08/03/26

PACIFIC SPECIALS

STARTERS & SOUP SEAFOOD BOIL OYSTERS*
FRIED MUSHROOM 12 88 EAST POINT 1.90
Served with Ranch A mountain of seafood (Delaware Bay)
bUll'I' for' Shorlng. Succu_ Mild ﬁOVOf, Ilghf salt content
Orgeljlng:N y,,v":c? ;filo lent crab legs, a tender PEMAQUID 3.20
wings. Bu , ’
Char-Buff. BBQ,gChCH’ BBQ lobster tail, PEI mussels, . (P.E.l)
srimp, smoky andouile | i sueet emon s
CHICKEN TORTILLA SOUP Cup sausage, and fresh MOOklE MOTO 3.00
6 / Bowl 10 clams all tossed with , :
’rh b and (Maine)
DESSERT cleliiny @i T St el High salinity, sweet finish
_ po’rc’roes.m our PINK MOON 3.10
CHERRY COBBLER 6 signature spicy garlic (P.E.l
KEY ﬁﬁSg;E hot with more warm balance of salt and mineral
o 6 drawn butter and a finish
Topped with vanilla ice crusty baguette for BLACK POINT 2.90
cream soaking up every last (Nova Scotia)
________ drop. Faintly sweet, salty with a
| CRABBY MONDAY I cucumber finish
| 8500 0FF CRAB | Sou
| LEGS!
L _ __1 ENTREES 26

AHI TUNA POKE BOWL* 19
Soy marinated raw Ahi tuna served with rice, seaweed salad, &
crispy wontons.
SMOTHERED FLOUNDER 25
Seared and topped with crab meat and lobster sauce. Served with
house rice and sauteed veggies.
CAJUN BASA 19
Crispy Basa topped with Cajun remoulade, served with baby cakes
and Coleslaw.
WALLEYE PO BOY 20
Served on a toasted hoagie roll with leftuce, muffuletta relish and re-
moulade. Served with baby cakes and coleslaw.

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




