


SOUP OF THE DAY 12 0Z. 6.75 - QUART 20.00
GARLIC BREAD {TWO LARGE SLICES} 1.95
s FRESH “FLASH FRIED” CALAMARI 10.95

w 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 BUFFALO CHICKEN TENDERS 5.95

hand breaded with gorgonzola cheese & buttermilk ranch

PAN SEARED BLACKENED “RARE” TUNA11.95

Over cold oriental noodles w/seaweed salad, pickled

ginger & wasabi

Sushi BAR

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

VEGGIE ROLL 9

Carrot, Cucumber, Avocado inside,
Tempura Frick, Spicy Mayo, Eel
Sauce

Dinner served daily
4PM-9PM

) TOP ANY LARGE DINNER SALAD
*GRILLED MARINATED CHICKEN BREAST 14..95
-1 SKEWER OF CHARCOAL GRILLED SHRIMP 14.95
-2 SKEWERS OF CHARCOAL GRILLED SHRIMP 18.95
-8 0Z. MARKET FRESH FISH MKT Price

SOUTHERN FRIED CHOPPED SALAD 5.95/9.95
Romaine with carrots, tomatoes,

gﬂ!&ﬁﬁg bsrétllg?d clhs:';:%Sn corn & cucumbers with buttermilk

tenders over chopped greens with garlicranch

tomatoes, carrots & cheddar cheese GOAT CHEESE SALAD 5.95/9.95

with buttermilk garlic ranch Spring mix/romaine with aged goat

dressing cheese, toasted pecans & raspberry
vinaigrette

BIG FISH SALAD 5.95/9.95  SPINACH SALAD 5.95/9.95

carrots, cheddar & buttermilk Warm apple cider vinaigrette,
garlic ranch bacon, mushrooms, egg &

la
HOUSE SALAD 5.95/9.95 gorgonzo
Wild greens topped with tomato, ~ |HE WEDGE 5.95/9.95

gorgonzola, walnuts Iceberg lettuce with tomatoes,

& maple walnut vinaigrette gorgonzola, bacon & buttermilk
ranch
GREEK SALAD 5.95/9.95 ARUGULA SALAD
Mixed greens, tomato, cucumbers, 5-9,5/ 9.95
onions, feta, olives, With toffee pecans, dried
pepperoncinis & Greek vinaigrette :frl‘;?nbeez';{rl::zsi’ gggg:esan & lemon
CAESAR SALAD 5.95/9.95
B ROLL 1 IO SISl sovees
i pasteurized eggs, crisp romaine, ) ’ )
Tuna, Steamed Shrimp, Avocado, Parmesan & garlic croutons cabbage, cucumbers, fresh cabbage
Topped w/ Shrimp, Crab, Masago, and cilantro with a sesame peanut
Spicy Eel Sauce vinaigrette

SPIDER ROLL 16

Fried Chesapeake Soft Shells,
Cucumber, Avocado, Crab Stick, Spicy
Mayo

Eﬁ FRESH ANGUS CHOP HOUSE CHEESEBURGER 11.95
topped with cheddar & bacon

=X FRESH GRILLED MARINATED CHICKEN SANDWICH 12.95
(o Coéelr)nan’s all-natural, organic double breast topped with cheddar
and bacon

= FRESH HAND BREADED “CRISPY” COD SANDWICH 13.95

Q 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.

SIGNATURE PASTA DISHES

*Contains fully cooked items.

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

/KIDS HAND BREADED CHICKEN FINGERS 6.95

KIDS HOT DOG 5.50
KIDS MEATLOAF 5.95

KIDS PASTA & MEATBALL 5.95

KIDS HAND BREADED COD BITES 6.95
KIDS GRILLED YELLOW FIN TUNA 9.95
KIDS GRILLED SALMON 9.95

\KIDS CRAB CAKE 14.95

KIDS PASTA WITH PENNE OR LINGUINE 5.50 ALL KID'S MEALS 4
KIDS HAND BREADED FRIED SHRIMP 7.95

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

COME WITH

ONE SIDE,
EXCEPT

FOR PASTA.
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Pan seared shrimp, scallops & lobster meat with asparagusin a
creamy tomato lobster sauce

ADD TO ANY ENTREE: GRILLED SHRIMP +5.95
SCALLOP SKEWER + 6.95 - CRAB CAKE + 11.95

SIRLOIN STEAK & SHRIMP 23.95 BIG ULTIMATE GRILLED COMBO 29.95

8oz. grilled center cut Angus sirloin steak A crab cake, skewer of charcoal shrimp,

& grilled charcoal shrimp, homemade skewer of scallops, filet tips and two sides
demi-glaze & two sides
§ BBQ DINNER COMBO 19.95

BIG FILET 29.95 Half rack of “fall off the bone” baby back
80z. pan seared center cut Angus beef filet ribs & Carolina pulled pork BBQ and two
over mashers served with sides
h de demi-gl d id “

e e e o FALL OFF THE BONE” BBQ RIBS 14/22

WITH A JUMBO LUMP CRAB CAKE....39.95

TOPPED WITH LOBSTER SAUCE, LOBSTER halfrack or full rack

CHUNKS & ASPARAGLUS............... 39.95 BIG FISH SEAFOOD CAKES 19.95
served with a light lobster sauce and two

BIG CHICKEN 15.95 sides

Coleman’s all-natural, organic grilled

double breast served with two sides GRILLED “DAY BOAT” SCALLOPS 23.95

MOM’S VEAL MEATLOAF 16.95 served with your choice of two sides

Jresh traditional loaf of ground veal 1 LB, STEAMED SNOW CRAB LEGS MKT
served over mashers with homemade served with drawn butter and two sides. Add
demi-glaze and choice of one side an additional Ib. of crab legs at market price.

Fhesh ‘Catehes 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  available grilled or with homemade
with lobster sauce or ask blackened with tartar sauce
about our chef’s “rare only” black bean salsa

preparation of the day

PECAN CRUSTED HALIBUT - BOSTON SWORDFISH - CASHEW CRUSTED COD

wild from Alaska, available grilled or wild from Iceland,
served with tropical blackened with served with a pineapple
Sfruit salsa mustard sauce pico de gallo

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

s:‘i‘f"ﬁ%o AR AL

HANDBREADED & FLASH FRIED MBO LUMP CRAB CAKE

?ﬁtﬁcﬁ)?ﬁ(ﬁi ﬁrpta_rtza(r)‘ sglslce and two sides :sjel{zi)ed ?@itig homEmade Eartariall\:{:IjT
. and two sides

FRIED OYSTERS - 21.95

FRIED SCALLOPS - 23.95 BIG SHRIMP 19.95

with Mike’s famous charcoal seasoning

FLASH-FRIED SEAFOOD COMBO 23.95  with choice of two sides

hand breaded shrimp, scallops and oysters WHOLE MAINE LOBSTER DINNER MKT
and two sides with tartar sauce enjoy a 1.5 1b. or 3 Ib. lobster served with

FLASH-FRIED TILAPIA FINGERS 18.95  drawn butter and two sides

hand breaded and served with tartar sauce
and two sides

€/ HAND-CUT FRIES - COLE SLAW - MASHERS - NEVA'S POTATOES

= CREAMED SPINACH - STEWED TOMATOES - MUSHROOMS g;’n
£ SWEET POTATO MASHERS - MAC & CHEESE - SAUTEED SPINACH

€3 DAILY FRESH VEGGIE - SAFFRON RICE



