5 MENU

Fresh mushrooms with lump crab and lobster stuffing, hand battered and deep
fried. Topped with a savory lobster cream sauce. $16

Grilled blackened swordfish topped with lemon butter sauce and mango salsa.
Served with coconut jasmine rice and broccoli. $26

Jumbo gulf shrimp beer battered and deep fried, then drizzled with
spicy boom boom sauce. Served with brown rice and broccoli. $23

Broiled Atlantic salmon topped with our house-made white wine lemon citrus

sauce. Served with a twice baked potato and grilled mixed vegetables. $26
©

Served with coconut jasmine rice and chef's vegetable. $27 ®

Lightly seasoned broiled icelandic cod fillet.
Served with brown rice and green beans. $20

Shrimp, spinach, mushroom, onion, and cheddar jack cheese.
Served with pico de gallo, lettuce, sour cream & salsa. $18

Beer battered, deep fried cod topped with lettuce & tomato on a brioche bun.
Served with potato chips, and tartar sauce. $15
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