


BLUE CRAB RAVIOLI
Blue Crab & Ricotta Ravioli, 

Parsley Cream Sauce, Topped with Lump Crab 
& Sun Dried Tomato.  29

HAWAIIAN SALMON
Blackened Atlantic Salmon, Pineapple Salsa,

Over Forbidden Rice, Broccoli.  28

MACADAMIA 
CRUSTED 
HALIBUT

Honey Lemon Butter Cream Sauce, 
with Garlic Mashed Potatoes 

& Grilled Asparagus.  28

CAJUN SHRIMP PENNE
Gulf Shrimp, Creamy Cajun Sauce, 

with Sun Dried Tomato,
Basil, & Shredded Parmesan.  27

FISH & CHIPS
Battered Pacific Cod, Parsley, Cole Slaw, 

Tartar Sauce, Served with French Fries.  21

CRAB CAKES
Made From Our House Recipe with 

Colossal, Lump & Claw Meats. 
Choice of One or Two Crab Cakes, 

Garlic Mashed & Green Beans.  
Market Price

All Served with Choice of One Side.

We Proudly Serve Only Certified Angus Beef®, The Best Angus Brand Available. 10 Quality Standards, Including Abundant Marbling, 
Ensuring Every Bite is Exceptionally Flavorful, Incredibly Tender and Naturally Juicy.

*Well Done Temperatures Cannot Be Achieved Without 
Significant Quality Loss & Will Not Be Guaranteed.

14oz  RIBEYE
41

8 oz  NEW YORK STRIP  
27

8 oz CENTER CUT SIRLOIN
31

ENHANCE YOUR STEAK WITH.. .

Cajun Butter  |  Garlic & Herb Butter

Sauteed Onions  1  |  Sauteed Mushrooms  2

Creamy Chesapeake Lump Crab Sauce  12

COOKING TEMPERATURES

RARE Very Red, Cool Center

MEDIUM RARE  Warm Red Center

MEDIUM Warm Pink Center

MEDIUM WELL  Slightly Pink Center

WELL* Fire Grilled Throughout

GARLIC MASHED POTATOES

BAKED POTATO

FORBIDDEN RICE

ADD SOME REEF TO YOUR BEEF

Grilled Shrimp  11  |  Atlantic Salmon  12  |  Sea Scallops  18

Crab Cake  MKT Price  |  Dungeness or Snow Crab Cluster  MKT Price
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DUNGENESS CRAB 
CLUSTERS

Approximately 1 pound, Dusted with Old Bay.
Melted Butter, Old Bay Fries.  

Market Price

Available Lightly Seasoned & Grilled or Blackened. 
Served with Two Sides.

ASPARAGUS

GREEN BEANS

COLE SLAW

BROCCOLI

FRENCH FRIES

HOMECOOKED CHIPS

THE CAPTAIN’S 
LINGUINE

Gulf Shrimp, Lump Crab, Cherry Tomato, 
Chopped Asparagus, Lobster Cream Sauce.  32

ALASKAN SNOW CRAB 
CLUSTERS

Approximately 1 pound, Dusted with Old Bay.
Melted Butter, Old Bay Fries.  

Market Price

BUTTERFLIED 
SHRIMP

Hand Breaded & Fried Golden, 
Pepper Peach Marmalade, 
Choice of Two Sides.  27

ATLANTIC SALMON   27

Mahi Mahi   26

PACIFIC COD   25

CHARGRILLED STEAKSCHARGRILLED STEAKS

SPECIALTIESSPECIALTIES

GRILLED FISHGRILLED FISH

PASTAPASTA

SEA SIDESSEA SIDES

GOLDEN HOUR
SCALLOPS

Pan-Seared Sea Scallops, 
Over Creamy Risotto with Sweet Corn, 
Crispy Bacon & Chopped Asparagus.  36


