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Soup du jour

Please inquire about today's recipe

Conch chowder

Homemade creamy New England style Chowder

French Onion Soup

Savory Onion Soup topped with seasoned Croutons
and melted Gouda Cheese

cg21s0  $11.95

Cg.2150 $11.95

Cg20m  $11.50

Escarqot

€g.25.10 $13.95

Half dozen baked Escargot smothered in
Herbs, Cream and Garlic Butter

Hurricane Shrimp cg2510  $13.95

Tender Shrimp simmered in a spicy cream and
tomato sauce with hot local peppers (Warning! These are HOT!)

Coconut Shn'mp Cg.25.10 $13.95

Shrimp dipped in a Chesty Style batter rolled in
fresh grated coconut and deep-fried to golden brown

Peel ‘n Eat Shrimp cg230  $12.95

Y2 Ib of Shrimp cooked to perfection in their own
shell, served with a spicy Cocktail Sauce and Lemon

Conch Fritters Cg.2330 $12.95

Diced Conch, Onions 8! Spices in a homemade
Batter, deep-fried until golden brown

Shﬂ'mp St. Jacqu&s . Cg.2565 $14.25

Shrimps in a white wine, butter and cream
sauce, Topped with bread crumbs and Parmesan cheese

Stuffed Mushrooms Co26% . $14.95

Fresh Mushroom Caps filled with seafood and herb stuffing,
baked and glazed with a sauce bernaise

Calamari Appetizer cg2sto ~ $13.95

Calamari rings dipped in Beer Batter and Deep Fried
served with Tartar and Cocktail Sauce

*

Calamari Pepperoncini _cgas__ $1395
‘Calamari and Pepperoncini sauteed
with garlic and spices

Crab Backs Caasit . $1395

A pair of Crab Backs filled with Crab .
and herbed Seafood Stuffing

A 15% Service Charge will be added
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Charbroiled, grilled or blaclrzend served
with your choice of Garlic Butter or Creole Sauce

Shrimp Madagascar

$27.50

Shrnimp sauteed in
a Light Curry Cream Sauce

Baked Shrimp

$27.50

Shrimp topped with Seafood and herb stuffing
baked and glazed with Sauce Béarnaise

Terviaki Salmon

$28.95

Grilled filet of Salmon glazed
with Terriaki sauce

Mahi Mahi Chesterfield

$26.95

Mahi Filet topped with Sauteed Shrimp,
Brocolli and Sauce Bernaise

Mahi Royale Cg.4850

$26.95

Filet of Mahi Mahi topped with our seafood and herb
stuffing and a Creamy White Wine Sauce

Our ular SMFOOd Sa f&l" Cg.52.10

An assortment of Shrimp, Conch Fritters, Calamari and
Fresh Mahi Mahi seasoned and grilled with Garlic butter

$28.95

Gr‘ﬂfed Caribbean LObStEP' Market Price

Fresh caught Saba Lobster, grilled
and served with Garlic Butter

Grilled Red Snapper Market Price

Whole Red Snapper, (in Season)
Grilled and served with Garlic Butter

 £wudhnancaun¢ﬁ Cg467

Shrimp sautéed in Butter, with a touch of Cream, Garlic,
served on a bed of Fettuccine and topped with Parmesan Cheese

Fettuccine Alfredo
with Shrimp & Mushrooms Cg.4670

Shrimp & Mushrooms sautéed in our homemade
Alfredo Sauce served over Pasta

Seafood Pasta | b s

‘A combination of Seafood, either simmered in a Cognac
‘Cream Sauce or Home Made Creole Sauce over FEttUCCII'!!

Fettuccine Seafood Creole cga67

A combination of our Fresh Seafood in our
home made Creole Sauce served on Fettuccine

Chicken Alfredo

Grilled Chicken Breast served over Fettuccine with
‘a Parmesan Cream Sauce with a hint of garlic

Vegetarian Pasta Cg44

A selection of fresh vegetables served with a choice of
Curry, Alfredo or Hurricane Sauce
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Caesar Salad

flESh Romaine Lettu t ith I ressing and
ce tossed with our ow i
! n Caesar D e ]
tOPPEd with ||ESh|y grated F'almesan ChEESE and Cr OUtDI'I|‘5

€g.26:90 $14.95

With Grilled Chicken Breast cg3410 $18.95
with Mahi Mahi (grilled or blackened filet) cg3rm $20.95
with Cajun Shrimp cg3950 $21.95
with Grilled Salmon cg4130 $22.95

Tomato and Mozzarella Salad cgzsm  $15.95

Mo_zzareila (_Zheese. Fresh Tomatoes, Basil and
a Light Vinaigrette Dressing

fo&d Salad Cg.2330 : $12.95

Mixed greens carrots, cucuy
_ : mber, tomatoes and cele
and your choice of Dressing f

New York Strip Loin o530 $29.95

1#oz. Strip charbroiled to your preference *

Fﬂct MI’WH Cg.61.19 $33.95

An 8 oz. Filet of Tenderloin grilled to perfection *

*Served with your choice of one of our following home made sauces:
A Creamy Green & Black Pepper Corn Cognac Sauce,
or a Sauce Béarnaise

Duck Ch&St&V'ﬁG’d €g.53.90

Roast Duckling served with a Pineapple
and Banana Sauce

Chicken C reole Cg.39:50

Chicken Breast grilled and topped with
our own Creole Sauce

Chicken Teriyaki cg.3930

Boneless Breast of Chicken grilled in
a Teriyaki Marinade

Chicken Breast with Pepper Sauce Cg.4130

Grilled Chicken Breast topped with a Creamy Green &
Black Peppercorn Cognac Sauce

Chicken Chesterfields ca50

Grilled Chicken Breast topped with sauteed Shrimp,
Broccoli and a Sauce Béarnaise

All entrees are served with:
Fresh Ve%etables and your choice of
Rice, French Fries or Potatoes of the day




