
May We Suggest One of the Following White Wines with Your Seafood: 
Chardonnay, Pinot Grigio, Riesling, Sauvignon Blanc, Chablis, Rhine, White Zinfandel  

 

 

Gems From The World’s Oceans 

Friday’s Features! 
Served with choice of potato, lettuce salad, rolls, & tartar sauce 

LAKE PERCH - Our Own Beer Battered or Hand Breaded. 14.99 

BEER-BATTERED COD - Always from the cold waters of Iceland! 13.99 

PAN-FRIED RAINBOW TROUT - From the springs of Idaho! 14.99 

SEAFOOD “SPECIAL” PLATTER 
Deep-Fried Shrimp, Scallops, & Perch. Dinner 25.99 

SCALLOPS & SHRIMP PLATTER
Baked or Deep-Fried. Dinner 26.99

Seafood Entrées 
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From Lakes & Streams 
 

 

 

Our “Colossal” Gulf  
 
 

STUFFED BAKED SHRIMP                  
With Crabmeat Stuffing                               
Lighter Entrée 19.99 Dinner 24.99 
COCONUT BREADED SHRIMP          
Our Own Hand Breaded                                  
Lighter Entrée 17.99 Dinner 22.99  
DEEP-FRIED SHRIMP Our Own  
Hand Breaded  Lighter Entrée 16.99 Dinner 21.99    

BAKED SHRIMP                                            
Lighter Entrée 17.99 Dinner 22.99         

King Crab, Lobster Tail,& Seafood Variety Platters 
HOMEMADE CRAB CAKES - These beauties are made with only real crabmeat and 
lots of it!   Our Chef makes them from scratch along with the roasted red bell pepper sauce 
served on the side. Dinner 19.99               

ALASKAN KING CRAB LEGS - A 16 oz. order that arrives already split!  Dinner 39.99  

LOBSTER TAIL - The very best from the icy cold waters of Southern Australia!  
   Lighter Entrée (1) 10 oz. Tail. 39.99      Dinner (2) 10 oz. Tails.  69.99 

 

 
 
 
 

If you enjoy variety, you will love our “Combo’s” section on the back page! 

Salmon! Salmon! Salmon! 
 

BAKED SALMON - with Lemon Dill Butter    
Dinner 17.99 

PECAN CRUSTED SALMON - One of Our 
Favorite House Signatures!  Dinner 20.99 

GLAZED SALMON - With your choice of:      
 Raspberry Glaze Dinner 19.99 
 Honey Dijon Glaze Dinner 19.99 
 Cusabi Glaze - Cucumber & Horseradish   

Dinner 19.99 

BAKED WALLEYE - A delicious “Heart Healthy” selection.  Dinner 19.99              

PAN-FRIED WALLEYE - Lightly Dusted and Pan Fried.  Dinner 19.99              

STUFFED BAKED RAINBOW TROUT - With Crabmeat Stuffing.  Dinner 17.99 

BAKED WHITEFISH - From the Great Lakes of Canada!  Dinner 15.99 

LAKE PERCH - We Only Use the Finest Fresh Water Yellow Lake Perch!  It is Hand Breaded to 
Order, & Deep-Fried to a Perfect Golden Brown!  Dinner 15.99 

 

 Did you 
check out 
our great 

new 
appetizers 

on the 
front page? 

SEA  
SCALLOPS 

Baked or Deep Fried 
Lighter Entrée 16.99 Dinner $23.99 

STUFFED BAKED 
FILLET OF SOLE      

With Crabmeat Stuffing.  
Dinner 17.99 

BAKED COD            
Plain, Lemon Pepper, or 

Cajun Seasoned.         
Dinner 16.99 

Shrimp Collection The Finest From The North Atlantic!


