
starters
blue crab nachos................ 15.95
Large serving of Blue Crab, Tomato, Onions,
Cheese, Salsa and Sour Cream (serves two)

oysters rockefeller.......... 13.95
Six Oysters with Pernod and Spinach Dressing.
Finished with Sauce Hollandaise

fried grouper nuggets...... 9.95
Sesame Seed Breading accompanied with
Tartar Sauce and Lemon

crispy calamari rings......... 9.95
Seasoned Calamari Rings served with
Warm Marinara Sauce and Lemon

black and blue tuna........ 10.50
Yellowfin Tuna, Blackened Rare
Sashimi-Style, served with Dijon Soy Sauce 
and Wasabi

ASIAN POTSTICKERS.................. 7.95
Filled with Pork, served with Asian Dipping 
Sauce, Wakame Salad, and Pickled Ginger

fresh oysters......................... 14.95
12 Oysters served on the Half Shell with
Cocktail Sauce
There is a risk associated in consuming raw oysters. 
s.10D-3.09(6). FL ADM Code

chilled prawns...................... 15.95
Fresh Gulf Coast Shrimp served with
Cocktail Sauce and Lemon

coconut shrimp...................12.95
Deep Fried and served with Citrus Horseradish Sauce

potato skins............................. 8.95
Topped with Cheddar Cheese, Smoked Bacon 
Bits, Chives, and served with Sour Cream

steamed island mussels.... 13.95
Steamed with White Wine and Garlic,
served with Parsley Butter

Caprese........................................ 10.95
Fresh Buffalo Mozzarella served over
Seasonal Tomato. Drizzled with Basil Pesto
and Balsamic Reduction

soups & salads
grilled chicken caesar salad..................................................................9.50
Tossed with a Creamy Caesar Dressing, 	 Topped with Grilled Salmon 15.95
Romano Cheese, and Croutons

garden salad...................................................................................................... 6.95
Mixed Greens topped with Tomatoes, Onions, Cucumber, and Seasoned Croutons

signature soups....................................................................................... Cup 3.95 
Choose from any one of our Signature Soups: Seafood Chowder,	 bowl 5.95
Navy Bean Soup or Caribbean Conch Chowder

spinach salad.................................................................................................... 9.95
Fresh Spinach with Mushrooms, English Walnuts,	 Topped with Grilled Chicken 13.95
Sliced Egg, Tomato, served with Warm
Bacon Dressing

seafood louis.................................................................................. shrimp 15.95
Artichokes, Tomato, White Asparagus, Egg, Olives, over Romaine	 crab 17.95
with a side of 1000 Island Dressing



sandwiches & Wraps
Sandwiches include French Fries and Pickle Spear – Substitute with Seasonal Fruit for 1.25

grilled grouper sandwich...................................................................... 12.95
Served on a Sesame Seed Bun, accompanied with Lettuce, Tomato, and Tartar Sauce

grilled chicken sandwich......................................................................... 8.95
Served with Bacon, Swiss Cheese, and Red Onion

classic angus cheeseburger.................................................................... 8.95 
Served with choice of American, Swiss or Pepperjack Cheese

Add “The Works” (Mushrooms, Bacon & Onions) 11.95

classic reuben...................................................................................................9.50
Corned Beef, Sauerkraut, and Swiss Cheese with 1000 Island Dressing

seafood salad “wrap”................................................................................. 12.95 
A Tortilla Wrap with Seafood Salad Mix of Shrimp, Scallops, Crab Meat, Lettuce and Tomato

tenderloin steak sandwich................................................................ 16 .95
6 oz. Sliced Tenderloin topped with Grilled Portabella Mushrooms, served with Horseradish Sauce
on a Sourdough Bun

specialty entrEes
All Specialty Entrees are accompanied with Choice of Soup or Salad.

captain jacks fried seafood platter.................................................26.95
Our best selling entree featuring Shrimp, Scallops, Grouper Nuggets, and Lump Crab Cake

“award winning” crab cakes................................................................... 27.95
All Lump Blue Crab Cakes, served with an Ancho Remoulade

Filet Mignon......................................................................................................32.95 
8 oz. Charbroiled Filet served with a Portabella Mushroom Sauce

Deep Fried SEafood..................................................................Scallops 22.95
Dusted with Panko Bread Crumbs	 shrimp 24.95

surf and turf.................................................................................................. 42.95
6 oz. Filet served over a Portabella Mushroom Sauce and Canadian Lobster Tail

Filet of sole.......................................................................................................26.95
Egg Dipped and Pan Roasted, served with Creole Hollandaise. Garnished with Puffed Capers

porcini crusted delmonico rib eye...................................................26.95
10 oz. Cut served with a Seasonal Tomato Relish

potato crusted grouper........................................................................... 28.95
Served over Wilted Spinach. Topped with Horseradish Beurre Blanc

hook & line salmon...................................................................................... 28.95
Wild Certified Salmon, Chargrilled and served with Fresh Dill Sauce

mountain trout.............................................................................................26.95
Broiled North Carolina Farm Raised Trout. Served with Lemon Caper Butter Sauce

There is a significant risk associated with consumption of raw animal protein.


