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Everyone at the table must participate (
Parties 1 to 3 = 15% gratuity HAPPY HOUR 3:00-7:00PM (MON - THU)
o Za Parties 4 or more = 18% gratuity
) Cadillac Margarita 21
SEAFOOD AND BAR Tequila, fresh citrus, splash of Grand Marnier for a bold, refined
finish.
French Martini 15

AYCE

A smooth blend of vodka, raspberry liqueur, and pineapple juice
with a sweet, fruity finish.

Pineapple Mojito 15
m— A fusion of pineapple, mint, lime, and rum bursting with crisp
island flavor.
e Lemon Drop 13
ISPVEQ ?:L,:TIOc‘a?uar:,hf;ﬁ;:l:;s;j‘d By e Crab Balls A bright‘vodka cocktail with sweet lemon flavor and a smooth
* House Salad e Catfish Bites clpey zing;
® Cocktail Shrimp * Fried Calamari
® Hush Puppies * Fried Shrimp Hennessy Sidecar 16
¢ Onion Rings ¢ Coconut Shrimp Blend of cognac and citrus with bold flavor and smooth
e Cajun/ Plain Fries * Boom Boom Shrimp sophistication.
* Sweet Potato Fries ¢ Fresh Shucked Oysters Hennessy Margarita 17

A vibrant mix of Hennessy, tequila, and citrus with rich notes
and a refreshing kick.

SEAFOOD BOIL

Hennessy Passion 16

Build-your-own! A tropical fusion of Hennessy & passionfruit with sweet, smooth,
2 and fruity flavor.

¢ Clam . Zombie Crab 32
* Crawfish - gll)l:g A bold tropical cocktail layered with fruit juices and rum for an
e Black Mussel v A island-inspired taste.
* New Zealand Mussel * Broccoli
* Jumbo Head-on Shrimp * Potatoes * Spaghetti Smoked Old-fashioned 17
* Jumbo Headless Shri f

YDA Ieaciesssanmp * Cornonthe cob ¢ Ramen ) Old Fashion - A bold whiskey cocktail topped with a rich smoke
* Fresh Scallops * Sausage * White Rice and classic finish.
* Snow Crab Legs * Boiled Egg * Shrimp Fried Rice :
* Maryland Blue Crab (Seasonal) Wanjran My @ 1

A refreshing mix of tequila, ginger beer, and lime with a crisp,
citrusy kick.

Paloma Rosada 16

SEASONING

e Cajun Old Bay

* Garlic Butter

® Lemon Pepper

* Diamond Signature Blend

* Sweet Heat

* Steamed Plain (Sauce on the Side)

*** Mild, Medium, or

ALL-YOU-CAN-EAT (AYCE) POLICY

* 90-minute dining limit (while supplies last).

* Everyone at the table must participate in AYCE.

* No sharing with non-AYCE guests.

* One order at a time - please finish your curent plate before crdering more.

* Dine-in only - no takeout or packing leftovers.

* Food waste fee: Uneaten food will be charged at $25/1b or & la carte pricing.

* Premium items (Snow Crab Legs, Soft Shell Crab, Scallops, etc.) are limited
to 1 per person, per round.

* Split checks: Gratuity will be divided based on each guest's subtotal.

These rules are strictly enforced and are non-negotiable.

We reserve the right to refuse service to anyone.

Thank you for your cooperation.

Refreshing mix of tequila & pink grapefruit, bright citrus flavor.

Spicy Margarita 16
A bold blend of tequila, lime, and fresh jalapeno with vibrant
heat and citrus flavor.

Island Punch 15
A tropical blend of rum, passion fruit, pineapple, lime, & orange
with a hint of coconut. Refreshing, fruity, & made for seafood.

Drink Responsibly -- We ID all guests 21 and over.



