Bait Runners
@ ( House Appetizers) @

Ahi Tuna Bomb (raw) ... Rare center cut Ahi tuna slice marinated in soy sauce, tahini,

then wrapped with hasil & rolled in an eqqroll. Served with Sweet Soy, Sriracha Aioli, &
Wasahi Aioli then topped with sesame seeds 38+

Ahi Tuna Poke’ Nachos ... Ahi Tuna (raw) with 3 house hlend of sweet soy &
sesame sauce served on fried Won-Tons, topped with Sweet Soy., Sriracha Aioli, Wasabi
Aloli, & sesame seeds  Small (Soz.) $8+ Large (boz) $15

Coconut Shrirnp Appetizer ... Hand breaded coconut & panko shrimp (6). Served
with apricot glaze  $9=

Mahi & SE&!IDP Cake ... Butter poached mahi & scallops combined with light panko,
bell pepper, scallions, & onions. Seared to perfection. Served with Cajun Remoulade or
Lemon Mustard Cream 1C3ke 57 2 Cakes ... $14r

Smoked Tuna Dip ... Ahi Tuna smoked in-house and blended with mayo, cream
cheese, & spices. Served with Captain’s Wafers $115

House Made Potato C[’liPS ... served with French onion dip Small 2= Large $5=

Burrata CHPI'ESE ... Burrata cheess servad with aruguia & tomatoes, drizzled with
balsamic glaze. Served with grilled cighatta bread $9=

Fried Calamati ... Hand-breaded to order. Served with spicy matinara $10.7

Reuben Eqq tolls (2) ... Corned beaf. sauerkraut, & swiss cheese fried in an eggm]l_
Served with Thousand Island dressing 38 =

Chicken Wings ... Fresh FI'I'E‘d chicken wings, served in medium Buffalo sauce, gatlic

parmesan, Jetk, or sweet soy. Served with Ranch or Bleu Cheese dressing
8 Wings $9= 16 Wings 177

CONSUMER ADVISDRY Consuming raw or undercooked meats, poultry, seafood, shellfish, or eges may increase your
risk of foodborne ilness, especially if you have certain medical conditions. —Section 3-603.11, FDA Food Code




Soups & Salads

Salad Bar ... A unique array of salads and toppings. Includes soup of the day

or (1) cup of New England clam chowder. $1255 *Add to Dinner Entrée $6=
Add 1/4 pound of chilled peel 'nshrimp +$1.05

House Salad ... Mixed lettuce blend, tomato, cucumber, carrot, rad onion, chaddar

lack cheese, & croutons. Served with your choice of dressing $5 =

Add Grilled 5almon +$7 = Add Fish of the Day +§9.=
Add Shrimp +§5.% Add Chicken +§5.=

CaEEHﬁH'Ed ... Romaine letuce, parmesan, & croutons $6=
Add Grilled salmon +37 # Add Fish of the Day +3$9.
Add Shrimp +§5.% Add Chicken #4355
Side Salad ... Same salad, just smaller $2 Make it 3 Caesar +§1.

Dressings ... Ranch ... Bleu Cheese ... Green Goddess ... Thousand Island . ..
Orange Ginger ... Caesar ... House-blended Ol & Vinegar

Ahi Poke’ Salad ... Mixed lettuce blend, Ahi Poke’ tuna (raw), tomato, cucumber,
red onion, scallions, & wontons. Served with orange ginger vinaigrette, Sriracha &
Wasabi Aioli $13

New England Clam Chowder ... Traditional cream based
chowder with clams, enion, carrot, celery, & potato
Cup $55 Bowl 3§75

Seafood Gumbo ... Shrimp, Scallops, & Sausage cooked in traditional qumbo, served
overrice Cup 375 Bowl 3145

Soup of the Day ... house-made soups Cup $3= Bowl §7=

Be Sure to Ask your Server

about Our Specials




Lunch Menu

Served Daily 11am - 4:30pm

Fresh Fish of the Day Sandwich ... fresh fish gtilled or blackened, served on 3 toasted
bun with french fries & tartar sauce OR served over 3 bed of rice & beans $ Market

Reuben Sandwich ... Thinly sliced Corned Beef, Sauerkraut, swiss cheese, & Thousand
Island dressing on toasted Rye hread, served with 1side of your choice §11-

Lobster Roll ... Maine Lobster roll (mayonnaise based) on 3 toasted roll, served with 1
side of your choice $21=

Chicken Avocado Club ... sliced chicken breast, bacon, lettuce, tomato, & fresh
avocado served on a toasted thick-cut bread, served with 1 side of your choice $125

Buffalo Chicken Sandwich ... Hand breaded chicken breast tossed in medium Buffalo
sauce on toasted thick-cut bread with lettuce, tomato, & onion (upon request). Served
with french fries & Bleu cheese or Ranch dressing 310

Lu nch EﬂEkﬂt‘S - SEWEd WH:I’T Fl’f:n!:h Frles & i:ﬂ'ﬂ 5E-EIW ... Upgrade to Sweet Potato Fries v$0.95

Fish & Chips $11= Crunchy Fish of the Day § Market

Fried Shrimp (8) $11= Jamaican Jerk 174 Chicken $8=
Chicken Tender (6) $7 = Chicken Wings (5) $9=

Reuben Eggroll (2) $9= Seafood Combo  $16.=

1/4 Lb. Hot Pog $H“= * Pick 3: Shrimp(4), Scallops(4), Wings(4), Fish (4oz)

Quesadillas ... Cheddar Jack cheese, stuffed in 3 flour tortilla. Served with sour cream &
salsa fresca $6=  Add Chicken +$1%  Add blackened Shrimp +§4

Steak Fa jita Quesadillas ... Steak, onions, peppers, & Cheddar Jack cheese, stufted in 3
flour tortilla. Served with sour cream & salsa fresca $10=

** See Our SPECIAL Burger Menu ™

FOOD ALLERGY NOTICE: Please be advised that food prepared here may contain these ingredients: Milk,
Eges, Wheat, Soybean, Peanuts, Tree Nuts, Fish and Shelifish.




Dinner Entrees

(Sarved After 4.30pm)

Fresh Fish of the Day ... 6 oz. Fresh fish grilled or blackened, served with
your choice of lemon beutre blanc or Cajun Remoulade and 2 sides of your
choice $ Market

Grilled Scottish Salmon ... 6 oz. Salmon grilled or blackened, served with
your choice of lemon beurre blanc or Cajun Remoulade and 2 sides u:::lf‘,f-:}ur
choice $ Market

Seafood Boil ... 1Lb steamed Snow Crab Legs, Shrimp(12), Sausage, &
potatoes. Served with Old Bay butter, lemon, & cocktail sauce $38.%

Admirals Platter ...Hand-breaded and fried Shrimp, Scallops, & white Fish,
served with french fries, cole slaw, 2 hushpuppies, tartar & cocktail sauce $20.5

Fish & Chips ... Flaky white fish hand-breaded in panko, served with french
fries, cole slaw, 2 hushpuppies, & tartar sauce $16.

* *Consider Upgrading to Fresh Fish of the Day for $2.co more

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

: llo inner ... Butter poached Mahi & scallops

: combined with light panko, bell pepper, scallions, and onions. Seared to

: perfection. Served with Cajun Remoulade or Lemon Mustard Cream and

: 2 sides of your choice $18.%  *Think crab cakes but with Mahi & Scallops
Shrimp & Scallop FraDiavolo ... Shrimp & Scallops, seasonal vegetables
sautéed in a SPICY red sauce. Served with your choice of cavatappi or
fettuccini noodles $17.5

Scampi Platter ... Grilled fish of the day with lemon buerre blanc, sautéed
shrimp & scallop scampi. Served with 1 side of your choice $23.%

Fresh Fish Tacos ... Grilled or blackened fish, Baja slaw, pico de qallo,
cilantro, queso blanco, Southwest Aioli & 3 lime. Served with black beans &
rice $13.%




