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Served with your choice of Shipwreck Fries, Tropical Slaw, Potato Salad, Bistro Mash, Corn,
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11b of mussels - m&iz&f{?[} N o marinard Mixed Veggies or Tater Tots. Onion Rings 2.00 more | Mac and Cheese 4.00 more
Garlic buz‘z!‘eromlr's/glkflgsgt!;ég?vﬁh lobster, GROUPER REUBEN 16.00 FRFQ" GROUPER .'5'00
0ld Bay and a garlic lemon aoli ’ Grilled rye bread, grouper, swiss Grilled, blackened, fried, or buffalo
OYCTERS 10.50 V5 DZ 16.50 DZ cheese, sauerkraut and homemade served on a Kaiser roll.
We oq//y i the frestﬁest o%stetrsdso Russian dressing FRESH MAHI 14.00
ddigl") IS SCREtIESpTiE . Fresh Mahi Mahi grilled or blackened
QOCALLOP APPETIZER 12.50 e yAcac 12.00 served on a Kaiser roll.
14 Ib of sea scallops grilled, blackened or fried Fresh Mahi grilled or blackened served
PEEL N EAT SHRIMP 12.50 on 2 flour tortillas with mixed cheese, CHICKEN SANDWICH 10.00
1% Ib shrimp sgasons% with /elzjon and old bay. lettuce, and pico de gallo. Gr ///e;zf b/30k9/73d or fried, served
erved hot or cold. on a naiser roll.
BAJA TACOS 13.50
ONION RINGS 7.50 - BUFFALO CHICKEN 11.00
- Fresh Mahi grilled or blackened served .
Beer battered and fried to a golden brown. : : -
[ N in 2 flour tortillas with Baja sauce, Mild, medium or hot buffalo chicken
BLT BITEC 8.50 cabbage and cilantro mix, mixed on a Kaiser roll topped with bleu
3 small flour tortillas filled with bacon, lettuce cheese, and diced tomatoes. cheese crumbles, lettuce and tomato.
and tomato. Served with key lime mustard. THE BURGER 10.00 OMOTHERED MEATLOAF 10.00
CALAMARI 11.00 j A generous portion of our meatloaf
Calamari floured and fried perfectly 8oz ground beef burger cooked to Tled and served on a Kaiser roll
Served with marinara sauce. g ; ; USRI 0 (010 2 GO (b
pertection. Add bacon, grilled onions, Add: bacon, grilled onions, peppers,
COCONUT SHRIMP 12.00 mushrooms, jalapefios, Swiss mushrooms, jalapeiios or cheese
6 homemade coconut shrimp served with ’ . ’ ’
N saiice provolone, or American cheese $.50 each.
POT STICKERS .50 $.50 each. CLUB SANDWICH 11.50
Pork filled dumplings fried or beer steamed. Make it a double for $4 more! Smoked turkey, ham, bacon, lettuce,
S Eisegre CHICKEN PHILLY 11.00 tomato and onion served on three
SMOKED FISH SPREAD 10.50 Grilled strips of chicken topped with slices of Texas toast.

Smoked in the backyard and freshly made in house.

peppers, onions, and provolone cheese CRARB CAKE SANDWICH 16.00
4 large s,f,-,,ffg}dﬂ &f,’,ﬁﬂ{ﬁ,ﬁjﬁmm, bacon, served on a toasted hoagie. Maryland style crab cake grilled and
and pico de gallo. Served with sour cream. THE BIC DIPPER 11.50 served on a Kaiser roll.
! m':";%? bge'!rkb'a'ge'r’e Jfﬁdof?/e y Shaved rib-eye topped with provolone LOBSTER ROLL 18.00
REEF CHRIMP 10.50 Add grilled onions, peppers, and our delicious lobster mix
Large shrimp sautéed in white wine, capers, and a or mushrooms $.50 each.
herb lemon garlic butter. Served with toast points.
GATOR BITES 11.00 24 9-'00
Fresh gator fried or Caju;1 style. Classic b 200[7 , lettuce, and tomato :
Served with shark sauce. served on grilled Texas toast. o~
MAC OF ALL CHEESES 10.00
Add lobster for 7.00

Made with smoked Gouda, cheddar QALADQ

and parmesan cheeses. Served with toast points. . ] ! .
) P Fresh-made dressings: Italian, Bleu Cheese, Ranch, House, or 0il &Vinegar.

BUFF. A’-Q WINGQ_ 10.50 Add to any salad: Chicken 4.50 Steak 6.00 Mahi, Grouper, Salmon, or Shrimp 7.50
One pound of wings (bone in or boneless).
Your choice of: mild, medium, or hot HOUSCE QALAD 4.95 LARGE 9.95

buffalo sauce, garlic parmesan, teriyaki,

Jamaican jerked, or blackened, Iceberg & romaine topped with tomato, cucumber and carrots.

JALAPENO CORN FRITTERS 7.50 HOUSE CAESAR 4.95 LARGE 9.95
Served with shark sauce or Thai chili sauce. Crisp romaine lettuce mixed with Caesar dressing, parmesan cheese, and croutons.
QUESADILLAS 10.50
Choose from chicken, steak, shrimp, or veggie : CHEF ,gALAD ! 9-00
stuffed with four cheeses and bacon. A bed of iceberg & romaine topped with smoked turkey, ham,
Served with pico de gallo and sour cream. crumbled bacon, tomatoes, eggs, red onions, and Swiss cheese.
Sl Gl GREEK CALAD 11.00

A half rack of fresh smoked in house pork ribs.

CRAB CAKE 10.50

A single Maryland style crab cake served

Iceberg & romaine with feta cheese, Kalamata olives,
pepperoncini peppers, red onions, and potato salad.

with shark sauce. CUMMER CALAD 14.00
FILLET ON A STICK 11.50 Choose chicken, steak, grouper, mahi, salmon, or shrimp
Fresh beef tips seasoned, grilled and skewered. Grilled, Blackened or Fried

Served with toast points and cherry peppers. . . : . d
. § ks Arugula, spinach, sliced strawberries, craisins, blueberries,

red onions and feta cheese.




ENTREES

MILE HIGH MEATLOAF 14.00 FAJITAS 17.00
Generous portion of meatloaf stacked high with mashed potatoes Choose from Mahi, grouper, chicken, shrimp, or steak.
and topped with brown gravy. Choice of one side. Served v!/ith warm tortillas, onions & peppers,
OMOKED RIBS DINNER fresh pico de gallo, lettuce, and sour cream.
HALF RACK 17.00 FULL RACK 23.00 FRESH SALMON 16.50
A half rack of fresh smoked in house pork ribs. A healthy choice! Grilled or blackened.
Served with two sides. Served with two sides.
FRESH MAHI OR GROUPER DINNER 16.00 CRAB STUFFED GROUPER 20.50
Grilled, blackened, or even fried! Served with two sides. Stuffed with lump, claw, and jumbo lump crab meat.
JUMBO FRIED CHRIMP 14.50 RENVECRRL bW siges.
Jumbo shrimp beer battered and fried to a golden brown. CRAR CAKES 20.00
Served with two sides. Iwo Maryland sz‘y/e crab cakes fresh made i/] house with lump,
COCONUT CHRIMP 16.50 claw, and jumbo crab meat. Served with two sides.
8 Homemade coconut shrimp served with orange marmalade sauce. QCALLOP DINNER 16.00
Served with two sides. Y Ib scallops grilled, blackened or fried. Served with two sides.
CHICKEN TENDERS 14.00 FRIED CLAM STRIPS 12.50
Fried chicken strips served with two sides. Breaded clams fried to perfection. Served with two sides.

SV
W s PASTA DICHES

ALFREDO 16.00
Choose chicken or shrimp served over homemade Alfredo and linguine pasta.

SCAMPI 16.00
Choose chicken or shrimp served over homemade scampi sauce and linguine pasta.

STEAK BALSAMIC ALFREDO 17.00
Fillet tips over linguine Alfredo topped with diced tomatoes, red onions, bleu cheese crumbles and a balsamic glaze drizzle.

SIDES DECSERT

MIXED VEGGIES 3.00 KEY LIME PIE
BISTRO MASHED POTATOES 3.00 MADE FRECH IN HOUSE 5.00
TROPICAL SLAW 2.00
SHIPWRECK FRIES
HAND-CUT 6.00
POTATO CALAD 3.00 WEEKLY SPECIALS
DEEP FRIED %0,%%}’%
CORN ON THE €08 3.50 Beer battered cod and fresh hand cut fries
TATER TOTS 4.50 TUECDAYQ
Three Tacos (includes a draft beer, wine or Pepsi product) 8.00
Get them any way you want. Choose hard or soft shells
and choose chicken or beef.

WEDNESDAYS

BOGO Fajitas 17.00
HOUQE WINEg Choose chicken, steak, shrimp, mahi, or grouper
: Any two drink purchase required.
Corbett Canyon
. = THURSDAYS
Chardonnay, Pinot Grigio, Merlot, Liver and Onions (includes a draft beer, wine or Pepsi product) 8.00
Cabernet, White Zinfandel FRIDAYQ
Fried Catfish (includes a draft beer, wine or Pepsi product) 8.00
$5.50 6LAce Fried catfish and hand-cut fries

CATURDAYS

Smoked Salmon 13.95

Served with two sides

CUNDAYS —
Pulled Pork Sliders 3.00 Entrée 13.00 F
Fries and slaw

Please Drink Responsibly
There is risk 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.

Consuming raw or undercooked-meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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