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Maryland Crab Cake
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Baked Oysters
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Coconut Shrimp

fried until golden and serve

gee Sipping =3

New England Clam Chowder @
creamy ond bearty with tonder ¢
house made oy

erac

s 6nions topped with

HOdKED

SEAFOOD

MAIN CATCHES

Today's Catch
Broded, griled o Cajun served with choice of side
a3k your sevver abOul today’s fish selection

Garlic Mussels.
steamaed mussels in 3 garkic white wine sauce, served with crispy steak fries
250 avadable a3 an appetizer

Fish & Chips @
and fi I golden, served with colestim, crispy steak fries and tartar sauce

Coconut Shrimp Platter
six sheimp fried until golden served with colestaw, crispy steak fries and a swest chili-ginger dipping sauce

Classic Caesar Salad

€ri3p 10maine, Garlic Croutons, parmesan choose and creamy drossing
with your choice of grilled chicken or shrimp

10 HOOK YOUR TASTEBUGS

Royal Seafood Platter &
erispy cod, calamari and cocenut shrimp fried until golden and served with crispy steak fries

Steak and Lobster*
tendes 6 02 filet paired with water il
served vegetabl
Twin Lobster Tail Dinner

two peemium cold water Maine lobster tails hghtly seasoned and roasted 10 perfection,
satvad with melted butter and choice of side

The Captain's Platter &
aine lobster tail, trash fillet and shrimp all grilied to perfection,
served with melted butter and choice of side

T caram
(45 ee8enos |

Steak Fries
reguiar of seasoned with 010 Bay

Coleslaw

Gur creamy house made (ecipe

Corn on the Cob

grilled unti tender

Lobster Mac & Cheese

Setved Gratinated with » parmesan crumble

Seasonal Vegetables

our chef’s sedection

Caesar Salad

115D romane, garlic croutons,
Parmesan cheese and creamy dressing

Coconut Cream Pie &
1ih COCoNUt CLAtard 10pped with WhIpped cream and toasted coconut

Cherry Pie

sweot chorry fing in 3 buttery crust dusted with powdeted sugar and
topped with caramelized wainuts

Lemon Tart

tangy lemon custard in a flaky, buttery crust

Decadent Chocolate Brownie
served with chocolate fudge, saited caramel ssuce and vi

a lce cream




