04/03/26

PACIFIC SPECIALS

STARTERS OYSTERS*
510F;F SZHEEL PC’IRE‘;B BLACKENED EAST POINTS 1.90
Ser-ved wi-th remo;lade SWORDFISH . (Delawaﬁre Bay )
24 Mild flavor, light salt con-
CRISPY CAULIFLOWER 11 Fresh hand cut swordfish, black tent
Florets fried cri d tossed with i i
st osed it || o | | SUMMER LOVE3.10
onion, and ;1 sweet omng,e chili and rice (ernce E,dward Island)
sauce. All drizzled with Kodiak B”ght/ brlm{ start, clean
sauce. finish
CH‘g‘;EﬁZ‘SNGs 12 CHERRY COBBLER 6 BAD BOYS 2.80
o Ch &5 Topped with Vanilla Ice (Maine)
Buffalo, Char-Buff Cream High salinity, sweet finish
BBQ, Char BBQV KEY LIME PIE 4 WATCH HILL 2.60
POPCORN CRAWFISH 10 CHOCOLATE Modi (Rhode tlsulnd) s el
Served with Cajun Remoulade BROWNIE 6 Se"\l;]tf‘:néToyéégi 1:16_‘612.576(13
(Prince Edward Island)

Roasted Onion &

Small to Medium, very nice

Mushroom brine
with croutons and parmesan ' ROUNDABOUT
TR
cheese 2 OF EACH OYSTER 25

CUP 6 / BOWL 9

ENTREES

AHI TUNA POKE BOWL* 19
Soy marinated raw Ahi tuna with rice, seaweed salad, & crispy wontons
PESTO SEAFOOD PASTA 28
Langostino, Bay scallops, and shrimp tossed in pesto and cream. Served over Mafaldine
Pasta and arugula, topped with parmesan, tomatoes, and grilled bread.
CRISPY ROCK COD SANDWICH 22
Rock Cod fried to perfection on brioche bun, with lettuce and remoulade. Served with
house made potato chips and a spear pickle
JUMBO SHRIMP FIESTA SALAD 19
Mixed greens, black bean Pico, tomato, avocado, cucumber, crispy tortilla strips, and
Manchego cheese. Tossed with Dorothy lynch dressing and topped with blackened jumbo
shrimp
HERB BRUSHED MONKFISH 26
Monkfish brushed with a house made herb butter and seared. Served with brown rice qui-
noa mix and sauteed veggies

* consuming raw or under cooked meats, poultry, seafood or eggs may increase the risk for foodborne illness
Dish can be made Gluten Free




