T.I.’s

Only
raw bar

OYSTER BAR
oysters
Raw Oysters * (1/2 dz) $12 (1dz) $24

w/ cocktail sauce, horseradish,
mignonette, lemon & tobasco

small plates
Peel & Eat Shrimp (1/2 lb) $14
old bay,drawn butter

Shrimp Ceviche * $10

raw w/ house made chimichurri

shrimp, avocado, red onion,
jalapeno, cilantro, lime juice

Oysters bermuda* (1/2 dz) $14

Steamed Mussels or Clams $14

Oysters havana * (1/2 dz) $14

raw w/ house made cucumber salsa

thai oysters (1/2 dz) $14

fried w/ sweet & spicy chili sauce

old fashioned oysters (1/2 dz) $14

fried w/ smoked cherry chutney

garlic butter sauce
w/ parmesan cheese & parsley

AHI Tuna $14

vinaigrette peppers
w/ cucumber wasabi aioli

Local Fish Spread $13

Oyster Rockefeller (1/2 dz) $14

spinach, cream, parmesan, bacon

sliced cucumbers, celery
& toast points

Char-Grilled Oysters (1/2 dz) $14

Fried Calamari $12

old bay, parmesan, garlic butter

SOUPS & SALADS

flash fried w/ mixed peppers
in marinara sauce
w/ parmesan pesto drizzle

Fried Fish Bites $12
White Clam Chowder $4 / $7
w/ cheese & bacon

Shrimp Jambalaya $4 / $7
w/ andouille sausage

Wedge Salad $10

thick-cut bacon, bleu cheese
crumbles,tomato, cucumber,
bleu cheese dressing

tartar or cocktail sauce

Coconut Shrimp $13

w/ orange horseradish marmalade

Key West Conch Fritters $13

w/ key west glaze

Crab Cake $14

4oz homemade patty, jumbo lump
blue claw crab w/ tangy aioli

Spring mix house salad $8

spring mix w/ tomato, cucumbers,
croutons & balsamic vinaigrette
*consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.

King Dag’s Feast $135

4 snow crab clusters (2 lbs), 1lb peel & eat shrimp, 1lb mussels, 1lb clams,
andouille sausage, w/ 4 corn cobbletts, red potatoes, drawn butter & old bay

queen Dag’s Feast $75

2 snow crab clusters (1 lbs), 1/2lb peel & eat shrimp, 1lb mussels,
andouille sausage, w/ 2 corn cobbletts, red potatoes, drawn butter & old bay

HANDHELDS

ENTREES

served w/ one side
gulf grouper $29

Grouper BLT $19

thick-cut bacon, lettuce, tomato,
tartar, brioche bun

Nashville Hot Chicken Sandwich $16

fried, tossed in nashville hot sauce,
creamy slaw, pickle chips

grilled herbed chicken sliders $16

onion straws, pickles, ranch dressing

Top Sirloin Steak Sliders $16

blackened, grilled, or fried
w/ coconut rice & green beans

Fish N’ Chips $16

beer batter fried haddock
& french fries

Shrimp Dinner $19

8 shrimp, blackened, grilled or fried,
choice of two sides

crab cake Dinner $28

bleu cheese crumbles, balsamic
caramelized onions, spicy onion straws

two 4oz homemade patties
w/ green beans & coconut rice

Captain’s Burger $16

Bacon Wrapped Scallops $28

short rib-chuck proprietary blend,
thick cut bacon, cheddar-jack,
lettuce, tomato, brioche bun

cauliflower puree, sweet thai chili,
old bay, asparagus

Steamed Snow Crab $85

SIDES
$3

hand cut fries
homemade coleslaw
sauteed green beans
coconut rice
corn cobette

$6

parmesan truffle fries
garlic truffle red potatoes
jalapeno & corn hushpuppies
cauliflower puree
asparagus
side salad

4 large clusters (2 lbs)
served w/ drawn butter & lemon

Key West Platter $26

mahi, shrimp skewer, conch fritters
topped w/ key west glaze & served
w/ coconut rice & green beans

12 oz Ribeye Steak $28

hand cut, topped w/ garlic butter
& served w/green beans &
garlic truffle red potatoes

Add to Any Meal
Lobster Tail $18
Snow Crab Cluster $22

