
 

 

Served with fresh lemon and drawn butter.    
1/4 lb. 19.99   1/2 lb. 22.99   Additional 1/4 lb. piece 3.99 

lightly breaded and golden fried jumbo fried shrimp.  Served with fresh lemon  
and cocktail sauce.  3 pc.  14.99    5 pc.  18.99

Lightly breaded fillets served golden with house made tartar sauce. 
3 pc.  18.99    5 pc.  23.99

Two lightly breaded Great Lakes wild perch fillets and three jumbo fried shrimp 
served golden with lemon, cocktail sauce and house made tartar sauce.    

19.99  
 *

Lightly dusted with Cajun spice and grilled.  
Topped with fresh tomatoes and herbed garlic butter.   

One Piece  4 oz.  19.99   Two Pieces  8 oz.  26.99

Six medium wild red Argentinean shrimp with herbed lemon garlic  
butter. Garnished with fresh tomatoes, scallions and toasted almonds.   

18.99  
 *

4 oz. grilled Cajun spiced Faroe Island salmon paired with four medium wild red 
Argentinean shrimp with fresh scallions, tomatoes, ribbon of chimichurri sauce 
and a side of herbed lemon garlic butter.  25.99 

 

 

All above Friday Specials are served with unlimited hushpuppies, 
creamy coleslaw and choice of  fries or crispy potato pancake.  
Add a cup of soup for 3.99.  Add a garden salad for 4.99  
or a cup of Shrimp & Lobster Bisque for 7.99.   

 Regarding All You Can Eat Fish Fry - Please order only 
what you can enjoy in one sitting. Any remaining food will be discarded.  
We can not offer to-go bags for reordered All You Can Eat menu items.  
We appreciate your understanding. 

• Honey Mustard Dressing 

• Korean BBQ Sauce 

- 5.00 

- 5.00 
- 9.00 

  

* 
Fresh ground USDA Choice steak with American, Swiss  
or Cheddar cheese on a baked roll with fries.  14.99 
 

• Add lettuce or tomato  .50 

• Sauteed sliced mushrooms  1.00 
• Crispy smoked bacon  1.50 

• Raw or sauteed onion and pickle chips upon request.  
 

 

Upgrade to onion rings or potato pancakes for 1.99.   
Add a cup of soup for 3.99.   
Add a garden salad for 4.99  
or a cup of shrimp & lobster bisque for 7.99     

 

 

 

Tender rotisserie chicken, carrots & celery in a house-made 
chicken bone broth gravy over buttered American style  
potatoes. Garnished with fresh vegetables and a flaky crust.   

Small  18.99  15.99     Regular  22.99  19.99

Slow cooked USDA Prime local beef with a house made beef 
bone broth gravy over buttered American style potatoes.  
Garnished with fresh vegetables and crispy onion rings.    

Small  18.99  15.99     Regular  22.99  19.99
 

 

 

Add a cup of soup for 3.99.  Add a garden salad for 4.99  
or a cup of shrimp & lobster bisque for 7.99. 
     

Enjoy all of your favorite munchables at HALF PRICE.    
Available in the dining room or at the bar.   
Cannot be combined with select offers.  

 

Earn DOUBLE POINTS on all food and beverage purchases  
Every Thursday.  

Original recipe breading - hand dipped to order and golden fried.  
 Served with house made tartar sauce.  19.99 

- 16.99              

 

Lightly breaded tenders served golden with Texas toast and  
choice of dipping sauces.  19.99 

- 16.99                

   Buttermilk Ranch Dressing               
  Traditional Buffalo Sauce                                            

Fried Premium Cod and lightly breaded Chicken Tenders.  
Served with house made tartar sauce and two dipping sauces.  19.99 

- 16.99  
 

 with 1/4  lb. Broiled Premium Cod.      
Served with drawn butter and house made tartar sauce.  22.99 

- 19.99  
Additional 1/4 lb. piece of broiled cod  3.99

Pairs perfectly with your Friday entrée selection!   Cup  5.99   Bowl  7.99 


