
P A S T A

T H A I  S H R I M P  A N D  S C A L L O P S
Shrimp and scal lops  tossed  with  l inguini  in  a  coconut  curry sauce  with

mushrooms,  sca l l ions ,  and fresh  bas i l  topped with  toasted peanuts .
$25

P O U L T R Y

K A L A M A T A  S H R I M P
Gulf  shr imp sautéed with  fresh  gar l i c ,  bas i l ,  art ichokes ,  and white

mushrooms in  a  l ight  tomato wine  sauce .
Tossed with  l inguini  and grated parmesan romano.  

$23

Gri l led  chicken s tr ips ,  d iced tomatoes ,  sca l l ions ,  cheddar ,  and Monterey
jack  cheese  in  a  f i ery  southwestern pepper  jack  pesto .

$22

N E W  M E X I C O  T W I S T

F E T T U C C I N E  A L F R E D O
Fettucc ine  noodles  tossed  in  a  creamy parmesan cheese  sauce  with  a  h int  o f  b lack  pepper

and fresh  ground gar l i c .
$19

With Chicken $21         With Shrimp $23  
 

C H I C K E N  P A R M E S A N
Light ly  breaded chicken breast  topped with  our  homemade marinara

sauce  and melted  mozzare l la  cheese .
$21

C H I C K E N  C O R D O N  B L E U
Light ly  breaded chicken breast  s tuf fed  with  ham and swiss  cheese ,

and topped with  a  mushroom gravy.
$22

C H I C K E N  M A R S A L A
Chicken breast  sautéed with  onions ,  d iced tomatoes ,  f resh  gar l i c ,  mushrooms,

bas i l ,  and f in i shed with  a  sweet  marsala  wine  sauce .  
$21

B R A N D Y  I N F U S E D  C H I C K E N  A N D  R A V I O L I
Chicken breast  sautéed with  gar l i c ,  onions ,  and mushrooms,  and
topped with  prosc iutto  and s immered in  a  brandy cream sauce .  I t

i s  served with  jumbo cheese  ravio l i .
$22 .50

A S P A R A G U S  S T U F F E D  C H I C K E N
Stuf fed  chicken breast  with  asparagus ,  d iced tomatoes ,  f resh

gar l i c ,  and fe ta  cheese .  I t  i s  topped with  Monterey jack  cheese
served over  creamy penne pesto  with  a  sp lash o f  marinara .

$22



F R O M  T H E  G R I L L

F I L E T  M I G N O N

A 9oz  s teak cut  from the  tender lo in  making i t  the  most  tender  o f  a l l .
Served with  fresh  asparagus .

$29

N E W  Y O R K  S T R I P  S T E A K
A 1 lb  cut  o f  choice  bee f  gr i l l ed  and seasoned to  per fect ion .

$29
12oz  cut  $23

Three  4oz  lamb chops  gr i l l ed  with  our  unique  b lend of  herbs .
$24

G R I L L E D  L A M B  C H O P S

C A L F ' S  L I V E R

Calf ' s  l iver  sautéed in  o l ive  o i l  and topped with  caramel ized  onions  and cr i spy bacon.
$23

T H E  A L O H A  B U R G E R
All  bee f  burger  served with  s l i ced  ham,  gr i l l ed  p ineapple ,  bacon,  and melted

provolone  cheese ,  and f in i shed with  seasoned mayo.
$13 .50

C L A S S I C  B U R G E R

Served with  le t tuce ,  tomato,  and onions  on a  br ioche  ro l l .
Add extra toppings  for  $ .75  each .  (Cheese ,  Bacon,  Mushrooms)

$11 .50

G Y R O  T A C O S
Flat  bread s teak gyros  served with  mixed greens ,  tomatoes ,  onions ,

cucumbers ,  and tzatz ik i  sauce .
$12 .50

C R E A T E  A  C O M B O

Gulf  Shrimp:  $12 .50
Shrimp Scampi :  $ 13

Sea Scal lops :  $ 16
Shrimp & Scal lop  Combo:  $15

Single  S ix  Ounce  Lobster  Tai l :  $MP
 

A D D  O N S

 Potato  (Baked,  Mashed,  or  Fr ies ) :  $3
Mixed Vegetables :  $3

Gri l l ed  Asparagus :  $4  
 

G R I L L E D  1 2 O Z  P O R K  C H O P

Served with  cheddar mashed potatoes  & mixed vegetables .
$21

G R I L L E D  C H I M I C H U R I
Bistro  f i l e t  medal l ions  topped with  a  gar l i c  herb sauce  served with  seasoned fr ies  and

house  vegetables .
$23



F R E S H  S E A F O O D

G U L F  S H R I M P

White  gul f  shr imp served broi led ,  f r ied ,  or  sautéed .
Choice  o f  potato  with  mixed vegetables .

Regular  Port ion $23
Smal ler  Port ion $18

S E A  S C A L L O P S
Fresh,  p lump,  and sweet  - -  the  only  way to  descr ibe  our  scal lops .

Served broi led ,  f r ied ,  or  sautéed .
Regular  Port ion $25
Smal ler  Port ion $20

 

Broi led  or  fr ied  and topped with  seasoned bread crumbs .
Regular  Port ion $22 .50

Smal ler  Port ion $18

S C R O D  F I L E T

S H R I M P  A N D  S C A L L O P  C O M B O
Served e i ther  broi led ,  f r ied ,  or  sautéed .

Regular  Port ion $24
Smal ler  Port ion $19

T E R I Y A K I  G L A Z E D  B A R R A M U N D I  
Gri l led  barramundi  f i l e t s  g lazed with  ter iyaki  served over  fr ied  r ice  and Asian s t ir

fr ied  vegetables .
$25

S H R I M P  S C A M P I  
Our unique  gar l i c  butter  sauce  tossed  with  gul f  shr imp and baked in  the  oven

or  tossed with  l inguine .
$23

C A P E  C O D  S E A F O O D  B A K E
Gulf  shr imp,  sca l lops ,  and scrod mixed and seasoned together  with  gar l i c

butter .  I t  i s  topped with  c lam stuf f ing  and baked unt i l  go lden brown.
$25

L O B S T E R  T A I L  P L A T T E R
Twin 6oz  warm water  lobster  ta i l s  bro i led  with  lemon and butter .

Single  Tai l  $MP
Double  Tai l  $MP

F R I E D  F I S H E R M A N ' S  P L A T T E R
A generous  combinat ion of  scrod,  shr imp,  sca l lops ,  c lam str ips ,  and oysters  s l ight ly

breaded and deep  fr ied .
$26



A P P E T I Z E R S

P H I L L Y  C H E E S E  S T E A K  E G G R O L L S
Everything  you f ind in  the  sandwich,  but  in  an eggro l l .

$9 .50

Served with  o l ive  sa lad,  marinara sauce ,  and balsamic  g laze .
$15

C R I S P Y  F R I E D  C A L A M A R I

N E W  E N G L A N D  C H O W D E R 
$9

S T U F F E D  M U S H R O O M S
(Over  Balsamic  Greens)

$8
J U M B O  S H R I M P  C O C K T A I L 

$10
F R I E D  M O Z Z A R E L L A  S T I C K S 

(Served with  Marinara Sauce)
$9

S P A N A K O P I T A  A N D  T Y R O P I T A  P L A T E
(Spinach and Cheese  Pies )

$12

G R E E K  C O M B O  P L A T T E R  
(Shrimp,  Assorted Cheeses ,  Dolmades ,  Cold  Cuts ,  Spanakopita ,  and Tyropi ta)

$16 .50

J U M B O  C H I C K E N  W I N G S
(Buf fa lo ,  As ian St icky,  or  Garl ic  Parmesan Cheese)

$14 .50

T H E  P E G A S U S  T R I O
(Chicken Tenders ,  Loaded Potato  Skins ,  and Fried  Mozzare l la  St icks )

$15

F R E S H   G R E E N S

T A R P O N  S P R I N G S  G R E E K
S A L A D

Mixed greens ,  peppers ,  cucumbers ,
scal l ions ,  tomatoes ,  f e ta  cheese ,  Greek

ol ives ,  and a  hard boi led  egg  $12
With Gri l l ed  Chicken $14

With Gri l l ed  Shrimp $16

C A E S A R  S A L A D
Romaine  le t tuce  tossed with  peppers ,
croutons ,  and parmesan cheese .  $ 16

Wi th  Gr i l l e d  Ch i c k en  $ 1 3

With Gri l l ed  Shrimp $15

K E Y  W E S T  C H E F  S A L A D
Mixed greens ,  tomatoes ,  hard boi led

egg ,  shr imp,  ju l ienne  ham,  turkey,  and
Swiss  cheese  with  chopped bacon and

Monterey jack  cheese .  $ 15

A S P A R A G U S  &  O R A N G E  S A L A D
Fresh asparagus  spears  tossed  with  orange
wedges ,  romaine  le t tuce ,  cucumbers ,  red
peppers ,  and tossed with  an Asian c i trus

vinaigret te  garnished with  g inger  pecans .  $ 12
 

Add Gri l l ed  Chicken $14



L U N C H

G R I L L E D  C H I C K E N  Q U E S A D I L L A
Tender  s tr ips  o f  ch icken seasoned with  southwestern pesto ,  d iced  tomatoes ,  green

onions ,  and Monterey jack  cheese  pressed  in  a  f lour  tort i l la .
$13

A New Orleans  favor i te  with  I ta l ian ham,  provolone ,  sa lami ,  and Swiss  cheese
combined with  o l ive  sa lad pressed and served on c iabatta  bread.

$12 .50

M U F F U L E T T A

A L O H A  B U R G E R
An 8oz  burger  served with  s l i ced  ham,  gr i l l ed  p ineapple ,  bacon,  melted  provolone

cheese ,  and seasoned mayo.
$13 .50

O P E N  F A C E D  R E U B E N  
Thinly  s l i ced  corned bee f  served on rye  bread with  sauerkraut ,  homemade

Russ ian dress ing ,  and melted  Swiss  cheese .
$13

N E W  Y O R K  C H E E S E  S T E A K
Thin s l i ces  o f  N.Y s tr ip  s teak topped with  red and green peppers ,  onions ,

mushrooms,  and melted  provolone  cheese  served on a  fresh  gr inder .
$15 .00

C L A S S I C  B U R G E R
Served on a  br ioche  bun with  French Fr ies .

Add $0 .75  each for  any addit ional  topping  (cheese ,  bacon,  mushrooms)
$12 .50

F I S H  A N D  C H I P S
Boston cod battered to  order ,  served with  home made co les law,  tartar  sauce ,

and French fr ies .
$14 .50

P A N I N I  C A P R E S E
I ta l ian s ty le  sandwich combining fresh  mozzare l la ,  s l i ced  tomatoes ,

prosc iutto ,  and bas i l  with  a  sp lash o f  balsamic  v inaigret te  pressed  in  our
panini  gr i l l .

$12
Subst i tute  Chicken $14

S H R I M P  P O  B O Y  
Light ly  fr ied  gul f  shr imp served on a  gr inder  with  a  s ide  o f  tartar  sauce .

Subst i tute  Scal lops  $19
$16

 S H R I M P  A N D  S C A L L O P  A L E X A N D R I A  
Gulf  shr imp,  sca l lops ,  and fe t tucc ine  noodles  in  l ight  tomato cream sauce

with fresh  bas i l  and gar l i c .  F inished with  a  sweet  sherry wine .
$17

G R I L L E D  C H I C K E N  G Y R O S
Gri l led  chicken breast  served on a  p i ta  bread with  mixed greens ,  tomatoes ,

red  onions ,  and tzatz ik i  sauce .
$12 .50

S H R I M P  S A L A D  O N  P I T A
Shrimp salad over  mixed balsamic  greens  on a  gr i l l ed  p i ta  topped with

gr i l l ed  tomato and melted  cheddar .
$16


