Cup 4.99 Bowl 6.99
(All chowders contain bacon)

I. New England Clam Chowder
2. Crab Bisque 3
3. Minorcan Conch Chowd:

Fried Calamari

. : ' g. ' :
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- Mozzarella Sticks

§ With homemade marinara satice BERES Seafood Bruschetta
(5) 6.99 - (10) 11.99 Chilled shrimp, crab and scallops,
Nacho Diablo Dip tomatoes with a balsamic
A creamy bean dip with melted cheddar  glaze 10.99
cheese and jalapefios, baked until Crab Rangoon Di
bubbling and topped with sour cream. — Ciopyeqt 3:a§§ycheem Eervedmth
Served with tortilla chips and salsa 8.99 crispy wonton chips and sweet and sour 10.99
Buffalo Chicken Dip Datil Shrimp & Crab [E)ﬁ Rolls
Creamy and spicy, served hot with Smﬂ‘édmﬂndumm crab and
tortilla chips 8.99 chow chow served with Datllmnd1899

Peel 'n Eat Shrimp
Served hot or cold (V2 1b.) 11.99 (1 Ib,) 21.99

Spinach, Artichoke

& Crab Dip

Fresh spinach, artichokes, crabmeat
and 3 cheeses, baked ‘til bubbling,
served with tortilla chips 10.99

Coconut Crusted Shrimp
Shrimp coated with fresh coconut,
deep-fried and served with our
signature Caribbean pifia colada
dipping sauce (6) 9.99 - (12) 18.99

garﬁz (FOJhnmg)
Double Order (Z’O.shnmp) 35.99

?_jn}oked MaSahli .
ockeye Salmon

Served with crunchy wonton cﬁps 8.99
Double Order 16.99

Fried Pickles with

Datil Ranch 799

Fresh Fish Bites
A combo of Mahi, Grouper and

Snapper breaded and deep-fried with
housemade tartar sauce 8.99 .

A

18.99

Steak Augustine

Sliced filet mignon sautéed with
mushrooms and onions served open
face over a toasted ciabatta roll and
topped with our balsamic demi-glace
and crumbled bleu cheese with your
choice of two sides. The size of our
hand-cut filet may vary, therefore we
cannot guarantee a requested
temperature 15.99

12 oz. New York Stri
Choice beef hand-cut, served with
our demi glace and your choice of
two sides 23.99

| Can'b bean

Award-Winning

Baby Back Ribs

Dry rubbed, slow roasted and basted
with BBQ sauce; the meat oh so
tender! Served with your choice of
two sides

Half Rack 13.99 Full Rack 23.99
Double Order 2 Racks 44.99

Chicken Parmesan

Juicy chicken breast lightly breaded,
sautéed and topped with marinara
sauce and melted mozzarella cheese,
served with cheese ravioli and one side
14.99 Double Order 26.99

Baked Potato 2.00

French Green Beans 2.00

\ Add 1.50 for cheese sauce :
' Add 2.50 for cheese sauce and bacon BIBCkCBelar;S & ’Rlzie 139
Baked Sweet Potato 2.00 C @ e::l'?wC. b ik
Super Veggie Mix 2.00 S SRR &
Julienne cut kale, red cabbage, broccoli, cauliflower,

brussels sprouts, golden beets and carrots



: pldzle relish aﬂd .
All—-Amenca?ﬂ*

Fned Goat CheeseSalad | ‘
Fried goat cheese medallions served on a bed of fresh mixed greens, spicy pecans,
 dried cranberries, Mandarin oranges, sunflower seeds, artichoke hearts and
mdmdpeppmwmdwdﬁahmem&yhmmwgmtﬂe 129999

Steak & Bleu Cheese Salad N -

Filet mignon medallions sautéed with mushrooms and onions, topped with
crumbled Gorgonzola, served on a bed of fresh mixed greens and roasted red
peppers with homemade bleu cheese dressing. The size of our hand cut filet may
vary, therefore we cannot guarantee a requested temperature 13.99

Baja Fresh Ensalada
Chicken, shrimp or Mahi Mabhi grilled or blackened, served on a bed of mixed
greens with beans, rice and sweet com topped with tortilla strips and served with

Sunset Shrimp & Scallops
_Shnmpandscauo;mauteedwdhgwhc
white wine, pesto, bacon, mushrooms,
tomatoes, scallions then tossed with

fresh salsa and our homemade avocado ranch dressing 13.99 mozzarella, Parmesan and a touch of
cream over penne pasta 19.99

Ahi Tuna Salad Double Order 37.99

Sesame- seared rare and difed, served on top qufxed greens, cucumbers Tortellini AMfredo

and Asian slaw, drizzled with our Cusabi dressing 13.99 Feetborilini wsscd with axtraaniy

Seafood Bruschetta Salad Parmesan sauce 12.99

Chilled shrimp, crab and scallops, chopped tomatoes, artichoke hearts Add grilled or blackened chicken

and fresh basil with balsamic glaze and feta cheese over mixed greens 13.99 or shrimp for 6.00

Ultimate Seafood Salad

Lobster, shrimp and crab tossed in a traditional lobster roll sauce served
over mixed greens, cucumbers, roasted red peppers and dried cranberries,
served with our Key lime vinaigrette 14.99

In accordance with Section 3-603.11 of the FDA Code- “Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions.”

CONSUMER INFORMATION: There is risk associated with consuming raw oysters.

If you have chronic illness of the liver, stomach or blood or have immune disorders,
you are at greater risk of serious illness from raw oysters and should eat oysters fully
cooked. IF UNSURE OF YOUR RISK, CONSULT A PHYSICIAN.

-Section 64D-3.040(8), Florida Administrative Code

Double orders serve up to 4 adults

Key Lime Pie

Peanut Butter Pie

recipe you can't buy in a store 4.99

The Ultimate Smores Brownie

Three layers of chocolate goodness, homemade marshmallow and caramel,
served warm and sprinkled with graham cracker crust 6.99

Served with side salad or small Caesar

Lobster Ravioli

Pasta pockets stuffed with lobster,
sautéed in a creamy shrimp and crab
sauce. Lobster, crab and shrimp,

all in one delectable bite!

(4) 13.99 - (6) 20.99 - (12) 39.99

Lobster Mac & Cheese
Cold water lobster and three
cheeses topped with toasted
bread crumbs 23.99

Pow Pow Peanut Noodles
Rice noodles with our homemade

peanut sauce and super veggie mix
(julienne cut kale, red cabbage, broccoli,
cauliflower, brussels sprouts, golden beets
and carrots) 9.99

|\ Add grilled chicken or shrimp 6.00

Sweet, tangy, light and airy- a homemade Florida classic 4.99

Creamy peanut butter and chocolate come together on our homemade
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