
Sides
Fresh Vegetable  •  Baked Potato (loaded, add $2)

Garden Salad  •  Caesar Salad with Garlic Bread (add $1.50)
Seasoned French Fries  •  Tater Tots

Onion Rings (add $2)  •  Sautéed Spinach (add $2)

Seafood  Selections

*CONSUMER ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
 MAY INCREASE RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Key West Mahi-Mahi................................................. 28.99
Seasoned and lightly pan seared with a dash of 
olive oil, butter, Chardonnay, diced tomato and scallions, 
oven baked and topped with sprinkle of Parmesan 
cheese.  Served with choice of one side dish.

Coconut Shrimp...........................................................19.99 
Caribbean-style, coconut encrusted shrimp,
fried golden brown and served with custom-cut 
seasoned fries and sweet Thai chili sauce. 
Substitute onion rings for 3.00 or tater tots for 2.00.

Fried Jumbo Shrimp...................................................18.99 
Panko breaded, with custom-cut seasoned fries 
and homemade tartar or cocktail sauce. 
Substitute onion rings for 3.00 or tater tots for 2.00.

Fried Grouper (the real thing)	����������������������������������21.99 
Fresh grouper, lightly dusted and fried to 
perfection. Served with our homemade tartar 
sauce and custom-cut, seasoned fries. 
Substitute onion rings for 3.00 or tater tots for 2.00.

Parmesan-Encrusted Florida Gulf Tripletail...... 29.99
8-oz. filet, sautéed with capers, garlic, butter, and 
white wine sauce, topped with baslsamic drizzle.  
Served with choice of one side dish.   

Hogfish Snapper..........................................................31.99
Lightly dusted, pan-seared and finished in the 
oven Piccata-style, with lemon, white wine, 
capers and tomatoes. Served with choice of one side dish.

Baked Stuffed Salmon.............................................. 29.99
Butterflied and stuffed with a blend of shrimp and 
crabmeat and a light drizzle of champagne sauce.
Served with choice of one side dish.

Our Chef’s culinary team specializes 
in the preparation of seafood most common 

in local Florida waters.  It is our pleasure to 
prepare a meal for you that meets or exceeds 

expectation, so sit back, relax and enjoy.

Seafood Bake.............................................32.99
Grouper, shrimp and scallops, seasoned and 
baked with a blend of shrimp and crab meat, 
drizzled with sherry lobster cream sauce.   
Served with choice of one side dish.

Our House Specialty


