Appetizers
Mexican Shrimp Cocktail

Loads of Shrimp, Avecade, Pice de Gallo and Salsa,
Senved with Crisp Torilla Chips 5,99

Maryland Crab Cakes

Loaded with Blue Crab and Old Bay Seasoning 5.99

Seafood Fondue

A Perfect Blend of Crab, Crawfish, Shrimp, Scallops
and Melted Cheeses, Served with Crusty French Bread
for Dipping 5.99

Peel and Eat Shrimp

Large Gulf Shrimp served with our Signature
Cochtail Sawce (8) 5.50 (12} T.50

Hot Crab Dip

Served with Warm Tortilla Chips 4.99

Killer Calamari
Hand-Battered and Served with Marinara Sauce 4,09

Jalapeno Hushpuppies 1.00

Homemade Onion STrRaws 3.50

Soups & Salads

Boston Clam Chowder
Cup 2.50 Bowl 3.50

Lovisiana Gumbo  cup 295 Bowl 395

Signature House Salad

Mixed Greens, Candied Walnuts, Tomatoes
and Apple Slices Tossed in Our
Lemon-Herb Vinalgrette 2,95

With any Entrée 1.50
Grilled Salmon Salad

Mixed Greens, Candied Walnuts, Tomatoes,
Apple Slices, Homemade Croutons and
topped with Fresh Salmon 6,99

Southern Fried Chicken Salad
Mixed Greens Topped with Qur Crispy Chicken Fingers,
Cheddar Cheese, Chopped Eggs and Tomatoes 5,99

Substitute Grilled Chicken Breast at no charge
Grilled Shrimp Salad

Mixed Greens, Candied Walnuts, Tomatoes,
Apple Slices, Homemade Croutons and
topped with Grilled Shrimp  6.99

Soup & Salad
A House Salad and a Bowl of Chowder
of Gumbo 5.99

HOMEMADE DRESSINGS:

Creole Honey Mustard, Lemon-Herb Vinaigrette,
Buttermilk Fanch, Foasted Shallot Vinaigrette

T
F%- We're Proud To Serve Black Canyon Angus Beef

Sandwiches

Served with Fries or Fresh Coleslaw.
Substitute a Cup of Chowder or Gumbo Add 1.00

Shrimp Po'Boy
Large Blackened Shrimp or Fied Shrimp Served on

Fremch Bread with Orleans Sauce, Leftuce,
Tomato and Pickles 7.50

Big Fish Sandwich
Grilled Tilapla, Lettuce, Tomatoes and Pickles,
Topped with Coleslaw 5,99

Fish Tacos
A Large Flowr Tortilla Filled with Crispy Fish, Pico de Gallo,
Cabbage, Cheese and Smoked Ancho Chili Sauce 6.75

Classic Cheesebunrger
Half Pound of Beef with Cheddar Chepse,
Lettuce, Tomato, Flckles and Mustard 5.99

Honey Mustard Chicken
Marinated Chicken, Cheddar Cheese, Lettuce,
Tomate, Pickles and Honey Mustard 5.99

Mixed Grill

Steak and Jumbo Shrimp

An 8 ounce Black Angus Top Sirlain and Grilled
Jumba Shrimp. Served with Two Side Dishes 12,99

Center-Cut Top Sirloin

An 11 ounce Black Angus Steak brushed with
Carlic Butter. Served with Your Choice of
Two Side Dishes 10.99

Steak and Dungeness Crab
An 8 ounce Black Angus Top Sirlein and
Dungeness Crab. Served with Two Side Dishes 12,99

Hawaiian Chicken
Two Marinated Chicken Breasts topped with Grilled
Pineapple Salsa. Served with Two Side Dishes 7.99

- Seafood Baskets

- Hand battered and lightly fried.
Served with Crispy Fries

Shrimp 7.77% Carfish 6.25%
Chicken Tenders 6.27%
Crawfish 7.2%

Side Dishes

Matchstick Yegerables
Fresh Coleslaw Fries
Idaho Baked Portato
Fresh Green BeaNS (Seasonal)

Steamed Broccoli Red Beans & Rice

Signature House Salad
With any Entrée 1.50



Fresh Fish

All of Our Fresh Fish are Seasoned and Grilled to perfection. We serve Fresh Fish so avallability may be limited.
Accompanied by Your Choice of Two Side Dishes.

Atlantic Salmon Gulf Svapper
10.99 11.99
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Cedar Planked Salmon

Fresh Salmon grilled on a cedar plank with an Asian
BBO Glaze and Roasted Corn Salsa 11.95
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Rainbow Trour Grilled Jumbo Shrimp (10) Tilapia
10.99 11.99 9.99

Snapper Alexander
Fresh Qulif Snapper topped with Shrimp, Crawfish and Scallops in a Rich Wine Sauce 12.95

E Our Champagne Lemon Butter Sauce or Mango Salsa added to gf
any Fresh Fish - no charge.

Seafood Platters

Served with Your Cholce of Two Side Dishes

Gulf Shrimp Farm Raised Carfish
Grilled, Blackened or Fried 9.50 Grilled, Blackened or Fried 7.99
Chicken Tenders & Shrimp Carfish & Shrimp Combo
Qur Famous Chicken Tenders and Fried Shrimp 8.99 Grilled, Blackened or Fried 9.50
Broiled Stuffed Shrimp New England Baked Stuffed Fish
Gulf 3hrimp Loaded with Blue Crab and Pan-5eared Whitefish Featuring Our Shrimp,
Qld Bay Seasoning 9.95 Crab and Andeoullle 3tuffing 8.50

.l-:i-sh Daddy’s Combo |

Accompanied by Your Choice of Two Side Dishes

Fresh Salmon  Blackened Carfish  Broiled Stuffed Shrimp

Grilled Shrimp  Fried Carfish  Crab Cake
Chicken Tenders  Crawfish Erouffée  Fried Shrimp

Choose Any Three 11.99
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Cajun Specialties

Crawlish Erouffée
Loaded with Crawfish and Cajun Rice 7.99

Fish Tacos Crawfish Combo
A Large Flour Tortilla Filled with Crispy Fish, A Combination of Fried Crawfish and
Pico de Gallo, Cabbage, Cheese and Crawfish Etouffée with Cajun Rice 8.99
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amoked Ancho Chill Sauce 6.75 Grilled Sl-lmmp Alfredo
Filler Archifalaya A Large Portion of Grilled Shrimp tossed with
Blackened Fish Topped with Crawfish Etouffée and Fresh Pasta, Broccoli Florets and our
Served with Two Side Dishes B.99 Alfredo Sauce B.99

i H de Key Lime Pie 325 #
- OreoMidPless- -
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Island Favorites

8 Fish Daddy’s Rita

trawberry, Mango, Kiwi and Lime
blended with Gold Tequila 4.00

Top Shelf Margarirta Pifa Colada
A Super Smooth Margarita made with jose Cuervos Tequila. Appleton Rum VX, Malibu Rumi, Cream of Coconut
Grand Marnler and Fresh-Squeened - and Pineapple Juice blended
Lirmve Juice 5.95 to perfection. 4.95
Peach Bellini Zydeco Cooler
A Smooth and Elegant Blend of Bacardi Rum, Vodka. Peach Schnapps, Cranberry and Orange Juices
DeKuyper Peachtree Schnapps, Champagne shaken and topped with Myers's Rum 5.50

and Peaches 4.50

Daddy’s Painkiller

A Potent Blend of Pusser's Rum, Pineapple Juie

A

Orange Juice and Coconut Cream 4.6 05
Limit Two Per Guest!

Ice Cold Beer

Bud Light * Budweiser * Miller Lite * Corona Extra
Coons Light * Foster's * Heineken * Beck's Dark  Shiner Bock » Shiner Light
Red Stripe * Pacifico * Newcastle Brown Ale = O'Doul’s

Beverages

Coca Cola * Dier Coke * Sprite * Dr Pepper * Barg's Root Beer
Fresh Brewed Coffee » Fresh Brewed lced Tea
Lemonade * Raspberry Lemonade

Kid’s Favorites

Kids 12 and Under, Please.
Beverage Is included with Meal.

Fried Shrimp Chicken Tenders
Served with Fries 4,99 Served with Fries 3,99
Pasta Grilled Chicken
(Alfredo or Marinara) Served with Rice and
3.00 Broccoli 3.99

Fried Cartfish
Senved with Fries 3,00

Fresh Vegetable may be substituted for Fries
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WINE LIST

CHARDONNAY Glass [ Bottle
Stone Cellars By Beringer ~ California 450 f ~F
Kendall Jackson ~ Napa 6.50 [ 21
Columbia Crest ~ Washington Valley 475 1 16
Blackstone ~ Monterey 5507 18
INTERESTING WHITES

Ecco Domani Pinot Grigio ~ Italy 500 117
Mondavi Woodbndge:

Johannesburg Riesling ~ MNapa 435 1 16
Clos Du Baois:

Sauvignon Blanc ~ North Coast 6.00 /19
Beringer White Zinfandel ~ California 400 /13
Forest Glen White Merlot ~ Califorma .00 717
INTERESTING RE
Kendall Jackson: _

Cabemet-Shiraz ~ California 350 /17
Yellow Tail Shiraz ~ Australia 4.30 7 15
Mapa Ridge Pinot Noir ~ Napa 323 1 16
MERLOT
Stone Cellars By Beringer ~ California 4.50 f ~
Lindemans Bin 40 ~ Australia 500717
Toad Hollow:

“Le Faux Frog™ ~ France 550 /18
Deloach ~ Califorma 6.50 / 21
CABERNET
Stone Cellars By Bennger ~ California 450 f ~
B.V. Coastal ~ California 625/ 19
Mondavi Woodbridge ~ Napa 550 /17

COPPOLA COLLECTION
~California Coastal Valleys—

FiskDaddys Grill House is proud ta feature these exceptional Francis Coppola Diamond
Sertes winer from California s Miehoum Coppols vineyards, These wines were carefully
seleched to compliment our diverse collechion of entrees.

Chardonnay ~ Monterey 28
This nich, silky wine delivers eabicing arcmas of polden apple
ardd exalic fimits with o toouch of vanilla,

Sauvignon Blanc ~ Napa Valley 30
The zeaty flavors of pear, citnes and semmer melon make

this wine uniue and focd-frendly,

Pinot Noir ~ Monterey 31

A soll, elegnnt finish with profuse Movors of black cherry,
dark currant, and strawhberry.

* Boittles af wane will be opened af the bar umbes otherwise reqoestod.



