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Tuesday, August 11, 2009 

 
FRESH CATCH 

U-10 Diver Scallops                  30 
Chilean Seabass      28 
#1 Grade A Yellow Fin Tuna    29 
Red Snapper                   25 
Mahi-Mahi       22 
Whole Flounder       18 
Tilapia        18 

*YOUR CHOICE OF GRILLED, FRIED, BLACKENED, BRONZED (LIGHTLY 
BLACKENED), OR BROILED SERVED WITH OUR WHITE CHEDDAR MASHED 

POTATOES AND FRESH ASPARAGUS. 
 

APPETIZER & SOUP 
Fried Colossal Crabmeat Cocktail with Onion Straws  12 
Chilled Colossal Crabmeat Cocktail   12 
Vegetable beef soup      5 
Oyster Stew       7 
Oyster Martini      8 

 
ENTRÉE 

Braised Tenderloin Tips with Onions, Peppers, and 
Mushrooms over Papperdelle Noodles 

18 
Bronzed Talapia with a Cajun Crabmeat Hollandaise Sauce 

With Mashed Potatoes & Asparagus 
21 

Fried Oyster Platter 
Steak Fries & Coleslaw 

16 
 

Dessert 
Oreo ice cream pie     6 
Banana Split Cheesecake    6 
Apple crisp, served warm with ice cream  6 


