Early Dining Menu $19.95
11:30AM - 4:00PM
Starters (Pick 1)

Firecracker Shrimp

+1
Half order of lightly dusted flash fried shrimp tossed
with our zesty house sauce that features a big bang
flavor with a hint of fire.

Bull Bites

+2
Half order of filet mignon tips blackened and served
with a remoulade sauce.

Coastal Kitchen Tater Kegs
Three jumbo tater tots stuffed with bacon, Wisconsin
cheddar cheese and chives. Served with a remoulade sauce.

Grouper Fingers

+2
Half order of grouper strips lightly breaded and fried served
with tartar sauce and fresh lemon wedges.

Cup of creamy comfort loaded with clams and potato.

Seafood Gumbo +1
Cup of fresh seafood, Andouille sausage, okra, celery,
onions and tomato simmered in Cajun seasoning and rice.

House Salad

Caesar Salad

New England Clam Chowder +1
Half order of crisp greens, sliced cucumbers, shaved
carrots and cherry tomatoes served with your choice of
balsamic, raspberry, blue cheese or ranch dressing.

Beet Salad

+3
Half order of a refreshing blend of mixed greens, savory
beets, mandarin oranges, candied pecans and feta
cheese. Choice of balsamic, raspberry, blue cheese or
ranch dressing.

Half order of romaine lettuce, shaved parmigiana cheese
and seasoned croutons tossed in our creamy dressing.

Watermelon Salad +3
Half order of mixed greens, blueberries, strawberries,
candied pecans, fresh watermelon and lightly breaded goat
cheese crouton. Paired with our savory raspberry
vinaigrette and a hint of mint.

Entrees (Pick 1)

Faroe Island Atlantic Salmon

+3
5-ounce Atlantic salmon fillet grilled or blackened +1 with
lemon beurre blanc or Picatta Style +1. Served with
choice of two sides.

Petite Filet Mignon

+2
4-ounce center-cut beef medallion lightly seasoned
and grilled to perfection. Served with caramelized
onions and choice of two sides.

*Black & Bleu Tripletail Snapper +5
Blackened mild white fish served with a mild bleu cheese
sauce. Served with a choice of two sides.

10 medium sized shrimp with mixed veggies and
teriyaki sauce. Served over jasmine rice.

Chicken Picatta

Chicken & Grits

Sauteed chicken breast with capers, garlic, white wine,
lemon juice, chicken broth, butter and parsley.
Choice of two sides.

Coconut Shrimp +2
Four large white coconut shrimp served with sweet
chili orange marmalade, coleslaw and choice of one side.
Petite Filet Mignon & Shrimp

+5
4-ounce center-cut beef medallion lightly seasoned and
grilled to perfection with 3 large white shrimp fried,
blackened +1 or grilled. Served with choice of two sides.

Choice of Sides

Vegetable Medley +2
Penne Pasta
Roasted Sweet Corn +2
Steamed Broccoli
Cheesy Grits +2
Coleslaw
Homemade Potato Salad +2
Sautéed Mushrooms
Sweet Potato Fries +2
Caramelized Onions
(3) Tater Kegs+2
Garlic Smashed Potato
Mac & Cheese +3
French Fries
Wild Rice Pilaf (Contains Bacon) +3
Caribbean Rice +2

Shrimp Stir Fry

Chicken breast, Andouille sausage, mushrooms,
caramelized onions, scallions and sherry wine served
over stone-ground cheese grits.

Shrimp & Grits

+2
Four large white shrimp, Andouille sausage,
mushrooms, caramelized onions, scallions and sherry
wine. Served over stone-ground cheese grits.

Fresh Gulf Grouper

+5
5-ounce fresh Gulf Grouper fillet with mild taste and
firm texture. Available grilled, blackened +1, black
and bleu +3, fried or picatta style +1. Served with
choice of two sides.

Desserts

Key Lime Pie Slice
Florida Sunshine Cake +5
Amazing Fruit Tart +5
Chocolate Raspberry Dome +5

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have a medical condition.

