttered grilled brioche bun.

The Poblano Escobar burger    22
Wagyu beef burger, fried poblano pepper, Nueske’s bacon jam,  

cheddar cheese, roasted garlic and Cholula aioli, truffle ketchup,  
jalapeno dijonaise, baby iceberg lettuce, red onion, tomato,  

and kosher dill pickle chips on a buttered grilled brioche bun.
 

The “Soon to be Famous” 70/30 Burger   25
70% Wagyu beef and 30% Neuskes triple smoked  

applewood bacon. Cooked medium well or done with Monterey  
Jack and Oaxaca cheeses, a pasture raised organic basted egg,  

wood smoked maple syrup aioli,truffle ketchup, baby iceberg,  
tomatoes, red onions, and kosher dill pickle chips on a  

buttered grilled brioche bun.

GREENS
Then Original Caesar    14     

(Try it with Carne Asada Steak, Chicken, Shimp for only $8)
The best salad on the planet was originally made in Tijuana  
Mexico. Fresh romaine, tossed with cotija cheese, pepitas, 

crispy tortilla strips, Roma tomatoes, and tossed with 
“the original Gardini’s Caesar salad dressing.”

Seafood Wedge    22     
Iceberg wedge topped with calico scallops, shrimp, avocado,  

hard boiled eggs, Neuskes triple smoked applewood bacon bits,  
tomatoes, avocado ranch, Monterey Jack and  

Oaxaca cheese and scallions.

We proudly serve               products & more...
Coke, Diet Coke, Coke Zero, Root Beer, Lemon Aid, Mr Pibb, Hi C, Milk, OJ, Cranberry & Grapefruit Juice, 

Starbucks Pikes Place Coffee, Gold Peak Sweet, Unsweet, Raspberry & Green Iced Tea. 
*Askabout the selection of flavors of Liquid Death H2o’s and Kill Cliff Energy Drinks!

Notice:  In order to keep our costs down while continuing to offer our most competitive pricing a small convenience Notice:  In order to keep our costs down while continuing to offer our most competitive pricing a small convenience 
fee of 4% applies to all transactions.  However, we offer automatic cash discounts of 4% for cash customers.fee of 4% applies to all transactions.  However, we offer automatic cash discounts of 4% for cash customers.

Notice:  In order to keep our costs down while continuing to offer our most competitive Notice:  In order to keep our costs down while continuing to offer our most competitive 
pricing a small convenience fee of 4% applies to all transactions.  However, we offer pricing a small convenience fee of 4% applies to all transactions.  However, we offer 

automatic cash discounts of 4% for cash customers.automatic cash discounts of 4% for cash customers.

BE BAD - EAT GOOD


