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4PM-9PM
Dinner served dailySoup of the Day  12 oz. 6.75  • Quart 20.00

Garlic Bread {two large SLICES} 1.95
Fresh “Flash Fried” Calamari 10.95 
hand breaded with marinara & mustard sauce
Hand-Rolled Shrimp & Vegetable Spring Rolls  11.95
served with Hawaiian Dipping Sauce
Hand-Breaded Fried Oysters with cocktail or tartar  10.95
Hand-Breaded Fried Shrimp with cocktail or tartar  8.95
Grilled “Charcoal” Shrimp Skewer  8.95            
sprinkled with Mike’s famous charcoal seasoning
Fresh Buchot Mussels 12.95
choose Garlic Wine, Diablo, Chorizo/Saffron Sauce or 
Thai Curry & Coconut Sauce. Add hand-cut frites +2.00
Fresh Middle Neck Clams 11.95
steeped in Garlic Wine Broth with Garlic Toast
Big Fish BruschettA - lunch 7.95   dinner 9.95
with ripe tomatoes, EVOO, red onion, basil & garlic bread 
“Crispy” Fried Cod BITES homemade tartar sauce 8.95
Fresh Bu�alo Chicken Tenders  5.95
hand breaded with gorgonzola cheese & buttermilk ranch 
Pan Seared Blackened “Rare” Tuna 11.95
Over cold oriental noodles w/seaweed salad, pickled 
ginger & wasabiA
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Sushi BAR

 
*Contains fully cooked items. 

LI�
LE FISH

UNDER 12 ONLY, PLEASE.

A� Kid’s Meals 
come with 
one side, 

except
for pasta.

KIDS HAND BREADED CHICKEN FINGERS 6.95
KIDS HOT DOG 5.50
KIDS meatloaf 5.95
KIDS PASTA with penne or linguine 5.50
kids pasta & meatball 5.95
KIDS HAND BREADED fried shrimp 7.95
KIDS HAND BREADED COD BITES 6.95
KIDS grilled yellow fin tuna 9.95
kids grilled salmon 9.95
KIDS crab cake 14.95

S AL AD S
Daily fresh Top any LARGE DI�ER salad

•GRI�ED MARINATED CHICKEN BREAST 14.95 
•1 skewer of charcoal GRI�ED shrimp 14.95
•2 Skewers OF CHARCOAL GRI�ED SHRIMP 18.95
•8 oz. MARKET FRESH FISH MKT Price 

Big Fish Salad 5.95/9.95
Field greens, romaine, tomatoes, 
carrots, cheddar & buttermilk 
garlic ranch

House Salad  5.95/9.95
Wild greens topped with tomato, 
gorgonzola, walnuts 
& maple walnut vinaigrette

Greek Salad 5.95/9.95
Mixed greens, tomato, cucumbers, 
onions, feta, olives, 
pepperoncinis & Greek vinaigrette

Caesar Salad 5.95/9.95
Homemade dressing with 
pasteurized eggs, crisp romaine, 
Parmesan & garlic croutons

Chopped Salad  5.95/9.95
Romaine with carrots, tomatoes, 
corn & cucumbers with buttermilk 
garlic ranch

Goat Cheese Salad  5.95/9.95
Spring mix/romaine with aged goat 
cheese, toasted pecans & raspberry 
vinaigrette

Spinach Salad  5.95/9.95
Warm apple cider vinaigrette, 
bacon, mushrooms, egg & 
gorgonzola

The Wedge  5.95/9.95
Iceberg lettuce with tomatoes, 
gorgonzola, bacon & buttermilk 
ranch

Arugula Salad 5.95/9.95
With toffee pecans, dried 
cranberries, parmesan & lemon 
thyme vinaigrette

ASIAN SALAD 5.95/9.95
Spring mix, spinach, bell peppers, 
cabbage, cucumbers, fresh cabbage 
and cilantro with a sesame peanut 
vinaigrette

Southern Fried 
Chicken Salad  13.95
Our hand breaded chicken 
tenders over chopped greens with 
tomatoes, carrots & cheddar cheese
with buttermilk garlic ranch 
dressing
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ES Fresh Angus Chop House Cheeseburger  11.95
topped with cheddar & bacon 

Fresh Grilled Marinated Chicken Sandwich 12.95
Coleman’s all-natural, organic double breast topped with cheddar 
and bacon 

Fresh Hand Breaded “Crispy” COD Sandwich 13.95
tartar sauce

Fresh Big “Fish of the Day” Sandwich  MKT Price
choose any fresh fish off the menu 
All sandwiches are served on a homemade brioche bun
with lettuce, tomato, pickle and a side of salted fries.
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Shrimp PennE 19.95
Large shrimp, mushrooms, spinach, 
sundried tomatoes & basil tossed in lobster sauce
Big Fish CioppinnO 24.95
Shrimp, scallops, mussels, clams & fresh fish over linguine 
in a light tomato broth w/garlic bread
Big Seafood of the DaY 23.95
Linguine tossed w/shrimp, scallops, clams & mussels in lobster sauce
Big Fish JambalayA 18.95
Traditional spicy sauce w/chicken, shrimp, crawfish & Andouille 
sausage over rice w/one side
Special Lobster PasTA 25.95
Pan seared shrimp, scallops & lobster meat with  asparagus in a 
creamy tomato lobster sauce

Hand-Cut Fries • Cole Slaw • Mashers • Neva’s Potatoes
Creamed Spinach • Stewed Tomatoes • Mushrooms 
Sweet Potato Mashers • Mac & Cheese • Sautéed Spinach
Daily Fresh Veggie • Sa�ron Rice

Sirloin Steak & Shrimp  23.95                        
8oz. grilled center cut Angus sirloin steak 
& grilled charcoal shrimp, homemade 
demi-glaze & two sides

Big Filet 29.95                                                   
8oz. pan seared center cut Angus beef filet 
over mashers served with 
homemade demi-glaze and one side
with a jumbo lump crab cake....39.95
TO�ED WITH LOBSTER SAUCE, LOBSTER 
CHUNKS & ASPARAGUS...............39.95

Big Chicken 15.95                                              
Coleman’s all-natural, organic grilled 
double breast served  with two sides

Mom’s Veal Meatloaf 16.95                                  
fresh traditional loaf of ground veal 
served over mashers with homemade 
demi-glaze and choice of one side  

BIG ULTIMATE GRI�ED COMBO 29.95                                                   
A crab cake, skewer of charcoal shrimp, 
skewer of scallops, filet tips and two sides

�Q DI�ER COMBO 19.95                                              
Half rack of “fall off the bone” baby back 
ribs & Carolina pulled pork BBQ and two 
sides

“FA� O� THE BONE” �Q RIBS 14/22
 half rack or full rack

BIG FISH SEAF�D CAKES 19.95                                         
served with a light lobster sauce and two 
sides

GRI�ED “DAY BOAT” SCA�OPS  23.95                     
served with your choice of two sides 

1 lb. Steamed snow crab legs  MKT                   
served with drawn butter and two sides. Add 
an additional lb. of crab legs at market price.

Land & Sea

�esh Catches of the Day
Choose your fish and two homemade sides.

All fish entrees are Market Price. 

carolina yellowfin tuna • florida mahi-mahi • atlantic FRIED flounder 
available grilled or blackened

with lobster sauce or ask 
about our chef’s “rare only”

preparation of the day

available grilled or 
blackened with 
black bean salsa

with homemade
tartar sauce

PECAN CRUSTED HALIBUT • BOSTON SWORDFISH • CASHEW CRUSTED COD
available grilled or 

blackened with 
mustard sauce

wild from Alaska,
served with tropical

fruit salsa

wild from Iceland,
served with a pineapple 

pico de gallo

SCO�ISH 
SALMON

sustainably farm raised, available grilled with Dijon cream sauce 
or caramelized topped with freshly shaved Parmesan cheese

S E AF � D
fried

E N T R � S
signature

HANDBREADED & FLASH FRIED 
with cocktail or tartar sauce and two sides
FRIED SHRIMP - 20.95
FRIED OYSTERS - 21.95
FRIED SCA�OPS - 23.95

FLASH-FRIED SEAF�D COMBO 23.95
hand breaded shrimp, scallops and oysters 
and two sides with tartar sauce 

FLASH-FRIED TILAPIA FINGERS 18.95
hand breaded and served with tartar sauce
and two sides

JUMBO LUMP CRAB CAKES MKT                                                   
served with homemade tartar sauce
and two sides

BIG SHRIMP 19.95                       
with Mike’s famous charcoal seasoning 
with choice of two sides 

WHOLE maine lobster dinner MKT
enjoy a 1.5 lb. or 3 lb. lobster served with 
drawn butter and two sides

395
each

Add to any entree: Grilled Shrimp +5.95 
Scallop Skewer + 6.95 • Crab Cake + 11.95

SPICY TUNA 12 
Fresh Tuna, Spicy Sauce 

CRAZY CRAB* 13
Crabstick, Cucumber, Topped 
w/Tempura Frick, Spicy Mayo, Eel 
Sauce, Sriracha  

HAIRY TUNA* 14
Crab Stick, Tuna, Steamed Shrimp, 
Cucumber, Spicy Mayo, Eel Sauce

VE�IE RO� 9
Carrot, Cucumber, Avocado inside, 
Tempura Frick, Spicy Mayo, Eel 
Sauce

 

BF RO�* 15
Tuna, Steamed Shrimp, Avocado, 
Topped w/ Shrimp, Crab, Masago, 
Spicy Eel Sauce 

SPIDER RO� 16
Fried Chesapeake Soft Shells, 
Cucumber, Avocado, Crab Stick, Spicy 
Mayo

Limited availability. Please ask a 
team member what freshly rolled 
sushi we have available.


