APPETIZERS

Black and Blue Tuna.........ccccccceecueunce. 10.95
Yellowfin Tuna, Blackened Rare, Sashimi-Style. Served with
Dijon Soy Sauce and Wasabi.

Signature Blue Crab Nachos...................... 16.95
Large serving of Blue Crab, Tomato, Onions, Cheese, Salsa and
Sour Cream.

Baked Oysters Rockefeller ...................... 14.95
Six Oysters with Pernod and Spinach Dressing. Finished with
Sauce Hollandaise.

Chilled Shrimp Cocktail..............coeuuneen.e. 13.95

Fresh Gulf Coast Shrimp served with our Spicy Cocktail Sauce.

Fresh Gulf Coast Oysters.........cccceeueueueeece. 15.95
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.

Fried Grouper Nuggets.........ccoerrvevenunnnnee 11.95
Sesame Seed Breading accompanied with Tartar Sauce and Lemon.

Crispy Calamari Rings......cccccocceueuruenencne 10.95
Seasoned Calamatri Rings served with Warm Marinara Sauce
and Lemon.

Fried Conch Fritters .........eeevvverererennene. 9.95
Conch Battered with Black Beans and Corn. Served with a
Zesty Creole Mustard Aioli.

SOUPS AMND SALADS

SEATOOA LOUIS .ttt

................................................ Shrimp 16.95 / Crab 18.95

Artichokes, Tomato, Asparagus, Egg and Olives over Romaine with a Side of Thousand Island Dressing.

Stuffed Vine Ripe Tomato ......c.ccccecevevveerenrrrevenenns

................. Tuna or Chicken 11.95 / Seafood Salad 14.95

Served with your choice of Salad Toppings and accompanied with Seasonal Fruit and Sweet Bread.

Asian Pear Shrimp Salad........ccccovevevnrvenevinnenene

Zesty Fried Asian Glazed Shrimp served over Mixed Seasonal Greens. Accompanied with Sliced Grape Tomatoes and
Sesame Coated Brie. Topped with Sliced Julienne Asian Pear and Thai Basil Vinaigrette.

Topped Golden Pineapple Salad..........................

Your choice of Salad Toppings served over Sliced Golden Pineapple and accompanied with Seasonal Fruit and Sweet Bread.

Grilled Chicken Caesar Salad...........ccoeeueeeuennen....

Tossed with a Creamy Caesar Dressing, Romano Cheese and Croutons.

Chopped Salad...........eeeeerennersneeeenanes

Tossed Garlic, Tomato, Cucumbers, Ham, Onion, Swiss & Asiago Cheese mixed in a Vinaigrette Dressing.

Spinach Salad..........ineeceeee

Fresh Spinach with Mushrooms, English Walnuts, Sliced Egg and Tomato. Served with Warm Bacon Dressing.

SIigNAtUre SOUPS ..ottt esseseene

Choose from any of our Signature Soups: Seafood Chowder, Conch Chowder or Navy Bean & Ham.

Classic Cobb Salad........cooeeveveieeeeeeeeeeeeeeeee

Pre-tossed, served with Vinaigrette Dressing and topped with Bleu Cheese Crumbles and Croutons.

Asian Chicken Salad........ocoovveveeeeveieieeeeeeeeeeseenne

............................................................................... 14.95

................ Tuna or Chicken 13.50 / Seafood Salad 16.50
....................... 9.95 / Topped with Grilled Salmon 16.95
.................................................................................... 9.95
....................... 9.95 / Topped with Grilled Chicken 13.95
........................................................ Cup 3.95 / Bowl 5.95
.................................................................................. 14.95
.................................................................................. 15.95

Asian Cabbage with Edamame, Cellophane Noodles and Roasted Cashews. Topped with a Lightly Blackened Chicken Breast, Ginger
Sesame Vinaigrette, Sliced Wontons and garnished with a Sriracha Aioli.

Southwestern Salad........coocooeeveiveiveieeeeeeenne

Mixed Greens tossed with Roasted Corn Salsa, Black Beans, Spicy Chicken and Cilantro. Topped with Tortilla Strips and served with

Ranchero Dressing.

Bunless “Bleu Cheese” Burger..........cccceuvueeennnnne.

Angus Ground Beef Burger served over Mixed Greens and topped with Sautéed Mushrooms and Smoked Bleu Cheese. Served with

Balsamic Vinaigrette Dressing.

There is a significant risk associated with consumption of raw or undercooked menu items (3-603.11 FC)



SPECIALTY SANDUWIICHES

All sandwiches include French Fries and Pickle Spear — Substitute with Fresh Fruit for $1.50

Classic ANGUS ChEE@SEDUIGEN ...ttt et s s se e se e s sens 8.95
Served with choice of American, Swiss or Pepper Jack Cheese. Add “The Works” (Mushrooms, Bacon and Onions) 11.95
GrOUPEI REUDEN ...ttt sttt et st et st s s e et sse e asa s e e et esesanens 16.95

Grilled Grouper topped with Sauerkraut, Thousand Island Dressing and Swiss Cheese.
DEIUXE CHUD ..ttt et ettt st b e e st st e st b e e et ebasa e s sasasassasananen 9.95
Triple Decker Club featuring Fresh Turkey, Ham, Lettuce, Tomato and Crisp Bacon.
SEAT00M SAlAA “WIAP” ...ttt st sttt st st s a s e b sa et s besasasesne 12.95
A Tortilla Wrap with Seafood Salad Mix of Shrimp, Scallops, Crab Meat, Lettuce and Tomato.
Grilled Chicken SANAWICh........ ettt s s se st s e ss s e 8.95
Served with Bacon, Swiss Cheese and Red Onion.
Tenderloin Steak SANAWICK ...t s e s s sasens 16.95
Sliced Tenderloin topped with Grilled Portabella Mushrooms and served with Horseradish Sauce on a Sourdough Bun.
Marina Jack Croissant........ Filled with your choice of Tuna or Chicken Salad 10.95 / Seafood Salad 13.95
Grilled Grouper SANAWICK ...t e st e sa e e st e e s e e se e banens 14.95

Served on a Sesame Seed Bun, accompanied with Lettuce, Tomato and Tartar Sauce.

CaJUN ChiCKEN “WIaP” ..ottt teee st st se et st sesesasse e e stsse e e stesasasassesesesassesasesssesesanans 12.95
Spicy Chicken, Avocado, Pepper Jack Cheese, Lettuce and Tomato with Creole Mustard Aioli.

SOUP & Half SANAWICH ...ttt et e a st s b a s b sa s s enne 10.95
Half Tuna or Chicken Salad MJ Croissant (MJ Croissant with Seafood Salad add 1.00), Club or Reuben along with a Cup of Soup (Navy
Bean & Ham, Caribbean Conch or Seafood Chowder).

ClASSIC REUDEN ..ttt sttt sttt sttt s s 10.95
Corned Beef, Sauerkraut and Swiss Cheese with Thousand Island Dressing.
Creole SHEIMP “WEAP" ...ttt st s s e sa st s s e e st s s e et s se e e s ssssasassssesanasssans 12.95

Zesty Fried Shrimp, Lettuce, Tomato and Creole Mustard Aioli rolled in a Sundried Tomato Wrap.

SIGNATURE ENTREES

ATIANTIC SAIMON .ttt st et b e et s b e st b s se et s b sasassesasasanten 16.95
Prepared Charbroiled, Poached or Blackened. Served with a Fresh Lemon Butter Sauce and accompanied with Fresh Vegetable
and Specialty Rice.

EQQS BENEAICT. ...ttt ettt sttt s s e se st s st s e e a st s se e e s se e et esenans 9.95
Traditionally prepared and served with Seasonal Fruit or French Fries.
Deep Fried Seafood...........eniceceeseeeceeeennae Oysters 16.95 / Scallops 16.95 / Shrimp 16.95
Choice of Oysters, Shrimp or Scallops. Dusted with Golden Bread Crumbs and served with French Fries.
LUMP BIUE Crab CAKES ...ttt s e s esesas e st e et esesae e sse e ssesassenassasasenassan 21.95
Served with Ancho Remoulade. Served with Fresh Vegetable and Specialty Rice.
Farfalle Pasta Alfredo.........oeeecrececeeeeeeveee. Blackened Chicken 14.95 / Blackened Shrimp 16.95
Served with Bacon, Shallots, Garlic, Sundried Tomatoes, Mushrooms and Peas.
ChiICKEN TUSCANY ...uiniiiciiiceiireeetsteeeste et s e stsse s se et ssesasassssesesastssesasassssssasessesesessssssssesensssesessnsesens 16.95

Broiled Chicken Breast served with Artichokes, Mushrooms, Sundried Tomatoes and Olives. Topped with a White Wine Sauce.

SEAFOOME LINGUINE......ciiiietccttceertsee sttt sttt s s a st st e e et e s e sa e st sbesasassesasesansane 19.95
Featuring Shrimp, Scallops and Mussels tossed in Spinach Linguine with Cilantro Pesto Sauce.

Petite Filet IMIgNON ...ttt ettt sttt s et s e et s e et es s e et ssenanis 25.95
Broiled Center Cut 6 oz Filet served with Portabella Mushroom Sauce. Accompanied with Fresh Vegetable and Potato Du Jour.

SeSaME CruSted ANi TUNQ@ ...ttt ettt e st s e e st s s e et ssesasassesssasassene 15.95
Seared Medium and served with Asian Sesame Garlic Sauce. Accompanied with Fresh Vegetable and Specialty Rice.



