
Consuming undercooked seafood, poultry, & beef may cause 
food bourne illness

Buttery Lobster Pot......$32
 Sweet Lobster Lightly Sauteed with Butter, served with Rice & Fresh Veggies 

Shrimp & Basil Pasta......$26
 Sauteed shrimp, fresh basil, garlic, tomatoes & fresh cream 

tossed with Trombette fresh pasta

 Salmon Picatta......$28
 Grilled salmon topped with lump crab and a lemon bur blanc, capers,

served with Rice Pilaf & Fresh Veggies 

Cajun Shrimp Pasta......$26
  Sauteed shrimp, onions, tomatoes & fresh pepper medley
tossed with fresh Trombette pasta & cajun cream sauce

Blackened Grouper Sandwich......$21
 Blackened Grouper with lettuce, tomato, and homemade tartar sauce.

served with fries & slaw. 

Stuffed Grouper......$28
 Broiled grouper topped with our crab stufng, served with rice 

and fresh veggies  

Shrimp & Basil Grouper......$28
 Broiled grouper paired with sauteed shrimp and fresh basil cream.  

served with rice & fresh veggies   

 Chicken Piccata......$25
 Sauteed chicken topped with a light lemon bur blanc & capers,

 served with mashed potatoes & fresh veggies 

Broiled Homemade Crab Cakes......$29
 (2) Homemade Jumbo Lump Crab Cakes with a Side of Creole Mustard,

served with Rice Pilaf & Fresh Veggies 

Crab Cake Sandwich......$21
 Broiled homemade crab cake with American cheese, lettuce, tomato,

& creole mustard. Served with fries & cole slaw 

Margarita Chicken......$25
 Sauteed chicken topped with fresh tomatoes, mozzarella, garlic, basil

& balsamic glaze, served with mashed potatoes & fresh veggies 

Lobster Ravioli with Tarragon Lemon Cream......$28
 Lobster ravioli topped with langostinos, asparagus, lemon cream 

& fresh tarragon   

Grilled Greek Salmon......$26
 Grilled salmon topped with spinach, tomatoes, olives, garlic & feta cheese, 

served with Rice Pilaf & Fresh Veggies  

Chefs Specials



Lent 25

Bang Bang Shrimp......$15
Flash fried shrimp tossed in our Bang Bang Sauce over a bed of lettuce   

Mini Lobster Mac......$15
 Starter size of Our Homemade Mac & Cheese with Lobster

Lobster Flat Bread.......$16
Lobster, chopped olives & oil, garlic, red peppers & cheese on a at bread

Lobster Smashed Casserole........$13
Baked langostinos, mashed potatoes fresh garlic, romano, 

chedder cheese & scallions
 

Stuffed Crab Portabella........$15
Baked portabella stuffed with a crab cake 

Shrimp Fried Rice........$14
Shrimp & fried rice with dried chilis, veggies, scallions, topped with a fried egg

Nashville Fried Pickles......$8
 Fried pickle spears tossed in Nashville sauce, served with ranch

 Margarita Flat Bread......$14
 Fresh mozzarella, crushed tomatoes, olive oil, garlic, fresh basil & romano

Tempura Shrimp......$13
 Fried sweet tempura battered shrimp drizzled with sweet soy glaze

  

 

Starters

Triple Chocolate Cake
Toasted Coconut Cream Cake

Carrot Cake
Tiramisu

Peanut Butter Pie
Pecan Ball

New York Cheese Cake

***ASK YOUR SERVER FOR SEASONAL OPTIONS***

Mashed Potatoes, Penne, Fresh Vegetables, House Salad, 
Rice Pilaf, Soup du jour, French Fries, Cole Slaw, 

Fresh Fruit

Desserts

Consuming undercooked seafood, poultry, & beef may cause 
food bourne illness
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