APPETIZERS

LOBSTER BISQUE auP 4.45 BOWL €4S
CLAM CHOWDER @uP 3245 BOWL $.45

SPINACH SALAD - WITH WARM BACON

DRESSING 295
GREEK SALAD 2.95

PEPPERONCINI, GREEK OLIVES, FETA, TOMATOES, EGG AND
POTATO SALAD, GREEK DRESSING

BIG - BANG SHRIMP  (2) 39S 4 (0.25)

LARGE SHRIMP, LIGHTLY FRIED, TOSSED IN A SWEET
CHILI SAUCE, RANCH DIP

FRIED ASPARAGUS S.95

BATTERED AND LIGHTLY FRIED, SPICY CUCUMBER DIP

COCONUT SHRIMP  (2) 3.3S (4) .25
LARGE CRISPY FRIED SHRIMP,
ORANGE HORSERADISH, CARROT SLAW

CALAMARI .95
CRISPY FRIED,

LOBSTER SCARGOT  12.9S
LOBSTER CHUNKS, GARLIC, HERES, SWISS

CRABCAKES .45

BLUE CRAB, PAN SEARED WITH CAJUN REMOULADE AND
FRESH CORN SALSA

AHI TUNA 9.95

SESAME CRUSTED, SEARED RARE, ASIAN SAUCE, SEAWEED
RICE SALAD, PICKLED GINGER AND WASABI

DINNER SALADS

GRILLED CHICKEN GREEK SALAD  11.9S

PEPPERONCINI, GREEK OLIVES, FETA, TOMATOES, EGG AND
POTATO SALAD, GREEK DRESSING WITH GRILLED CHICKEN

COCONUT SHRIMD SALAD  12.4S

CRISPY COCONUT SHRIMP, ASSORTED GREENS, DRIED
CRANBERRIES, FRESH PINEAPPLE, TOMATOES AND BLUE
CHEESE, ZIN-VIN DRESSING

HOT FRIED CHICKEN SALAD  10.9S

LIGHTLY FRIED CHICKEN TENDERS, ASSORTED GREENS AND
CHEFS GARNISH ALL TOSSED IN HONEY MUSTARD DRESSING

SMALL PLATES

[ANDAND SEATRID  12.9S
CRAB CAKE, BBQ RIBS AND

STUFFED SHRIMP NORMA, CARROT SIAW AND
EDAMAME BEAN MEDLEY

CHICAGO BIG DOGG .95

A DOGGIN’ IT SPeCIALTY. 1/4 LB ALL BEEF DOG ON
A POPPY SEED BUN WITH TOMATO, SPORT PEPPERS, NEON
RELISH, ONIONS, MUSTARD AND A TOUCH Of CELERY SALT,
WITH FRIES, ONION RINGS OR POTATO SALAD

*GREEN RIVER LIME SODA OR DOG % SUDS ROOTBEER * 1.50

ANGUS BURGER ~ 8.9S
FRESH ANGUS BEEF, SAUTEED ONIONS, CHEESE, FRIES

LOBSTER MAC X CHEESE 12.9S

OUT OF THE SHELL LOBSTER TOSSED WITH ELBOW PASTA IN A
RICH WHITE CHEESE SAUCE, DRIZZLED WITH TRUFFLE OIL

LOBSTER & SHRIMP TACOS 12.9S

LOBSTER SALAD AND FRIED SHRIMP, SHREDDED VEG, SALSA
VERDE, SIDE OF EDAMAME BEAN MEDLEY AND CARROT SLAW

LOBSTER ROLL  18.9S

STEAMED LOBSTER IN LIGHT MAYO DRESSING, TOASTED
HOAGIE ROLL, CARROT SIAW & EDAMAME BEAN MEDLEY

HERE'S LOBSTER

PLEASE NO SPLITTING DOUBLE LOBSTER DISHES

LOBSTER PASTAS (YOUR CHOICE)  20.9S
SCAMPI - GARLIC CREAM, LINGUINI

PROVENCALE - SPINACH, TOMATOES,

GARLIC OIL, LINGUINI

MAC & CHEESE - WHITE CHEESE SAUCE, PARMESAN,
MACARONI, TRUFFLE OIL

1 % LB STEAMED LOBSTER  21.9S
FRESHLY STEAMED WITH DRAWN BUTTER,
POTATO GRATIN AND VEGETABLE

MAKE [TTWINS (2 LOBSTERS)  34.9S

LAZY MAN LOBSTER 22.4S
OUT OF THE SHELL IN DRAWN BUTTER,
POTATO GRATIN AND VEGETABLE

TWICE THE MEAT  35.9S

BROILED LOBSTERTAIL (1] 11.9S (2] 26.95
POTATO GRATIN AND VEGETABLE




SEAFOOD

CRISPY ALMOND COD  13.9S

ALMOND COATED, LIGHTLY FRIED, AMARETTO BUTTER,
RICE AND VEGETABLE

FAVORITES

FRIED SEAFOOD PLATE 1295

BATTERED COD, SHRIMP AND CRAB CAKE SERVED WITH FRIES
AND EDAMAME BEAN MEDLEY

AHITUNA  20.9S

SESAME CRUSTED, SEARED RARE, ASIAN SAUCE, SEAWEED
RICE SALAD, PICKLED GINGER AND WASABI

COCONUT SHRIMP & %2 TUNA  15.9S

SHRIMP - SCAMPI OR FRIED 14.9S

SAUTEED WITH GARLIC CREAM OVER LINGUINI *OR*
LIGHTLY BREADED AND FRIED, FRIES AND CARROT SLAW

FISH N CHIPS 1195
LIGHTLY BATIERED COD, FRIES AND CARROT SIAW

STUFFED SHRIMP NORMA  14.9S

WRAPPED IN A FLAKY CRUST WITH CRAB AND SPINACH
STUFFING, LOBSTER SHERRY SAUCE, RICE AND VEGETABLE

SNAPPER ¥ SHRIMP PASTA 11.4S

CRISPY SNAPPER AND SAUTEED SHRIMP, SPINACH, TOMATOES
AND OLIVES IN A ROASTED GARLIC OIL SAUCE TOSSED WITH
LINGUINI

R
SCALLODPS RISOTTO 20.9S  “he
GRILLED SEA SCALLOPS WITH SPINACH RISOTIO, FRIED
ASPARAGUS, LEMON BUTIER SAUCE

ATLANTIC SALMON  $16.9S
GULF GROUPER  $19.4S
SNAPPER  $21.4S
PICK YOUR TOPPING

PICATTA - MUSHROOMS, LEMON AND WINE

ORANGE RUB - CITRUS BLEND OF HERBS AND SPICES,
LIGHTLY COATED AND GRILLED

PROVENCALE -TOMATO, GARLIC, OLIVE, GREEN ONION

FRANCAISE -BATTER DIPPED AND SAUTEED,
LEMON WINE CREAM SAUCE

RICE AND VEGETABLE

SIDES
SAUTEED SPINACH $4. POTATO OR RICE $3.
ONION RINGS $4.  MAC % CHEESE $3.
RISOTIO $3. ASPARAGUS 4.

POTATO CRUSTED GROUPER  14.9S

FRESH GROUPER CRUSTED WITH SHREDDED POTATOES,
SAUTEED CRISP, MUSTARD SAUCE, FRESH VEGETABLE

SALMON % STUFFED SHRIMP  1S.4S

ORANGE RUBBED SALMON AND STUFFED SHRIMP “NORMA”,
RICE AND VEGETABLE

BABY BACK RIBS X SHRIMP ~ 1S5.9S

%2 SLAB BBQ RIBS AND 3 COCONUT FRIED SHRIMP,
EDAMAME BEAN MEDLEY AND CARROT SIAW

KAY'S COMBO  11.9S

BIACKENED GROUPER AND ALMOND FRIED SHRIMP OVER
HERB RISOTTO WITH AMARETTO DRIZZLE

BAR HARBOR COMBO 22.4S

FRESH STEAMED LOBSTER MEAT, SHRIMP AND SCALLOPS IN
GARLIC BUTTER, POTATO GRATIN & VEGETABLE

BOOTHEAY COMBO  22.9S

CRAB STUFFED LOBSTER TAIL, BLACKENED SCALLOPS,
COCONUT FRIED SHRIMP, RICE AND VEGETABLE

No Seafood

BACON WRAPPED MEATLOAF  12.4S
SWEET TOMATO GLAZE, MAC & CHEESE, ONION RINGS

VEAL CUTLET  16.9S

SAUTEED PICATTA OR MARSALA STYLE, SERVED WITH
CHEESE RISOTIO AND GRILLED ASPARAGUS

BBQ BABY BACKRIBS  11.9S

FULL RACK, REALLY TENDER AND MESSY, FRIES AND CARROT
StAwW

KEY WEST CHICKEN  13.9S

BREAST OF CHICKEN WITH A LEMON LIME CRUST TOPPED WITH
CITRUS CREAM, CHEESE RISOTIO AND GRILLED ASPARAGUS -

OR MARSALA OR DICATTA STYLE

ADD LOBSTER TAIL TO ANY ENTREE 10.45

THE CONSUMPTION OF RAW OR UNDERCOOKED MEAT OR SHELLFISH MAY
BE HARMFULTO AN INDIVIDUALES” HEALTH
18% GRATUNY TO PARTIES OF 8 OR MORE, SPLIT PLATE CHARGE 3.




