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APPETIZERS

Fresh salmon mixed with onions and fresh herbs
topped with a creamy dill sauce 8.95

QUESADILLAS

Cheddar, Jack and grilled onion 7.95
Add vegetables 2 Add chicken 2

STEAMED MUSSELS

Sautéed n white wine, garlic and basil
served with a crusty baguette 9.95

BUCKET O’ WINGS

Covered with Vietnamese Sriracha hot sauce
11lb. 8 2lbs. 14.50

SMOKED FISH DIP

Fresh Mahi dip with tortilla chips, naan toast,
jalapeno peppers and capers 7.95

FRIED CALAMARI

Squid rings dredged 1n our Triple Screw
Light Ale beer batter 8.95

N’AWLINS FRITTERS

Cheese grits, shrimp and spicy sausage battered and
fried, served with a spicy cream sauce 8.50

BIG MOZZARELLA

Fresh breaded “block” topped with marinara,
basil and sundried tomato 7.95

L.P.A. SHRIMP

1/3 Ib. fried with our L.P.A. beer batter and
served with a roasted garlic lemon sauce 8.95

STUFFED POBLANO

Large, mild poblano peppers stuffed with
spicy beet, rice, cheese, herbs and vegetables 9.50

GRILLED SHRIMP

Smothered 1n an almond, jalapeno, cilantro,
scallion and garlic paste 8.95

BRUSCHETTA

Chef Ludwig’s South American recipe
served with toasted naan slices 7.50

SHRIMP EN APURO

Sweet and spicy Colombian shrimp cocktail layered with
avocado and tomatoes on a crisp tortilla 9.95
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Olives, tomatoes, egg, green beans and fresh tuna
with mustard vinaigrette 11.50

SOUTHWEST Blackened chicken, corn and bean salsa, tomato,

cheddar and jack cheese with ranch 9.50

FLORIDA COBB Turkey, gorgonzola, hearts of palm, bacon, cucumbers,

egg, tomatoes and romaine with creamy dill dressing 8.95

BLUE STEAK Sliced steak, mushrooms, pecans and blue cheese

on mesclun greens with steakhouse vinaigrette 11.50

Grilled salmon, onions, tomatoes, cucumbers, rice
ASTAN SALMON

noodles, mandarin orange and sesame vinaigrette 11.50

Olives, onions, tomatoes, cucumbers, pepperoncinis
and feta cheese over romaine with vinaigrette 8.95

Crisp romaine, parmesan and croutons 7.50
CLASSIC CAESAR Add chicken 3 Add shrimp 4

CRISPY CHICKEN Bacon, tomatoes, cucumbers, cheddar and jack cheese

over romaine with honey mustard 8.95

FRESH SPINACH Hard boiled egg, bacon, mushrooms, pecans,

onions, feta cheese and sweet cherry vinaigrette 8.95

— FIRST CLASS SOUPS —

FLORIDA CHOWDER Tomato based chowder brimming with seafood
Cup 3.95 Bowl 5.50

HOMEMADE CHILI Loaded with beef, topped with onion and cheddar
Cup 395 Bowl 5.50

SOUP OF THE, DAY Ask yf)ur server forrtoday s selection
Cup 395 Bowl 5.50

CRAWFISH BISQUE With Lousiana crawfish tails and Andouille sausage
Cup 450 Bowl 5.95




FRESH FISH

Your choice of dolphin or salmon.
Served grilled or blackened 9.50

FRIED SEAFOOD

Fresh baguette with your choice of oysters,
shrimp or fish 9.50

SLICED STEAK

On a fresh baguette covered with grilled onions,
mushrooms, peppers and swiss cheese 9.50

HOMEBREW CLUB

Sourdough bread stacked with turkey, bacon, mayo,
pepper jack cheese, lettuce and tomato 8.50

BBQ PULLED PORK

Tender, slow roasted and covered 1n our
homemade spicy BBQ sauce 8.50

GRECO GRILL

Choice of chicken or Portobello cap on toasted naan with
feta, grilled onion and roasted red pepper 8.95

THE BIG FELLA

Meatloaf topped with bacon, cheddar and
onion gravy on sourdough 9.50

FRIED FISH WRAP

6 oz. of fresh white fish wrapped with lettuce, tomato,
onion and cilantro mayo 8.95

CHICKEN WRAP

Crispy fried chicken, bacon, lettuce, tomato, onion,
shredded cheddar and ranch dressing 8.50

SIRLOIN BURGER

6 ounces of freshly ground Imperial Black Angus 7.50
Add cheese, bacon, grilled onions or mushrooms $1 each

ALABAMA BURGER

Covered with our BBQ sauce, cheddar cheese,
coleslaw and bacon 9.50

CAJUN BURGER

Blackened and covered with melted
blue cheese and grilled onions 8.95

SLOPPY JOSE

Chili dusted burger with refried beans, guacamole,
pico de gallo and jack cheese 8.95

Switch your beef patty for a vegetarian burger - no charge.
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CEDAR SALMON
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8 oz. filet roasted on a cedar plank with a citrus, rum, molas-

ses glaze, mashed potatoes and vegetables 15.50

SEARED TUNA

8 oz. filet seared rare with a sweet sesame soy sauce,
sautéed vegetables and mashed potatoes 14.50

SAUTEED DOLPHIN

8 oz. filet sautéed 1n white wine, lemon, garlic and basil
served with mashed potatoes and vegetables 13.95

GANGPLANK GRILL

Salmon, dolphin, shrimp, calamari and mussels on a bed
of sliced vegetables roasted on a cedar plank 19.95

SHRIMP FTOUFFEE

Simmered 1n a Cajun sauce of tomato, scallions,
garlic and cayenne pepper 15.50

SALMON CAKES

Mixed with herbs and vegetables served with
creamy dill sauce, potato cake and vegetables 13.95

SHRIMP & GRITS

Jumbo shrimp, sausage, scallions and Tasso ham
N a spicy sweet cream sauce 15.50

PESCADO & PAPAS

Fresh white fish breaded, fried and served with
fresh cut potato medallions and cilantro mayo 12.95

JAMBALAYA

SEAFOOD PASTA

Shrimp, crawfish, peppers, zucchini, rice
and Andouille sausage 16.50

PASTA DISHES

Jumbo shrimp, P.E.I. mussels, calamar and fish
with an herb, tomato wine sauce 14.95

MEDITERRANEAN

Chicken breast, sun dried tomatoes, black olives,
feta cheese and pesto sauce 18.50

CAJUN CRAWFISH

Whole crawfish and tails with onion and bell
pepper simmered 1 a spicy cream sauce 13.95

Dinner entrees served after 5 pm
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HAND CUT RIB EYE

14 oz. covered with mushrooms and melted blue
cheese served with potato cakes and vegetables 18.50

CHURRASCO

Argentinean skirt steak served with chimichurri,
french fries and vegetables 15.95

BBQ RIBS

Slow roasted for hours - served with fries and coleslaw
Full rack 17.95 Half rack 18.95

MEATLOAF

Mix of Italian sausage, chorizo and sirloin grilled with
shallot gravy mashed potatoes and vegetables 12.95

CHICKEN PICCATA

PRIME RIB SPECIAL

SWEET POTATO FRIES

Sautéed n a lemon juice, caper and butter sauce
served with pasta and vegetables 13.50

Saturday only, 16 oz. slow roasted cut
with salad and all the trimmings 15

SIDE DISHES

Like regular fries, only sweeter 3.50

FRENCH FRIES

Hand cut with the skin on 8

ONION RINGS

Dipped mn our beer batter and fried 3.50

POTATO CAKES

Made from freshly mashed Idaho potatoes 3.50

VEGETABLE MEDLY

Ask your server for today’s selection 3.50

DIRTY RICE

Seasoned brown rice and diced vegetable 2.50

COLE SLAW

Our own southern style recipe  2.50

DINNER SALAD

Choice of Caesar or mixed greens 38.50
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