SOUPS AND SALADS

CRAB ‘N CORN CHOWDER

C-5.95/ B-7.95
Lump crab and sweet corn makes this chowder unbeatable!

CHICKEN ‘N ANDOUILLE JAMBALAYA

C-5.95/ B-9.95
Cajun Jambalaya, served over rice

HOUSE SALAD 6.95

Ranch, bleu cheese, honey mustard, caesar,
and balsamic vinaigrette

— With Chicken 8, Shrimp 8, Grouper 10 —

CAESAR SALAD 795
— With Chicken 8, Shrimp 8, Grouper 10 —

SIDES

FRENCH FRIES 3.95
COLESLAW 3.95
RICE AND BEANS 3.95
BAKED POTATO (after 5pm) 3.95
HUSH PUPPIES(6) 4.95
SIDE SALAD 4.95
STEAMED BROCCOLI 4.95
MEXICAN STREET CORN 4.95
LOADED BAKED POTATO (after 5pm) 4.95
CAESAR SIDE SALAD 5.95

Hats-hoodies
tanks-tshirts-koozies-

SHARK BITES (10 AND UNDER)

Served with your choice of fries, coleslaw,
hush puppies, or broccoli.

GRILLED CHEESE 5.95
CHICKEN TENDERS 6.95
FRIED SHRIMP 7.95

DESSERTS

KEYLIME PIE 5.95
PEANUT BUTTER PIE 5.95
FRIED ICE CREAM 4.95
FRIED OREOS(4) 5.95
MEGALODON OF DESSERTS 12.95
2 scoops fried ice cream, 6 fried oreos,

topped with whipped cream,
chocolate syrup and sparklers

DRINKS

DRINKS 3.00
Pepsi, Diet, Mountain Dew,
Starry Lemon Lime, Lemonade, Ice Tea
Bottled Water 2.00 ¢ Energy Drinks 3.50

FLAVORED TEAS & LEMONADES 3.50
Blackberry, Raspberry, Strawberry, Hibiscus

Mlcheiob LUitra 3.50
Landshark 5,50
peach Blande ale 600
Ratating 1P& 6.00

AND MORE!
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; Frgzen Margarita 7,95
raditional, Strawberry, or Sunset

Margarita 6,509
On the rocks
Coastal-ada 6.95
Coconut rum, cocony
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APPETIZERS

SEARED AHI TUNA 15.95
Pan seared tuna served rare with wasabi and
a Thai ginger soy sauce

FRESH GULF COAST OYSTERS %13.95 full 21.95
Served raw with cocktail sauce or steamed with
drawn butter. Both with horseradish and lemon.

BUFFALO SHRIMP 12.95
8 shrimp in your choice of mild, hot,
sweet Thai, or garlic parm

ROYAL RED SHRIMP (PEEL-N-EAT)

BLB. 12.95 or 20.95 LB.
Large, tender peel-n-eat shrimp served hot or cold
with butter and cocktail sauce

BBQ BACON WRAPPED SHRIMP 14.95
8 large shrimp wrapped in thick cut bacon,
grilled BBQ style

COCONUT SHRIMP 13.95
Served with a ras-colada sauce

GARLIC WINE MUSSELS 15.95
1Lb of PEI mussels sauteed in house made garlic
wine sauce, served with French bread

CRAB CAKE 15.95
Jumbo lump crab cake. Served with
Sriracha aioli and lemon

FRIED CALAMARI 12.95
Served with freshly made marinara sauce

BBQ BACON WRAPPED SCALLOPS 14.95
8 large sea scallops wrapped in thick cut bacon,
grilled BBQ style

GROUPER CHEEKS 14.95
Served grilled, Cajun, or fried with homemade tartar sauce

SMOKED AMBERJACK FISH SPREAD 12.95
Smoked in house. Served with celery, jalapefios and lemon

WINGS 13.95
8 wings served hot, mild, Thai chili, or garlic parm

TACOS

Flour tortillas with cabbage, cilantro, freshly made
Pico de Gallo, lime, and spicy Sriracha aioli sauce.
Served with a side of rice and beans

GROUPER TACOS (3) 19.95
SHRIMP TACOS (3) 18.95
MAHI TACOS (3) 18.95
CHICKEN TACOS (3) 16.95

BASKETS

Buttermilk hand-dipped, served with fries, coleslaw,
hush puppies and sauce

GROUPER NUGGETS 23.95
2Lb!! Delivered fresh daily

FRIED SHRIMP 18.95
10 breaded and fried large shrimp

CLAM STRIPS 16.95
A generous portion of lightly fried clam strips

CHICKEN TENDERS 15.95
5 breaded and fried chicken tenders
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ENTREES
& All entrées served with your choice of 2 sides.
Add shrimp (6) to any entrée for 8
4 GROUPER DINNER 25.95
: 60z. filet served grilled, Cajun or fried
= MAHI DINNER 23.95

60z. filet served grilled or Cajun

SHRIMP AND SCALLOPS 19.95
Your choice of grilled, Cajun or fried

SHRIMP PLATTER 19.95
Your choice of grilled, Cajun or fried

CRAB CAKES 26.95
2 delicious lump crab cakes garnished with our
spicy Sriracha aioli

SEA SCALLOPS PLATTER 19.95
Your choice of grilled, Cajun, or fried

CHICKEN BREAST DINNER 18.95
2 60z. fillets served grilled, Cajun, BBQ or fried

FULL RACK BBQ BABYBACK RIBS 25.95
Slow cooked to perfection. Covered in a tangy BBQ sauce

BACON WRAPPED FILET 26.95
Chargrilled 60z. filet mignon, wrapped in bacon.

SANDWICHES

% All sandwiches served with your choice of fries, coleslaw,
or hush puppies (3)

GROUPER SANDWICH 17.95
Grilled, Cajun, fried or Buffalo. Served with lettuce,

4 tomato and tartar sauce
GROUPER PHILLY 18.95
Grouper seasoned and covered in melted provolone
cheese. Served with onions and peppers
4 MAHI SANDWICH 16.95

Grilled or Cajun. Served with lettuce, tomato and tartar sauce

GROUPER REUBEN 18.95
Grilled grouper, sauerkraut, Thousand Island dressing, and
Swiss cheese on rye bread

BBQ CHICKEN SANDWICH 16.95
Bacon, provolone, grilled onions, lettuce, and tomato

CHICKEN SANDWICH 14.95
Grilled, Cajun, fried or Buffalo. Served with lettuce, tomato
and mayo

BRUNCH BURGER 16.95
15Lb sirloin served with a fried egg, bacon, lettuce,
tomato, and American cheese

BEACHIN’ BURGER 15.95
15Lb sirloin with lettuce, tomato, American cheese,
red onion, ketchup, mustard and mayo

BLACK BEAN BURGER 14.95

P‘:’ Served with lettuce, tomato, and red onion

STEAK AND CHEESE PHILLY 14.95
Thin sliced steak seasoned and covered in melted
provolone cheese. Served With onions and peppers

2 There is a risk associated with consuming raw oysters. If you have a chronic iliness of the liver, stomach, or blood or have an immune disorder you are at greater risk of serious rIIness from
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raw oysters and should eat oysters fully cooked. IF UNSURE OF YOUR RISK CONSULTA PHYSIC!AN
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