
MenuMOTHER’S DAY

Fried Manchego Cheese.....16
Honey raspberry sauce

Crab Cake.....18
Guava-pineapple salsa, Key Lime mustard

Calamari.....17
Piquillo pepper vinaigrette

Spinach Artichoke Dip.....13
Coconut Shrimp.....15

Honey Dijon mustard
Gravlax.....16

Fresh Salmon, house cured in cognac & fresh herbs,
with cream cheese, capers, onion & crostini

Garden or Caesar Salad
Small.....9   Large.....13

Roasted Beet Salad.....18
Assorted beets, goat cheese, candied pecans,

cranberries, with Honey Dijon vinaigrette

Poke Tuna Salad.....24
Shoyu soy marinated Ahi, sesame, cucumber,

pineapple, scallions, Ginger vinaigrette

Award Winning Seafood Chowder (Spicy).....11
Soup of the day.....10

SOUP & SALADS

APPETIZERS



Fresh Catch.....Mkt
Grilled, pan-seared, fried, or blackened, Blood
 orange beurre blanc, rice & seasonal vegetable

Grouper Vilano.....43
 Parmesan crust, orzo, oven-roasted tomato,

 spinach, & citrus butter
Honey Ginger Glazed Salmon.....35

Grilled with fried spinach & rice
Caribbean Grill.....36

Grilled mahi & shrimp, sweet potato, onions, peppers,
pineapple, Piquillo pepper puree, chimichurri

Grilled Seafood Trio.....47
Caribbean Rock lobster tail, jumbo shrimp, New
England scallops, with rice & seasonal vegetable

Shrimp & Lobster Risotto.....42
Shrimp, lobster tail, & creamy vegetable risotto

Seafood Pasta.....30
Fresh fish, scallops, shrimp, clams, sun-dried tomato

cream sauce, mozzarella, pepitas pesto bucatini
Fried Shrimp.....24

Datil pepper cocktail sauce with fries & 
seasonal vegetable

Shrimp and Grits.....25
 Andouille, creamy spicy Creole sauce

Grilled Cauliflower.....22 
Piquillo pepper vinaigrette & creamy vegetable risotto

8 oz Center Cut Filet Mignon.....48 
Grilled, cabernet blue cheese butter, with

 mashed patatoes & seasonal vegetable
Grilled Lamb Chops.....42

 Piquillo pepper puree, Chimichurri, asparagus, & mashed potatoes
Buttermilk Fried Chicken.....25

 Hot honey, Gouda macaroni & cheese, crispy Brussel sprouts
SlowRoastedPrimeRib

8oz..27~12oz..35~Larger cuts..$3oz
Rosemary au jus, creamy horseradish sauce with 

mashed potatoes & seasonal vegetable

MAINS

SEAFOOD

$3 SPLIT PLATE CHARGE ON ALL DISHES

 **Not all ingredients are listed for each dish. Please talk with your server about any dietary/allergy needs.
GLUTEN FREE OPTIONS available

*** Consuming raw or undercooked meats, poultry, seafood or shellfish may increase the
 consumer’s risk of food borne illness.. 

****We do not honor any discounts or coupons on Holidays, Military excluded
Thank you for your understanding

HAPPY MOTHER’S DAY


	MOTHER’S DAY
	Menu
	APPETIZERS
	SOUP & SALADS
	Garden or Caesar Salad Small.....9   Large.....13
	Award Winning Seafood Chowder (Spicy).....11 Soup of the day.....10


	SEAFOOD
	Fresh Catch.....Mkt Grilled, pan-seared, fried, or blackened, Blood  orange beurre blanc, rice & seasonal vegetable Grouper Vilano.....43  Parmesan crust, orzo, oven-roasted tomato,  spinach, & citrus butter Honey Ginger Glazed Salmon.....35 Grilled with fried spinach & rice Caribbean Grill.....36 Grilled mahi & shrimp, sweet potato, onions, peppers, pineapple, Piquillo pepper puree, chimichurri Grilled Seafood Trio.....47 Caribbean Rock lobster tail, jumbo shrimp, New England scallops, with rice & seasonal vegetable Shrimp & Lobster Risotto.....42 Shrimp, lobster tail, & creamy vegetable risotto Seafood Pasta.....30 Fresh fish, scallops, shrimp, clams, sun-dried tomato cream sauce, mozzarella, pepitas pesto bucatini Fried Shrimp.....24 Datil pepper cocktail sauce with fries &  seasonal vegetable Shrimp and Grits.....25  Andouille, creamy spicy Creole sauce

	MAINS
	Grilled Cauliflower.....22  Piquillo pepper vinaigrette & creamy vegetable risotto 8 oz Center Cut Filet Mignon.....48  Grilled, cabernet blue cheese butter, with  mashed patatoes & seasonal vegetable Grilled Lamb Chops.....42  Piquillo pepper puree, Chimichurri, asparagus, & mashed potatoes Buttermilk Fried Chicken.....25  Hot honey, Gouda macaroni & cheese, crispy Brussel sprouts SlowRoastedPrimeRib 8oz..27~12oz..35~Larger cuts..$3oz Rosemary au jus, creamy horseradish sauce with  mashed potatoes & seasonal vegetable
	$3 SPLIT PLATE CHARGE ON ALL DISHES

	HAPPY MOTHER’S DAY


