Seafood

Dinners served with homemade soup or salad, bread sticks, and your choice of:
Baked potato, seasoned steak fries, waftle fries, home-cut fries, or house vegetables

Wa”ege Almondine - 18.

100z. of Canadian Walleye topped with roasted almonds accompanied by our
Jamaican pepper chutney and drawn butter on the side (choose baked or pan-fried)

s Tortilla Crusted TilaPia - 18.

(2) Tortilla encrusted filets, served with black bean salsa

w
o Fresh Baked Salmon - 17.
8-100z. filet brushed with a mild citrus-herb blend

Southwest Salmon - 18.

Rubbed with a zesty chili-spice blend then carefully pan-seared in olive oil
Served with our own black bean salsa - Excellent!

split Alaskin' King Crab Legs -~ 44
P S g

'Over one full pound of this delicacy’

Cold-Water Canadian Lobster Tails (8-100z.)
M Tal -35. (@ Tails - 60.

Jumbo French-Fried Shrimp - 17.
(7) Large butterflied and lightly breaded shrimp

”ﬁ%?ﬁm Coconut Shrimp - 18.

(7) Large coconut breaded shrimp fried sweet & crispy. 'Delicious'

Stuffed Shrimp »B) - 18.

Stuffed with crab and cheese then lightly breaded and fried




