ENTREES
all entrees are served with a house salad and your choice of baked potato, vegetable, fries, pasta salad or coleslaw
substitute sweet potato fries, black beans & rice or onion rings for $2 more ‘unless noted’

FISH DINNER local dolphin broiled, grilled,
fried or blackened……………………………………………………………………...............19

PINEAPPLE CHUTNEY local dolphin, pan seared
& topped with spicy/sweet chutney……………………….............................22

HERBED DOLPHIN our herbed pesto
topped with parmesan served over pasta ……………………………….…………22

BACON WRAPPED SCALLOPS served on a bed of rice
with our spicy cajun honey sauce (no side dish)....................................26

FILET MIGNON 12 oz pan seared to temperature and topped
with a red wine reduction………………………………………..………………….…34
STRIP STEAK grilled to temperature topped with
onions and mushrooms……………………………………………………………………28

FLAT IRON STEAK 10oz baby steak, grilled to temperature
and served with ajus and horseradish cream…………………………….……19
BABY BACK RIBS full rack of our slow cooked, fall off
the bone baby back ribs YUM……………………………………..……….…….…..19

HERBED SCALLOPS our herbed pesto
topped with parmesan served over pasta (no side dish).......................26

CHICKEN DINNER grilled, buffalo, fried or blackened….…...18

SHRIMP & ARTICHOKE PASTA marinara, shrimp, feta

SURF & TURF ny strip and coconut shrimp with thai

& artichoke over pasta (no side dish)……………………………………..………..…21

chili sauce on the side………………..……………………………………………..….…32

CAJUN PASTA mushrooms, tomatoes & green onions in a

SEARED TUNA encrusted with sesame seeds served

light, flavorful cream sauce topped with your choice of
blackened fish, shrimp or chicken (no side dish)…..………………….…….….19

with soy sauce, seaweed salad & wasabi..……………………..………….……26

HOOK n COOK

LOBSTER DINNER broiled, lightly seasoned with our own blend
of spices, garlic & lemon…………………………………………….Market Price

Bring your catch clean, filleted & legal size!

FISH priced per person up to one pound max ~ grilled, fried,
blackened or broiled............14
LOBSTER priced per person, two tails broiled, lightly seasoned
with our own blend of spices, garlic & lemon………..14
both served family style and priced per person, includes
small salad & choice of side dish

SPARKY STYLE LOBSTER seasoned, grilled, served over rice
& drizzled with our spicy cajun honey sauce...............Market Price
SHRIMP DINNER broiled, grilled,
fried or blackened……………………..………………………….………………….……….20

COCONUT SHRIMP hand breaded, sweet thai chili sauce….22

Always Fresh, Mostly Local - All entrees are priced with Dolphin (mahi mahi). Depending on availability we may
have other fish of the day options available, but there is an additional cost for these fish. Please ask for the fish
of the day and availability. Thank you…

A gratuity of 18% will be added for parties of six or more.
The Florida Department of Health advises that eating raw or undercooked meat, poultry, egg or seafood poses a health risk
to everyone, but especially to the elderly, young children under age 4, pregnant women and other highly susceptible
individuals with compromised immune systems. Thorough cooking of such animal foods greatly reduces the risk of illness.
For further information, contact your physician or public health department.

