Thish, @ Deafoad
T ot e aove demed with safad, brevd, z‘é(%@(ﬁﬂzyﬁ[ﬂtﬁf@%ﬁé(égﬂ (Mi(/ﬂ}’{ﬂ{/ﬁ(’é(i{bdf_(y/ e et
[ 2 ?M-

TALAPIA FILET - BROILED WITH SHALLOTS, LEMON, WHITE WINE, BUTTER

AMND CAPERS 14.00
SALMON FILET - SERVED WITH A GINGER AND SESAME GLAZE 14.00
AH! TUNA FILET - BLACKENED OR GRILLED TO TEMPERATURE 16,00
RED SNAPPER - PAN FRIED AND SERVED WITH A RCASTED RED PEPPER CHIMI 18.00

GROUPER FILET - LIGHTLY BATTERED AND DEEF FRIED, SERVED WTIH TARTAR SAUCE 16.00
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STUFFED SHRIMP - STUFFED WITH LIGHTLY SEASQMNED CRAB MEAT 16.00
SWEET GEORGIA SHRIMP - FRIED, GRILLED, OR SCAMPI 16.00
SCALLOPS - PAN SEARED DIVER'S SCALLOPS OVER WILTED SPINACH

WITH A ROASTED RED AND YELLOW PEPPER COULEE,

DRIZZLED WIiTH BASIL CIL 16.00

CRAB CAKE - LUMP CRAB MEAT LIGHTLY SEASCNED AND FAN FRIED,
SERVED WITH BLACK BEAN AND ROASTED CORN RELISH 16.00

CHOICE - CHEF'S CHOICE SEAFOCD COMBO 22.00
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MUSHROOM AND ROASTED GARLIC SMASHED POTATOES
’ SWEET POTATO PUREE
WILD AND BROWN RICE PILAF
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