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Sanibel Sunset  $
9.95

Spice Rum and Don Q Coconut Rum with a splash of Amaretto, 
orange juice, pineapple juice, and grenadine.

Doc’s Cure  $
9.95

Black Rum combined with cream of coconut, pineapple, and orange 

juice, with a sprinkle of nutmeg. 

Dark & Stormy  $
9.95

Gosling’s Black Seal Rum mixed with Gosling’s Ginger Beer & a 

squeeze of lime.

Old Havana Rum Punch  $
9.95

Silver and Black Rum, orange juice, pineapple juice, & Grenadine.

Barbados Punch  $
9.95

Mount Gay Eclipse Rum with a hint of Peach Schnapps, pineapple 

juice and a Black Rum Floater.

Captain Gone Bananas   $
9.95

Captain Morgan Rum, Blue Chair banana rum, orange juice, 

pineapple juice and a dark rum �oater.

Toasted Banana Bay Breeze $
9.95

We've combined Hard Truth Toasted Coconut Rum, Blue Chair 

Banana Rum, pineapple juice& cranberry juice!

Blind Pass Mai Tai   $
9.95

Kraken Black Rum, Fee Brother Orgeat, Triple Sec, and pineapple 

juice shaken with fresh lime juice.

Doc's Rum Runner  $
10.95

“�e Best!” We blend Mount Gay Eclipse & Blue Chair banana Rums 

with orange and pineapple juices, then top it o� with a Chambord 

�oater.
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Doc’s Margarita  $9.95

A perfected blend of Campo Bravo Silver Tequila, Triple Sec, sour, 

and a splash of orange juice. $15 if you upgrade to Dobel Tequila.

Ultimate Golden Margarita  $12.95

El Mayor Reposado Tequila mixed with Cointreau, fresh lime, 

orange juice, and a splash of sour.  Topped with a Grand Marnier 

�oater.  $18 if you upgrade to Casamigos Tequila.

Doc's Bloody Mary  $9.95

Deep Eddy Vodka and Zing Zang Bloody Mary mix. Garnished with 

a pickled green bean, olives, and a lime.

Doc’s Yucatan Bloody Mary  $
12.95

Doc Ford’s signature Bloody Mary made with Deep Eddy Vodka, 

Zing Zang Bloody Mary mix, and our Signature Yucatan Sauce! 

Garnished with a pickled green bean, olives, lime, and 

2 Yucatan Shrimp!

M A R G A R I T A S  &  B L O O D Y  M A R Y S

Doc's Yucatan
Bloody Mary
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Island Mojito  $9.95

A traditional mojito and one of Doc's favorites!  A refreshing blend 

of Gold Rum, muddled mint, lime, simple syrup, and soda. 

Tropical Mojito  $9.95

Taste the tropics with a �avored mojito! Choose from any of our four 

�avors for rum: Mango, Pineapple, Coconut, and or Passion Fruit.

Cool Cucumber Mojito  $9.95

Pearl Cucumber Vodka, muddled mint, lime, simple syrup, and a 

splash of soda.  Like it with a kick? 

Upgrade to 1800 Cucumber Jalapeno Tequila for $1!

Raspberry Lemonade Mojito  $9.95

Bacardi Raspberry, muddled mint, lime, with lemonade, cranberry, 

and a splash of soda. 

Doc's Mule  $
9.95

Deep Eddy Vodka mixed with ginger beer and fresh lime.

Tropical Mule  $9.95

Our tropical Mules are made with Deep Eddy vodka, ginger beer & 

fresh lime. Flavors: ruby red, cranberry, lemon, or orange.

M O J I T O S  &  M U L E S
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Toasted Coconut Colada  $12.95

Our perfected Piña Colada with Hard Truth Coconut Rum 

blended together and served with a toasted coconut �ake rim. 

Doc's Bumbu Colada  $14.95

Bumbu Rum, with hints of vanilla, caramel, & banana.  Creamy  

& delicious, it's a Doc Ford's favorite!

Premium Frozen Rum Runner  $10.95

"�e Best!" We blend Mount Gay Eclipse & Blue Chair Banana 

Rums with Rum Runner mix, then top it o� with a Chambord 

�oater. Also available on the rocks!

Key Lime Colada  $10.95

Don Q Limon Rum with a Key Lime Liqueur �oater and a graham 

cracker crusted rim.

Dirty Banana  $10.95

Light Rum, Dark Creme de Cacao, and banana puree with a 

chocolate drizzle. 

Strawberry Daiquiri  $10.95

A blend of Silver Rum and Strawberry Daiquiri Mix.

Lava Flow  $10.95

A blend of Strawberry Daiquiri & Piña Colada. 

F R O Z E N  C O C K T A I L S

Key Lime Colada
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$9.95
$1 for each drink sold is donated to the 

Golisano Children's Hospital.

Sanibel Stoop 

Amanda Cross and Lindsay Torpey-Cross created 

this refreshing cocktail made with Mango Rum, 

fresh squeezed lime, orange juice, Gosling's Ginger 

Beer and a dark rum �oater.

Hook Line & Sinker

Captiva residents Mike & Helene Hall created this 

latest mojito consisting of Don Q Coconut Rum and 

a refreshing splash of Monin Watermelon Syrup 

with muddled limes & mint.

Bull on the Beach

"Where the Bull Never Ends!" Randy and Charlotte 

Hockensmith along with their friends created this 

special concoction of cherry rum, Florida orange 

juice, pineapple juice with a splash of Sprite and 

grenadine, topped with a dark rum �oater.

My Rummy Valentine

Dan & Shirley Valentine's concoction made with 

silver rum, a hint of banana liqueur, tropical juices 

and a drop of grenadine was the �rst drink created 

to bene�t the Children's Hospital.

Cruising with Doug

Doug & Sherry Gentry created this drink with 

Silver Rum, orange juice, Don Q Coconut Rum and 

grenadine with a dark rum �oater. 
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W H I T E  W I N E

Chardonnay
J Lohr, California

Delicate balance of acidity,
buttery length, and 
sophisticated elegance.
6oz $10 | 9oz  $14 | Bottle $29

Kendall Jackson, california

Elusive notes of golden pear 
drizzled with caramel and a hint
of smokey, toasted grain meld
with apple.
6oz $11 | 9oz  $15 | Bottle $35

sonoma cutrer, california

Rich, Bright Acidity, Long Finish
6oz $13  |  9oz  $17 | Bottle $45

Sauvignon Blanc
Giesen, New Zealand

Grapefruit, gooseberry, lemon 
and passionfruit with hints of 

grassy dried herbs.

6oz $9 |  9oz  $13 | Bottle $28

Whitehaven, New Zealand

Citrus notes, lemongrass, and green apple 

accented by a crisp, herbaceous edge.

6oz $11 |  9oz  $16 | Bottle $39

Pinot Grigio
Cavit, Italy

Light, crisp, and refreshing with 
distinct citrus and green apple 
notes.
6oz $8  |  9oz  $13 | Bottle $28

Prosecco
Maschio, Italy
Fruit forward, with peach and 

almond �avors.

(Split) $9

Doc's Mimosa
Maschio Prosecco with our 

Fresh Orange Juice. $950

House Wine

Frontera

6oz $7  |  9oz  $9

Chardonnay  •  Pinot Grigio  
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Pinot Noir

Carmenet reserve, california

�e palate rounds out with spice 

and vanilla and ends with a smooth 

lingering �nish.

6oz $9  |  9oz  $13 | Bottle $28

Cabernet Sauvignon

J. Lohr, paso robles

Intense �avors of black cherry, cassis, 

and toasted pastry with a so� and 

juicy palate. 

6oz $11  |  9oz  $15 | Bottle $32

Malbec

callia, argentina

A balanced mouthfeel with �avors red 

current and black cherry supported by 

sweet, round tannins. Long �nish with 

notes of cloves and cinnamon.

6oz $9  |  9oz  $13 | Bottle $28

Rose

Rose All Day, France

Crisp, light-bodied pro�le featuring 

notes of strawberry, watermelon, 

and raspberry.

6oz $9  |  9oz  $13 | Bottle $29

House Wine

Frontera

6oz $7  |  9oz  $9

Cabernet Sauvignon   •   Merlot   
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Doc Ford's

RUM FLIGHTS

R U M  F L I G H T S

Choose any of our
three Premium Rums

for only $25!

�ree 3/4oz shots
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ZAFRA 21 YEAR  
Panama -$14.00  

Mahogany in color with golden copper highlights. Prominent 

scents of orange, cherry, and pear with a hint of  to�ee supported 

by an oak foundation.

MOUNT GAY XO
Barbados -$14.00  

Rich, Oaky and sharp with a rounded and smooth �nish. A perfect 

balance of ripe banana and toast, followed by vanilla, pastry and 

warm spice. 

BUMBU 

Barbados - $15.00   

Blended with some of the world’s purest water and aged in 

oak barrels to create a �ne rum with a taste as complex as the 

brand’s rich history. On the nose, Bumbu o�ers complex aromas 

of so� caramel, Madagascar vanilla and toasted oak. �e palate is 

medium bodied with notes of cinnamon, roasted nuts and allspice, 

leading up to a slightly sweet, smooth �nish. 

FLOR DE CANA 7 YR OLD GRAND 
RESERVE RUM 
Nicaragua - $13.00

Bright amber in color with aromas of mocha, banana, creme 

brulee, and caramelized nuts that follow through on a round, 

supple entry to a drying medium-to-full body with very good 

depth, smoothness and balance. Finishes with a proportioned fade 

of peppery spices and plantain notes. 

P R E M I U M  R U M S
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DIPLOMATICO RESERVE   
Venezuela - $12.00  

Rum reserves are aged in small barrels, stored in our cellars at the 

Hacienda Saruro for up to 12 years, that have an unequaled history 

soaked into them. Having �rst been used in the aging of bourbon 

whiskey and then traveling to the old world to  

store scotch whiskey.

MOUNT GAY BLACK BARRELL
BARBADOS - $13.00

A small batch, handcra�ed blend made of matured double pot 

distillates and aged column distillates. Rich complex, yet smooth and 

round. Cra�ed from a blend of intense & aromatic rums and �nished 

in deeply charred bourbon casks.

DOS MADERAS 5+5 PX  
Barbados/Guyana -$13.00 

�e world’s only Triple Aged Rum. Dos Maderas is born originally 

as two separate rums from Barbados and Guyana. Dark amber in 

color with notes of vanilla, pecan, smokey oak, and dried fruit. 

RON ZACAPA 
GUATEMALA -$10.00

Wonderfully intricate with honeyed butterscotch, spiced oak and 

raisined fruit, showcasing the complexity of the sistema solera 

ageing porcess. Light mahogany, with the tones of long barrel 

ageing at the tim and long, slow legs slining to the glass.

P R E M I U M  R U M S
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BRUGAL 1888   
Dominican Republic - $18.00  

Brugal 1888 Doblemente Añejado is a truly exceptional rum, 

produced in the Dominican Republic and combining the rich �avours 

of bourbon and sherry casks through a double-ageing process.

With notes of vanilla, red fruits and to�ee intertwined with cocoa 

and natural oak spice Brugal 1888 is a wonderfully inviting spirit 

that is smooth, full of �avour and perfectly.



�ank You For Visiting

Doc Ford's
Ft. Myers Beach

www.DocFords.com

We proudly serve paper straws upon request.

Managed By:


