
  September Specials 
#1 Salmon Burger Sandwich    11.50  

We top a pretzel bun with lettuce, tomato, onion, and our homemade grilled salmon burger patty. 
Your choice of sauce is included on the side (we recommend Remoulade, honey mustard, lemon dill, 
or tartar). This sandwich is served with a side of our homemade veggie pasta salad. 

#2 Fried Lobster Po Boy    23.95 
This hearty sandwich begins with a toasted hoagie roll dressed with our homemade zesty Remoulade 
sauce. We top it with lettuce, tomato, and fried lobster tail meat. It’s served with potato chips. 

#3 Key West Shrimp Salad Sandwich    12.95 
We toss freshly boiled small Gulf shrimp with a blend of coastal spices, cilantro, celery, mayo, and a 
squeeze of citrus. This Key West salad is piled onto a grilled split-top New England roll. The warm 
bread pairs with the chilled, zesty shrimp to make a refreshing beach inspired meal. We serve this 
sandwich with potato chips. 

#4 Shrimp Corn Chowder    10.90 
We let this rich and creamy chowder simmer low and slow on our stove to bring together its flavor. We 
add small Gulf shrimp, bacon, corn, onion, and potatoes. You’ll get a pint of this fan-favorite soup 
along with bread. Half pint side orders are available for $5.45. 

#5 Berry Melon Summer Salad           Poached Salmon   15.25 
We top mixed greens with chilled poached salmon along with cantaloupe, blueberries, grapes, 
cucumber, and chopped walnuts. Homemade poppyseed dressing is included on the side. 

#6 Blown Up Fish Chip Meal    14.50 
You get ¾ pound of our fried fish chips (wild Alaskan pollack), which we freshly bread with our red 
batter. This filling meal comes with fries, our creamy coleslaw, and seafood sauce on the side. 

#7 Chilean Sea Bass Piccata    25.95 
Chilean sea bass shines in this classic, tangy pasta dish. We flour and pan-sear a Chilean sea bass fillet 
and serve it on a bed of angel hair pasta. Our buttery piccata sauce is poured over top. This bold, bright 
sauce is made with lemon, cream, sun-dried tomatoes, and delightfully tart capers. 

#8 Grilled Tilapia           Shrimp Stuffing    16.25 
We serve a grilled tilapia fillet with our rich shrimp stuffing, made with tender Gulf shrimp. It’s served 
over mixed rice with broccoli and bread. 
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