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NEW ENGLAND CLAM CHOWDE
Winner of the “Great Chowder Cook-Off” Newport, Rl
_& More than 2% times more Clams than Potatoes!

CUP /7 BOWL/10

5 STEAMED & RAW

-4 RAW OYSTERS 3¢ PEEL & EAT SHRIMP
IWild harvested Gudf Oysters on the half shell Wild caught in the Gulf of Mexico served chilled
Half Dozen / 18~ One Dozen / 32 Half Pound /16~ One Pound / 30

THAT BEING SAID, WE HAVE TO

CLAMS
Steamed local Cedar Key Florida Middleneck Clams

3 AND @YS'EER

APPETIZERS
CALAMARI
Lightly fried Calamari, garnished with spicy
Cherry Peppers / 16

BOOM BOOM SHRIMP

Tender breaded Shrimp C2] tossed in our
Langy boom boom sauce

FRIED CHEESE CURDS

Real Wisconsin curds, bultermilk ranch / 11
COCONUT SHRIMP
Lightly breaded wwith Coconu flakes
wilh a sweel orange marmalade / 1
FISH DIP

Locally sourced, wild canght smoked Mahi &
Wahoo / 15

ESCARGOT

Inported from France, cooked i our signature
garlic buiter / 13

CLAM ST

Breaded and i ml/lllunln Surf Clams / 14
PRETZELS & BEER CHEESE
Warm salled pretzel served with a savory beer
cheese dip / 12

ved

p in our signalure lemon buller / 17 AHI TUNA
B < i : Sushi-Grade Ahi Tuna, crasted with Sesamie
— S seeds and seared rare, served with Wasabi and
. Rope grown, sourced from the North Atlantic, santéed Soy sauce / 19
3 in our signaure lemon bulter / 16 AHI TUNA NACHOS
Z Sushi-Grade Abi Tuna tossed in Poke sauce,
Lopped with Mayo, Green Onion, and.
CRABBY SODAS Sesame Seeds, on crispy fried wontons / 19
2 Al _ CRA
e gradionts knofn to5e. Premium Soda bottled for Captain Curt's / 3.5 77(../;1;,,,“./ Maryland style loaded wwith
Z f

BLACK CHERRY, RASPBERRY LIME,
GRAPE, ROOT BEER, CREAM SODA,
ORANGE SODA, COSMIC LEMON LIME

all of our food is prepared
mon itchen

KID'S HAMBURGER, KID'S
CHEESEBURGER, CHICKEN
NUGGETS, FISH STICKS, FRIED
SHRIMP, MAC 'N CHEESE

{r Mfi@

T eathollo
IBLE
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BANANA
m COIFADAY
<D0 0 ASEIN FRUT ROl
PERISERANRTE

Lump Crab Meal with remoulade dressing / 18

18 GATOR BITES
Alligator tail meat, hand breaded and fried / 16

FRIED PICKLES

Lightly breaded and fried, buttermilk rancl
dipping sauce / 11

“LITTLE DEVILS" CROQUETTES
Tiwo fiied Deviled Crab Croquelles, with a
slight spicy kick. Topped with remordade / 13

WINGS
i fresh, never frozen wings hand spun

in chouce of sauce: Classic Buffalo, Garlic
Parmesan, yakt, Nashuville Hot, or Mango
Habanero / 16

‘ADD FIREPOWER:
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Served with hot clarified butter, fresh lemons,

and all the tools you need to enjoy.

ded, choice of 2 sides

mn

1% Ibs domestic Alaskan crab legs / 49
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o i i i TRORE THREIT
| Smaller portions o' our house staples, served with French

|| BASKETS &5 Paect o tonchor dmne CRAB LEGS

=T

“ SHRIMP BASKET CLAM BASKET HLFISH 'N CHIPS

IWild caught Gudf Shrimp, hand  Tender breaded and fried BASKET Eve maefin,
1 breaded and fried / 17 Atlantic Surf Clams / 18 A lunch portion of wild canght Ik
K Alaskan Pollock, hand breaded SNOW CRAB
| ﬁﬂeyPEIE 57/5_:([57 BEFILE FISH BASKET  andfried / 17
fand breaded and fried nd b y

S Grouper fingers wild canght in 1014 breaded and fried wild gy g gy

caught File Fisk nuggels / 20

OYSTER BASKET
Hand breaded, juicy wild
harvested Gulf Oysters lightly
ried / 25

the Gulf of Mexico / 24
CHICKEN BASKET
Breaded and fried Chicken
Breast tenderloins wilh choic
dipping sauce / 17

Half rack of fall off the bone
Baby Back Ribs basted with our
signature BBQ Sauce / 18

WILD CAUGHT SEAFOOD

Wesourcs thefinest domestic and ecectc nternationalseafod. Exery tem s il caughtand subject
toavailability. For the pi ce we offer "just the fish" lightly Seasoned with our house scafood
blend. Cajun and Garlic Pepper preparations available upon req

Choice of two sides with any protein.

FILE - J7ild caught, flaky and mild, File Fish is a house fivorite. Grilled, broiled, or.fvied / 27
GULF GROUPER = 1 rare delicacy,from the Gulf of Mexico, check with your server for delails on
our current variely & availabilily. Grilled, broiled, or fried / 39

MAHI MAHI = Fun lo calch, better lo eal! A delicious wwhite fish with a mild, flavor, Mahi is a local
Jworite. Pan seared / 27

SEA SCALLOPS - Dulivered fiesh daily from the Grand B
Ocean, our wild caught Scallops are packed wwith flavor in every bi

BEGULF SHRIMP - Donestic, wild caught jumbo White Shrinp fron the Gulfof ‘Mezico.
Grilled, broiled, or our house fuvorite, hand breaded and fried / 2:

dge in the North Atlantic
ightly seasoned and broiled / 32

SHRIMP & SEA SCALLOPS

sh Sea Scallops and Gulf Shrimp lightly
seasoned and broiled, with cilantro lime rice and
mied vegelables / 28

SHRIMP & RIBS
Ifyou can't decide betwween seafood or more
traditional fare, look no fierther. Half rack of

SHRIMP & ceo
SHRIMP & CLAM STRIPS

Iild caught Gulf Shrimp and Atlantic Surf Clams
breaded and fried, mashed polatoes and

Cole slaw / 23

1 SHRIMP & GRITS

Dozwn home Southern cookin.’ Tuil-off peeled and
deveined Shrimp and Andoille Sausage served over
cheesy grits, garnished with fiesh green onion / 22

baby back ribs in our tangy BBQ sauce and hand
breaded and fried Gulf Skrim, fiench, fries, mized
vegelables / 27

SIGNATURES

ALASKAN FISH & CHIPS

A generous portion of wild caught Alaskan Pollock, kand breaded and fried, tartar sauce, malt vinegar;
Jfrtes, Cole slaw. You will not leave hungry / 22

SHRIMP SCAMPI

A dlassic preparation with our signature garlic butler sauce, cilantro lime rice and mized vegelables / 25
CRAB CAKES

Traditional Maryland style loaded with Lump Crab Meat over fresh greens, Remoulade dressing, mized
vegelables, mashed polatoes / 33

#fCAJUN COMBO

in Pollock broiled with a spicy blend of Cajun herbs and spices, cilantro lime rice
and mized vegelables / 22

CAPTAIN'S PLATTER

A broiled combination of a File Fish fillet, Sea Scallops, and Gulf Shrimp. A feasl fit for a Captain,
‘mashed polatoes and mized vegetables / 32

3FRIED SEAFOOD EXTRAVAGANZA

Sometimes you just can't beal fried seafood. Alaskan Pollock, Glf Shrimp, and a Deviled Crab Croquelte,
all breaded and lightly fried. French fries and Cole slaw / 29

BABY BACK RIBS

Full rack of fall off the bone tender Baby Back Ribs, slow cooked for hours in house with our tangy
signature BBQ sauce, french fries, and mized vegelables / 25

GRILLED PRIME RIB

Captain's Cut of USDA Choice Prime Rib, slow cooked then grilled lo temperature, mashed potatoes and
mized vegelables / 32

Note: No substitutions on proteins for Signature Entres.

French Fries /4
Mashed Potatoes / +
Applesauce / 4

Classic Cole Slaw / 4
Cilantro Lime Rice / 4
Seasonal Vegelables / +

SIDES

GRILLED SHRIMP
Chargrilled wild canght Gl Shrimp on classic
Caesar Salad /18 Mized Greens
Sub: Grilled Chicken or Crab Salad / 19
File Fish or Mali / 21
Seared Ai Tuna / 21

CARIBBEAN MAHI MAHI

Pan seared wild caught Mahi Mahi prepared
with Caribbean jerk seasoning on mized fresh
greens, and Citrus Lime Vinaigrelle / 31

STRAWBERRY SPRING
HARVEST

Grilled Chicken Breast on mized fresh greens,
candied walnus, Fela cheese crumbles, fresh
strazberries, poppyseed dressing / 23
BUFFALO CAESAR

by Buffalo Chicken, Blue Cheese Crumbles
Mu. bacon bits alop a Cacsar Salad / 21

Served on brioche bun with French fi
FRESH GULF GROUPER

Delierl ity e fnes, GulfGrodpor
Grilled, broiled, or fried / 2

3 FILE FISH
Wild caught flaky and mild f;
Gmn[)w and Cod lovers.

s

@ must try for
ed, broled, o

CHEESE FILE IN PARADISE
1 i tly dusted with a tangy
seasoning & baked with American cheese / 21

MAHI MAHI

Our 1Vild Caught Maki has the perfect texture
and delicate flavor lo salisy any seafood lover.
Served with homemade Tartar Sauce / 21

FRIED OYSTER
Hand breaded wild harvested oysters /.

CRAB CAKE
Traditional Maryland slyle loaded with Lump
Crab Meal with remoulade / 21

CRAB SALAD
A long running favorite for a hot day, our cold
Crab Salad is a fantastic lighter disk / 15

GRILLED CHICKEN

Tender C) /mlm, Iimm‘ seasoned and chargrilled
lo perfection

Cldb style with o it la ) 19

3£ INDIANA PORK TENDERLOIN
Hammered /I.:/ bigger than the bun, breaded
and fried

SNIKI TIKI DOUBLE BURGER
The Lagend. A juicy double patly with double
r American cheese / 15, add Bacon / 18
.\mgly patly option available.

A LA CARTE

Onion Rings / 7
Side Mized Green or Caesar Salad / 7
Side Grilled Shrimp / 12
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