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RAW BAR // SUSHI // OYSTERS

SEE RAW BAR CARD FOR CURRENT SELECTIONS

STARTERS

1ZZY’'S CLAM CHOWDER
New England Style, Oyster Crackerg
Cup 6 // Bowl 9

CAJUN SHRIMP

HUSH PUPPIES

Blackened Shrimp, Sweet Corn, Chive, Chipotle
Remoulade // 1O

OYSTERS ROCKEFELLER
Creamy Spinach, Bacon, Fennel & Bernod // 24

SPANISH OCTOPUS A LA
PLANCHA

Braiged and Seared, Creamy Hummug, Tomato Feta
Salad, Crigpy Pita, Herb Oil // 15

GATOR BITES
Ghost Pepper Sauce, Lime Cheeke // 17

SPINACH & ARTICHOKE DIP
Qerved Warm With Za’atar Spiced Toagted Pita // 9

CRISPY BRUSSELS SPROUTS

Tomato-Jalaperio Jam, Nueske's Bacon, Candied
Pecang, Goat Cheege, Maldon Sea Salt // 1O

BUFFALO SHRIMP
%2 Pound of Crigpy Fried Shrimp, Buffalo Sauce,
Ranch or Blue Cheese // |4

OYSTERS CASINO

Roagted Oniong, Peppers, Breaderumbs, Bacon,
Pargley & Lemon // 24

THE GARDEN

Salad Add-Ons: Chicken Breast7 //
Salmon [2 // Shrimp 8 // Flank Steak” 1O

HANDHELIS

Served with Waffle Fries,
Coleslaw, or Rice & Beans

HOUSE SALAD

Mixed Baby Greeng, Red Onion, Carrot,
Barbanzo Beang, Cucumber, Tomato, Corn,
Red Wine Vinaigrette Small 5 // Regular 9

KALE CAESAR

Green Kale & Romaine Blend, Granny Smith Apple,
Hard Boiled Egg, Shaved Parmegan, Horgey Snow,
Houge Caegar Dresging, Garlic Croutong // 1

BEET & GOAT CHEESE

Mixed Baby Greeng, Mixed Beets, Goat Cheege
Fritter, Orange Segmentg, Candied Pecang, Cider
Vinaigrette // 13

COASTAL COBB

Chopped Romaine, Avocado, Tomato, Hard Boiled
Egg, Applewood Smoked Bacon, Blue Cheese
Crumble, Blue Cheege Dressing // 12

MEDITERRANEAN SALAD
Chopped Romaine, Crumbled Feta, Tomato, Onion,
Cucumber, Pepperoncini, Olives, Lemon Oregano
Vinaigrette // 13

GRILLED CHICKEN
SANDWICH

Cheddar-Jack Cheese, Tomato-Jalapeno Jam,
Applewood Smoked Bacon // |4

SMASH BURGER

Two 4oz Beef Dattiee, American Cheege, Lettuce,

Tomato, Onion, Picklee, Houge Sauce, Brioche Bun
// 16

FRIED GROUPER
SANDWICH

Lettuce, Tomato, Onion, Chipotle Remoulade,
Brioche Bun // 17

MAHI-MAHI SANDWICH
Grilled or Blackened. Coleglaw, Tartar, Brioche Bun
// 16

FISH OR SHRIMP

STREET TACOS

Grilled, Blackened, or Fried, Cabbage, Spicy Mayo,
Fruit Salea, Corn Tortillag // 16

FAMOUS 4 LB LOBSTER ROLL

Qerved with Waffle Frieg or Coleglaw

COLD LOBSTER ROLL
I/4 |b of Fresh Maine Lobster, Citrug Mayo, Butter
Lettuce, Chive, Toagted Split-Top Bun // 29

HOT LOBSTER ROLL
/4 b of Fresh Maine Lobster, Clarified
Butter, Toagted Split-Top Bun // 29




FRIED PLATTERS

BEER BATTERED
FISH N’ CHIPS
Flaky lcelandic Cod, Light Craft Beer Batter // 18

1/2 LB. FRIED SHRIMP
Shrimp, Lightly Breaded, Cocktail Sauce // 17

Served with Waffle Frieg, Coleglaw, Tartar Sauce, Lemon Wedges

FRIED SCALLOPS

Scallops, Lightly Breaded, Chipotle Remoulade
// 21

FISHERMAN'S WHARF
Have [t All - Cod, Shrimp, Scallopg, Cocktail
SQauce // 23

1. PICK YOUR FISH:

=gz
SALMON"
;‘&Eﬁ“DM Antarctic // Full Flavored (;: rlAbkl): :;\N/I;\(\IZ[I d <
y_ Q/, , // Rich & Buttery i 7/ Large Flakee J SWORFISH
TODAY’'S CATCH SNAPPER SWORDFISH
Pleage See Your Server Gulf of Mexico // Pacific // Mild
For Our Daily Selection Sweet // Lean & Firm // Firm & Meaty
2. PICK YOUR DISH:

AMERICAN CARIBBEAN FAR EAST MEDITERRANEAN
Garlic Whipped Potatoes  Coconut-Lineapple Rice Veggie Fried Rice Creamy Hummug
Baby Carrote & Zucchini Sautéed Spinach Spicy Mayo Greek Orzo Qalad

Qage Brown Butter Fruit Salea Teriyaki Glaze Tzatziki

CHEF'S

ENTREES

COCONUT & MACADAMIA
CRUSTED TRIPLETAIL

Red Curry Sauce, Coconut Rice, Broceolini, Green
Papaya Slaw // 30

SHRIMP & GRITS

Blackened Shrimp, Creamy Cheddar Grite, Cajun
Qauce, Corn & Tomato Salea // 21

NEW ORLEANS

STYLE GROUPER

Blackened Grouper, Saffron-Dirty Rice, Roasted
Baby Vegetables, Citrug Compound Butter // 34

PAN-SEARED FILET MIGNON"
Roagted Fingerling Potatoeg, Garlic Broceolini,
Hunter Bordelaige Sauce // 38

LINGUINE & CLAMS

Linguine Pasta, Scampi Butter Sauce, Chopped
Middleneck Clamg, Pargley, Lemon,
Butter, Toagted Baguette // 21

CRISPY SKIN BLACK COD
Parmegan-Herb Rice Pilaf, Sautéed Baby Spinach,
Sun-Dried Tomato + Olive Tapenade, Aged
Baleamic Glaze // 36

SEAFOOD ETOUFFEE

Shrimp, Crawfigh, Scallops, Cajun Sauce, Bagmati
Rice, Seallion // 21

FRA DIAVOLO
Linguine Pagta, Today’s Catch, Shrimp, Octopus,
Seallop, Spicy Marinara, Garlic Bread // 29

CHICKEN & SHRIMP
ALFREDO
Linguine Pagta, Creamy Alfredo Sauce, Sun-dried

Tomato, Peag, Caramelized Oniong, Shaved
Parmegan, Crushed Red Pepper // 23

SEARED TUNA’
Togaraghi Dugted, Sticky Rice Cake, Migo Glazed
Bok Choy, Spicy Mayo, Unagi Sauce // 27

Coleglaw
Bagmati Rice

4
5
Garlic Whipped Potato 5

Waffle Frieg 5 Garlic Broceolini 6
Stir-Fried Rice 6 Bruggels Sproute 6
Rice and Beans 6 Baby Vegetablee 6

* CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, SHELLFISH, POULTRY, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS




DOWNEAST CRUISER 7
Rum, Ginger, Basil Simple, Lime (Happy Hour $5)
RED/WHITE SANGRIA 8

RED Cabernet, Blood Orange, Blackberry Brandy,
Fruit
WHITE Dinot Crigio, Triple Sec, Peach Schnapps, Fruit

\

PILOT HOUSE 8
Tequila, Lime, Jalapeno Simple (Happy Hour $5)
MOSCOW MULE 10

Grey BGooge Vodka, Sage Simple, Lime, Ginger Beer,
Soda

OLD FASHIONED 10

Bulleit Rye, Fig Rosemary Simple, Black Walnut
Bitterg, Cherry Bitters

BERRY BAY BOAT 8
Vodka, Berrieg, Simple, Lemon (Happy Hour $5)
SPARKLING LOLITO 9

Grey BGooge Strawberry & Lemongrass Vodka,
Strawberry, Lemon Juice, Simple, Progecco & Mint

SKINNY MARGARITA 9
Tree Agaveg Organic Tequila, Pineapple, Lime, Triple
Sec, Guava Agave Simple

GAZELA 7/26
Vinho Verde, Vinho Verde, Por.

COLUMBIA CREST H3 8/30
Chardonnay, Patergon, WA

RUFFINO 7/26
Dinot Crigio, Tuscany, [ta.

DUCKHORN 70
Sauvignon Blanc, Napa Valley, CA

SANTA MARGHERITA 15/58
Binot Crigio, Alto Adige, [ta.

CAPOSALDO 9/34
Binot Grigio, Verona, [ta.

OYSTER BAY 8/30
Sauvignon Blane, Marlborough, NZ

KUNG FU GIRL 9/34
Riegling, Columbia Valley, WA

SEVEN DAUGHTERS 9/34
Mogeato, Veneto, [ta.

JOSH 11/40
Chardonnay, Central Coagt, CA

JOSH 40
Sauvignon Blane, North Coast, CA
WHISPERING ANGEL 12/42
Roge, Coteg De Provence, Fra.

BOTTLED BEER

|
BUDWEISER 5 HEINEKEN 0.0 6

ABV 5.0% ABV O.0%
CORONA 6 NARRAGANSETT 5
ABV 4 5% ABV 5.0%

5 PERONI &
MICHELOB 5 COORS 5
ULTRA LIGHT
ABV 4.2% ABV 4.2%
MILLER LITE 5 WHITE CLAW 6
ABY 42% ABV 5.0%

TRIVENTO 28
Malbee, Mendoza, Arg.

THE VELVET DEVIL 8/30
Merlot, Napa Valley, CA

MEIOMI 10/38
Pinot Noir, Monterey, CA

JUSTIN 15/58
Cabernet, Central Coagt, CA

FLOWERS 90
Pinot Noir, Sonoma, CA

SPARKLING

JP CHENET 6/28
Brut, N, Vin De Payg, Fra.

MIONETTO 10/38
Progeceo Brut, Uenice, [ta.

VEUVE CLICQUOT 16/75
Yellow Label Brut, Reimg, Fra.

CHANDON 12/40
Brut, Napa Valley, CA

ROSCATO 8/30

Sparkling Moscato, Veneto, [ta.

BLUE MOON 8 PALM CITY 8
BREWING

ABV 5.4%
HAZIFY
BUD LIGHT 5 agyesy
ABV 42%
SAM ADAMS 7
MILLER S SEASONAL
LITE Ack Your Server
BV 42%
ARy 42 STELLA 8
FM BREWING 7 ARTOIS
GATEWAY ABV 5.0%
GOLD
ABY 41% YUENGLING 5
ABV 4. 5%
FM BREWING 8
HIGH 5

ABV 59%




