m RYL AINIDI
~

fu‘«éyé ,@WW

Soups of the Day: Oyster Stew 12
French Onion Soup 9 Spicy Thai Shrimp 12

Crabby Tots 12
Crispy tater tots, topped with Crab Dip

Whole Maine Lobster 35 Stuffed with Crab Imperial 45
1 Y4 Ib. broiled Whole Maine Lobster, served with drawn butter,
a baked potato and a tossed salad.

Watermelon Salad 25

Fresh garden greens with arugula, feta, red onion & tomato tossed
with tajin lemon vinaigrette. Served with a crisp fried soft crab
and breaded oysters.

John’s Jambalaya 23

Sautéed jumbo gulf shrimp, sausage, chicken and veggies, simmered in a
New Orleans Cajun style tomato sauce, over saffron rice. Served a tossed
salad and garlic bread.

Rockfish & Baby Shrimp 30
Broiled fillet of Rock with baby Gulf Shrimp, diced tomato and a dill
cream sauce. Served with Saffron rice and sautéed vegetables.

Stuffed Lobster Tail 50 Broiled 40
Broiled 100z. Maine Lobster Tail, stuffed with Jumbo Lump Crab
Imperial, served with baked potato and saute’ed mixed vegetables.

Vegetables of the Day: Mixed Veggies | Broccoli |red bliss
Dessert of the Day: Peach Melba




