
Lent Menu
Ask  your server about menu items that are cooked to order or served raw.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Shellfish Sharables

BANG BANG SHRIMP TACOS
Voted BEST Lent Menu selection every year!

Three pan-seared shrimp tacos tossed in a sweet house-made bang bang aioli, topped with lettuce, tomato
and avocado. Served with tortilla chips and a side of signature house-made pineapple salsa.  16

SWEET PEPPER CRAB SOUP
Cup 7   •   Bowl 8

SHRIMP SCAMPI
Six farm-fresh shrimp served in a white wine

and garlic butter sauce. Finished with toast wedges
for dipping.  10

MUSSELS
A full pound of mussels steamed in garlic

white wine butter sauce. Served with garlic toast.  15

CRAB CAKES
Three pan-seared, house-made crab cakes.

Served with a side of remoulade for dipping.  12

Captain’s Seafood Collection

BLACKENED SALMON TACOS
Three perfectly seasoned blackened salmon tacos
topped with lettuce, avocado, Pico de Gallo, and
cilantro-lime créme. Served with tortilla chips.  16

SMELT BASKET
Eight ounces of tasty Lake Erie caught smelt; lightly

hand-battered and deep fried to golden brown.
Served with your choice of fries or hushpuppies.  15

SOUTHERN CHEESY SHRIMP & GRITS
Pimento cheese grits topped with Cajun shrimp and 

house-made Pico de gallo.  15

GRILLED MAHI-MAHI DINNER
Wild caught mahi-mahi grilled and served
on a bed of white rice and asparagus.

Topped with house-made pineapple salsa.  18 

MAHI-MAHI BAJA FISH TACOS
Three perfectly seasoned fish tacos topped with lettuce, 
tomato, onion and avocado. Served with tortilla chips,

a side of signature house-made pineapple salsa 
and Baja sauce for dipping.  16 

TUNA FISH SANDWICH
Fresh, hand mixed tuna fish with light mayo, onion, 
celery, and a mix of seasonings. Served on toasted

marbled rye bread and melted Swiss cheese.
Topped with fresh lettuce and tomato.

Served with your choice of fries or hushpuppies.  12

MAHI REUBEN
5 ounces of grilled mahi-mahi served on toasted
marbled rye with sauerkraut, melted Swiss cheese,
and 1000 Island dressing. Served with your choice

of fries or hushpuppies.  16

FRIED FISH
Three 3 ounce fish fillets gently battered and fried until golden brown. Served with fries or hushpuppies and

house-made tartar sauce for dipping. Fish may be baked upon request. (requires extra cooking time)  15

Join us for all you can eat fried fish on Friday nights from 5-9 pm for only $1 more!


