Nona Blue

9685 Lake Nona Village Pl 32827-7320 + +14073130027 - Updated: Jan 14, 2026

SHAREABLES

Blue Cheese Kettle Chips $12.00

Blue Cheese Béchamel / Chopped Bacon / Balsamic Glaze / Green Onions

House Made Salsa & Chips $12.00

Hand Cut Garden Blend

Mama's Meatloaf Sliders $15.00

BBQ Glaze / Caramelized Onions

Italian Meatballs $16.00

Three Meat Blend / Marinara Sauce

In-House Smoked Salmon Dip $17.00

Herb Remoulade Blend / Crispy Toast Points / Chopped Egg / Red Onions

Spinach & Artichoke Dip $18.00

Rich Cheese Sauce / Salsa / Sour Cream

Drums & Flats $18.00

Buffalo Sauce / Blue Cheese Coleslaw

Fire Grilled Artichokes $19.00

Herb Butter Brushed

Firecracker Shrimp $19.00

Lightly Fried Shrimp / Firecracker Sauce

Fried Calamari $21.00

Seasoned Rings / Lemon Aioli / Thai Chili Sauce

P.E.l. Mussels $22.00

Braised Mussels / Sambuca Butter Sauce / Grilled Baguette Garnish

*Seared Ahi Tuna $26.00

Yellowfin Tuna / Dressed Field Greens / Pickled Ginger / Wasabi / Sesame Seeds

SouP

Shrimp & Fire Roasted Corn Chowder $8.00

Our Signature Soup



Classic French Onion Soup

Melted Gruyere / Shredded Mozzarella / Toasted Crouton

FLATBREADS °

$11.00

Margherita

Marinara Sauce / Fresh Mozzarella / Roma Tomatoes / Fresh Basil / Parmesan

BBQ Chicken

BBQ Sauce / Mozzarella Cheese / Caramelized Onions / Julienne Cilantro

STREET TACOS °

$16.00

$19.00

Baja Style

Flour Tortillas / Shredded Cabbage / Avocado / Chipotle Mayo / Sour Cream Sauce

San Francisco "Mission District" Style

Flour Tortillas / Shredded Lettuce / Sour Cream Sauce / Mango Pico De Gallo

GREENS s

AVAILABLE OPTIONS

Fire Grilled Chicken: $18.00
Lightly Fried Atlantic Cod: $18.00
Blackened Mahi Mahi: $19.00
Grilled Shrimp: $19.00

Adobo Steak: $20.00

AVAILABLE OPTIONS

Fire Grilled Chicken: $18.00
Lightly Fried Atlantic Cod: $18.00
Blackened Mahi Mahi: $19.00
Grilled Shrimp: $19.00

Adobo Steak: $20.00

House Salad

Mixed Greens / Chopped Egg / Smoked Bacon / Cheddar Cheese / Campari Tomatoes / Carrot / Cucumber

/ House Made Croutons / Buttermilk Garlic Dressing

Classic Caesar Salad

Romaine Lettuce / House Made Croutons / Parmesan Cheese

Traditional Greek Salad

Romaine Lettuce / Herb Vinaigrette Dressing Cucumbers / Red Onions / Red Peppers / Black Olives /

Campari Tomatoes / Feta Cheese

AVAILABLE OPTIONS
$14.00

Fire Grilled Chicken: $10.00
Grilled or Lightly Fried Shrimp:
$10.00

Fire Grilled Salmon: $11.00

AVAILABLE OPTIONS
$14.00

Fire Grilled Chicken: $10.00
Grilled or Lightly Fried Shrimp:
$10.00

Fire Grilled Salmon: $11.00

AVAILABLE OPTIONS
$15.00

Fire Grilled Chicken: $10.00
Grilled or Lightly Fried Shrimp:
$10.00

Fire Grilled Salmon: $11.00



*The "Tavern" Grilled Chicken Salad $19.00
Mixed Greens / Sliced Chicken / Carrots / Red Bell Pepper / Tomato / Cilantro / Tortilla Strips / Honey

Citrus Vinaigrette / Peanut Sauce / Chopped Peanuts

*Asian Grilled Steak Salad $26.00
Mixed Greens / Marinated Filet Mignon Tips / Red Peppers / Carrots / Red Onion / Mango / Cucumber /

Campari Tomatoes / Mint / Basil / Sweet Thai Chili Dressing / Fried Wontons / Sesame Seeds / Red Pepper

Flakes

*Seared Ahi Tuna Salad $27.00
Yellowfin Tuna / Cilantro Ginger Vinaigrette / Honey Citrus Vinaigrette / Field Greens / Cabbage / Red

Onions / Sesame Seeds / Wonton Strips

HANDWICHES 7

Veggie Burger $16.00
In House Blend / Soy Glaze / Monterey Jack / Lettuce / Tomato / Red Onion / Pickle / Toasted Brioche

All American Burger $18.00
8 0z. Steak Blend / American Cheese / Lettuce / Tomato / Red Onion / Pickle / Mayo / Mustard / Toasted Brioche

Nona Blue Burger $19.00
8 0z. Steak Blend / Crumbled Blue Cheese / Smoked Bacon Strips / Lettuce / Tomato / Red Onion / Pickle / Toasted Brioche

Country Club $19.00
Hickory Smoked Ham / Roasted Turkey / Smoked Bacon / Cheddar Cheese / Monterey Jack / Lettuce / Tomato / Mayo / Toasted

Multigrain

Plain Jane $19.00
Marinated Chicken Breast / Havarti Cheese / Lettuce / Tomato / Red Onion / Pickle / Toasted Brioche

Cheddar Beef $20.00
Sliced Roast Beef / Aged Cheddar / Au Jus / Creamy Horseradish Sauce / Toasted Brioche

Blackened Mahi Mahi Sandwich $22.00

Lettuce / Tomato / Red Onion / Pickle / Thousand Island Dressing / Avocado / Sour Cream Sauce / Toasted Brioche

ON THE SIDE 11

French Fries

Steak Fries

Mashed Potatoes

Lil House Salad

Lil Caesar Salad

Lil Greek Salad

Broccoli



Blue Cheese Coleslaw

Creamed Corn

Mac & Cheese

Baked Potato

After 4pm

NONA BLUE PLATE SPECIALS

Lemon Chicken $23.00
Mashed Potatoes / Chicken Demi Glaze

Mama's Meatloaf $24.00
Five Meat Blend / BBQ Glaze / Mashed Potatoes / Creamed Corn

French Quarter Penne Pasta Bowl $24.00
Sautéed Shrimp / Andouille Sausage / Tasso Ham / Carrots / Green Onions / Spicy Cajun Cream Sauce

Traditional English Fish & Chips $25.00
North Atlantic Cod / Steak Fries

Lobster Mac & Cheese $25.00
Maine Lobster / Rich Cheese Sauce

Chicken Tender Platter $26.00
Hand Dipped Chicken Tenders / French Fries / Blue Cheese Coleslaw / Honey Mustard / BBQ Sauce

Slow Roasted 14 Oz. Prime Rib $42.00
Mashed Potatoes / Au Jus (Available after 4pm)

*Seared Ahi Tuna Steak $44.00
Yellowfin Tuna / Chilled Quinoa Salad / Wasabi / Citrus Soy Sauce

North Atlantic Sea Scallops $48.00
Lemon Butter Sauce / Cous Cous / Grilled Asparagus

OFF THE HARDWOOD GRILL

House Brined Double Cut Pork Rib Chop $32.00
Braised Apple Chutney / Mashed Potatoes

Steak Frites $33.00
Brasserie Cut Sirloin / Maitre d' Butter / French Fries

Baby Back Ribs $36.00
French Fries / Blue Cheese Slaw

North Atlantic Salmon $38.00

Herbed Remoulade / Chilled Quinoa Salad



Polynesian Marinated Ribeye

Soy Glaze / Mashed Potatoes

$42.00

Hand Cut 14 Oz. New York Strip $44.00
Maitre d' Butter / Mashed Potatoes
8 Oz. Barrel Cut Filet Mignon $48.00
Béarnaise Sauce / Mashed Potatoes
16 Oz. Delmonico Ribeye $54.00
Maitre d' Butter / Mashed Potatoes
SWEET ENDINGS
Key Lime Pie $9.00
Graham Cracker Crust / Whipped Cream
*Carrot Cake $10.00
Sweet Cream Cheese Icing / Caramel Syrup / Pecans
*Hot Fudge Brownie Sundae $9.00
Chocolate Brownie / Vanilla Bean Ice Cream / Whipped Cream / Candied Pecans
White Chocolate Cheesecake $9.00
Graham Cracker Crust / Raspberry Coulis / Whipped Cream
CHAMPAGNE AND SPARKLING
BELSTAR PROSECCO / Veneto, Italy
$10.00
$38.00
KILA CAVA / Spain
$10.00
$38.00
FRANCOIS MONTAND / Split / Brut or Rose / France $14.00
VEUVE CLICQUOT YELLOW LABEL BRUT / France
$20.00
$75.00
TAITTINGER / France $60.00
ROSE
NOTORIOUS PINK / France
$10.00

$38.00



FLEURS DE PRAIRIE / Cotes de Provence, France

$13.00
$50.00
SAUVIGNON BLANC
THE CROSSING / Marlborough, NZ
$10.00
$38.00
J. DE VILLEBOIS / Val de Loire, France
$13.00
$50.00
LOVEBLOCK BY KIM CRAWFORD / Marlborough, NZ
$14.00
$54.00
CHARDONNAY
WILLIAM HILL / Central Coast
$11.00
$42.00
KENDALL JACKSON VINTNERS RESERVE / California
$12.00
$46.00
DOMAINE DE BERNIER / Val de Loire, France
$12.00
$46.00
INTERCEPT BY CHARLES WOODSON / Paso Robles
$13.00
$50.00
SONOMA CUTRER / Russian River
$14.00
$54.00
ROMBAUER / Carneros
$18.00
$70.00
WORLDLY WHITES
BARONE FINI PINOT GRIGIO / Valdadige, Italy
$10.00

$38.00



CA MONTEBELLO MOSCATO / Lombardi, Italy

$11.00

$42.00
SCHLOSS VOLLRADS RIESLING / Rheingau, Germany

$11.00

$42.00
CONUNDRUM WHITE BLEND / Rutherford

$14.00

$54.00
SANTA MARGHERITA PINOT GRIGIO / Alto Adige, Italy

$15.00

$58.00
PINOT NOIR
TASSAJARA / Monterey

$10.00

$38.00
TORO DE PIEDRA GRAND RESERVE / Casablanca, Chile

$12.00

$46.00
INTERCEPT BY CHARLES WOODSON / Monterey

$13.00

$50.00
MEIOMI / Monterey County

$14.00

$54.00
BELLE GLOS / Clark and Telephone / Santa Barbara County

$18.00

$70.00
MERLOT
COLUMBIA VALLEY / Washington

$10.00

$38.00
ST. FRANCIS / Sonoma County

$11.00

$42.00
SILVERADO / Napa Valley $58.00

CABERNET SAUVIGNON




BONANZA by CAYMUS / California

$11.00

$42.00
POTRO DE PIEDRA FAMILY RESERVE / Curico Valley, Chile

$12.00

$86.00
INTERCEPT BY CHARLES WOODSON / Paso Robles

$13.00

$50.00
JOSH CELLARS RESERVE / Paso Robles

$13.00

$50.00
SMITH AND HOOK / Central Coast

$14.00

$54.00
PEJU / Napa Valley

$22.00

$86.00
CAYMUS / Napa Valley

$30.00

$138.00

ADOBE ROAD / BLUE DOG / Sonoma County & Napa Valley $120.00
SILVER OAK / Alexander Valley $120.00
CAYMUS SPECIAL SELECTION / Napa Valley $240.00
JOSEPH PHELPS INSIGNIA / Napa Valley $350.00
ZINFANDEL
FOUR VINES / Lodi

$10.00

$38.00
SEGHESIO "ANGELA'S TABLE" / Sonoma County

$12.00

$46.00
KLINKER BRICK / Lodi $42.00
ROMBAUER / Napa Valley $66.00

INTERNATIONAL REDS




CA MONTEBELLO SANGUE DI GUIDA / Lombardi, Italy

$11.00
$42.00
LAGONE AIA VECCHIA SUPER TUSCAN / Tuscany, Italy
$12.00
$46.00
TAPIZ ALTA MALBEC / Mendoza, Argentina
$12.00
$46.00
FEUDI SALENTINI APPASSIMENTO ROSSO / Puglia, Italy
$13.00
$50.00
RED BLENDS
ANNABELLA / California
$10.00
$38.00
SECRET MISTRESS "BOURBON BARREL AGED" / Chile
$11.00
$42.00
INTERCEPT BY CHARLES WOODSON / Paso Robles
$13.00
$50.00
CHAPPELLET MOUNTAIN CUVEE / Napa Valley
$18.00
$54.00
THE PRISONER / Napa Valley
$20.00
$76.00
ORIN SWIFT PAPILLON / Napa Valley $88.00
SEASONAL SANGRIA
Seasonal Sangria
Red or White Glass: $10.00

OUT OF THE BLUE COCKTAILS

Carafe: $38.00

Lime in the Coconut

Bacardi Coconut Rum / Cointreau / Fresh Lime / Fresh Mint

$11.00



Release the Kraken

Kraken Spiced Rum / Goslings Ginger Beer / Whiskey Barrel Aged Bitters

$11.00

Cheaper than Therapy $12.00
Cucumber Vodka Infusion / St. Germaine Elderflower Liqueur / Lemon Juice / Simple Syrup / Fresh Basil / Fresh Cucumber

Comfortably Numb $12.00
Pear Vodka Infusion / St. Germaine Elderflower Liqueur / White Cranberry Juice / Lime Juice / Cinnamon

Garden of Eden $12.00
Sipsmith V.J.0.P. Gin / St. Germaine Elderflower Liqueur / Fresh Cucumber / Fresh Mint / Fresh Basil / Fresh Lime

My Psychiatrist $12.00
Plantation XO Reserve Rum / Cinnamon Vanilla Clove Syrup / Lime Juice

One Night in Bangkok $12.00
Corazon Blanco Tequila / Domaine De Canton Ginger Liqueur / Pineapple Juice / Lime Juice / Cayenne Pepper

Porky's Old Fashioned $13.00
Knob Creek Smoked Maple Bourbon / Hickory Smoked Tincture / Brown Sugar Syrup / Cherry Bitters / Orange Bitters / Candied Bacon

Baby Blue Cosmopolitan $14.00
Ketel One Citroen Vodka / Blue Curacao / White Cranberry Juice / Simple Syrup / Lime Juice

New Fashioned $14.00
1792 Small Batch Bourbon / Orange Bitters / Simple Syrup / Amarena Cherries

Sazerac $14.00
Sazerac Rye / Herbsaint / Peychaud's Bitters / Sugar Cube

Tippling Tea $14.00
Southern Comfort / Firefly Sweet Tea Vodka / Myers's Platinum White Rum / Miles' Gin / Peach Schnapps / House Sour Mix

True Blue $14.00
Ketel One Vodka / Blue Cheese Stuffed Olives

MAIN SQUEEZE

Greyhound $11.00
Wheatley Vodka / Fresh Squeezed Grapefruit Juice

Screwdriver $11.00
Wheatley Vodka / Fresh Squeezed Orange Juice

WHAT'S ON TAP

Bell's Two Hearted IPA / Michigan / 7.0 ABV $8.00
Fat Tire Amber Ale / Colorado / 5.0 ABV $7.00
Guinness Stout / Ireland / 4.2 ABV $7.00



Harp Lager / Ireland / 4.5 ABV

$7.00

Hoegaarden / Belgium / 4.9 ABV $8.00
Kentucky Bourbon Barrel Ale / Kentucky / 8.2 ABV $7.00
Lagunitas IPA / California / 6.2 ABV $7.00
Lexington Vanilla Barrel Cream Ale / Kentucky / 5.5 ABV $7.00
Magner's Irish Cider / Ireland / 4.7 ABV $7.00
Samuel Adams Seasonal / Massachusetts / ABV Varies $7.00
Smithwicks / Ireland / 5.0 ABV $7.00
Stella Artois / Belgium / 5.2 ABV $7.00
LOCAL CRAFTS

Cigar City Jai Alai IPA / Tampa / 7.5 ABV $8.00
Local Favorites (Rotating) / Florida / ABV Varies

Orange Blossom Pilsner / Orlando / 5.5 ABV $7.00
ALL BOTTLED UP

Amstel Light $6.00
Angry Orchard Cider $6.00
Blue Moon $6.00
Bud Light $5.00
Budweiser $5.00
Coors Light $5.00
Corona $6.00
Corona Light $6.00
Dos Equis $6.00
Heineken $6.00
Michelob Ultra $5.00
Miller Lite $5.00
Newcastle Brown Ale $6.00

Pabst Blue Ribbon

$5.00



Samuel Adams Boston Lager

$6.00

Yuengling $5.00
HARD SELTZERS

Truly $6.00
White Claw $6.00
CHILDREN'S MENU

Kraft Macaroni and Cheese $7.00
American classic

Peanut Butter and Grape Jelly $7.00
Served with a fruit cup

Four Cheese Pizza $8.00
Cheddar / Mozzarella / Provolone / Parmesan

Grilled Cheese $8.00
Served with a fruit cup

Chicken Tenders and Fries $8.00
Hand dipped tenders

Penne Pasta Bowl $8.00
Alfredo / Butter / Parmesan or Marinara Sauce

Cheeseburger and Fries $9.00
3 meat blend / American cheese

Meatloaf and Mashed Potato $9.00
Five Meat Blend / Homemade Mashed

SUNDAY BRUNCH

Belgian Waffle $13.00
Buttermilk Waffle / Marinated Strawberries / Whipped Cream / Confectioners Sugar / Applewood Smoked Bacon

French Toast $13.00
French Toast / Marinated Strawberries / Blueberries / Candied Pecans / Blueberry Balsamic Jam

Lemon Ricotta Pancakes $14.00
Two Lemon Ricotta Pancakes / Applewood Smoked Bacon / Home Fries

Classic Three Egg or Egg White Omelet $14.00

Choice of; Diced Ham / Smoked Bacon / Monterey Jack / Cheddar / Red Peppers / Onions / Tomatoes / Sliced Mushrooms / Home Fries



Eggs Benedict

Poached Eggs / Canadian Bacon / English Muffin / Hollandaise Sauce / Home Fries

Breakfast Flatbread

Chopped Egg / Marinara Sauce / Cheddar / Mozzarella / Sausage / Green Onions / Red Peppers / Sour Cream Sauce

Tavern Quiche

Four Cheese Blend / Ham / Turkey / Field Green Garnish / Herb Vinaigrette / Home Fries

Eggs Benedict with Smoked Salmon

Poached Eggs / Smoked Salmon / English Muffin / Canadian Bacon / Hollandaise Sauce / Home Fries

Chicken & Waffle

Buttermilk Waffle / Three Fried Chicken Tenders / Honey Butter / Applewood Smoked Bacon

Steak & Egg Sandwich

Prime Rib / Fried Eggs / Smoked Bacon / Havarti Cheese / Sliced Tomatoes / Toasted Baguette / Home Fries

Eggs Benedict with Lobster

Poached Eggs / Butter Poached Lobster Meat / Canadian Bacon / Grilled Asparagus / Hollandaise Sauce / Home Fries

SEVEN DOLLAR BLOODIES 4

$15.00

$15.00

$16.00

$17.00

$18.00

$19.00

$24.00

SUNDAY BLOODY SUNDAY

Wheatley Vodka / In-House Bloody Mary Mix / Worcestershire / Sea Salt & Black Pepper Rim / Celery Stalk Garnish

HOT BLOODED

Bacon Jalapeno Vodka Infusion / In-House Bloody Mary Mix / Tabasco / Creole Siracha Rim / Smoked Bacon Garnish

FIRST BLOOD

Basil Garlic Cucumber Vodka Infusion / In-House Bloody Mary Mix / Lemon Juice / Celery Salt Rim / Pickle Spear Garnish

THICKER THAN WATER

Pepperoncini Horseradish Vodka Infusion / In-House Bloody Mary Mix / Lime Juice / Old Bay Rim / Pepperoncini Garnish

SEVEN DOLLAR BUBBLES 4

AZURE MIMOSA

Champagne / Fresh Squeezed Orange Juice / Blue Curacao / Orange Garnish

KIR ROYALE

Champagne / Raspberry Liqueur / Raspberry Garnish

BELLINI

Champagne / Peach or Strawberry Puree / Peach or Strawberry Garnish

OCEAN BREEZE

Champagne / Elderflower Liqueur / White Cranberry Juice / Cucumber Garnish

HOUSE POURS s




WHEATLEY VODKA $7.00

MILES' GIN $7.00
MYER'S PLATINUM WHITE RUM $7.00
CORAZON BLANCO TEQUILA $7.00
1792 SMALL BATCH BOURBON $7.00

HOUSE WINES

BARONE FINI / Pinot Grigio $7.00
NOTORIOUS PINK / Rose $7.00
WENTE VINEYARDS / Chardonnay $7.00
MURPHY GOODE / Cabernet Sauvignon $7.00
COLUMBIA VALLEY / Merlot $7.00
TASSAJARA / Pinot Noir $7.00

LETTUCE WRAPS

BAJA STYLE
Shredded Cabbage / Avocado / Chipotle Mayo / Sour Cream Sauce Grilled Chicken: $18.00
Blackened Mahi Mahi: $19.00

Grilled Shrimp: $19.00
Adobo Steak: $20.00

"MISSION DISTRICT" STYLE
Shredded Lettuce / Sour Cream Sauce / Mango Pico De Gallo Grilled Chicken: $19.00
Blackened Mahi Mahi: $19.00
Grilled Shrimp: $19.00
Adobo Steak: $20.00
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