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Starters

Dive in

Soup o) @
Buffalo Shrimp '@

Dynamite Shrimp ! ¢ @

Cajun Chicken Tenders ! = @ %

Onion Rings 4

Mozzarella Sticks 1@

Fried For Shorir’;g}

178Cal £ 23
592Cal - Y 35
560Cal  JE 35
540Cal  JE 28
485Cal  J& 95
720Cal  dE 39

Choice of Cajun or Lemon seasoning

Shrimp ez
Calamarije s

Fish Cubes! e e
Fish N Chips e o«
Soft Shell Crab | ¢ e

Mix Seafood | =z

Extras

Dip & Dive

Cajun sauce | 4

Gralic Sauce | 4

Lemon Pepper Sauce | # 4
Lemon Garlic Sauce| #

Pink Pepper Sauce 4 #

Tahini Sauce with Lemon | 2

Red Curry Sauce | i #
Tamarind Sauce |
Buffalo Sauce i@
Dynamite Sauce | @

Tartar Sauce | @

Q
o

anCal & 44
380Cal  J 39
440Cal - Y 40
4 69
4 69

660Cal 49

540Call

470Cal

608Cal Jt

566Call

269Cal Jk
087Cal
396Cal F
120Cal JE
neCal
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o
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o

£

Sharing Platter (@

Onion Rings - Buffalo Shrimp - Mozzarella Sticks

Stuffed Dutch Mussels

with Sayadeya Rice ! & #@# i

Stuffed Dutch Mussels

with Cajun Rice | s c0 %4

Boiled Catch

Pick your protein

Shrimp ez«
Mussels e e 2

Crab cex

Dutch Mussles e e
Mix Seafood e
Boneless Chicken Wings

Drinks

No Refillable

Specia|i+y Drinks
Pink Berry Lemonade &
Mint Lemon Smoothie
Classic Mojito
Passion Fruit Mojito
Pina Colada !

Soft Drinks

Soda One free Refill

7Up - Mirinda - Pepsi - Pepsi Diet

Ice Tea No Refillable

W ater

Montana Water Sparkling
Montana Water

*ask staff for full ingredients

|~ & @se 540Cal

1394Cal 55
040Cal FE 29
300Cal £ 29
490Cal £ 75
790Cal  J 75
500Cal  JE 75
790Cal  H 55
500Cal  J 93

¢ 49

350Cal  FE 22
socat ' 25
150Cal k22
185Cal  JE 25
350Cal JE 28
o00Cal  H12
100Cal  FE12
0Cal J‘I_: n
0Cal J‘l_: 5

Our Flavors

Cajun Sauce | ¢

Garlic Sauce | #

Lemon Pepper Sauce | # 4
Lemon Garlic Sauce | &

Pink Pepper Sauce | 4 &

Butter

1201Cal 774Cc1|

C(1|

1081Cal

Olive Oil

7OQCo

666Co

1131Call 71Cal

Tahini Sauce with Lemon |« #

Thai Red Curry Sauce | %

&

520Call
238Call

269Call

Olive oil 2 % )

Sides

Salad

Rice

Fries |
Cajun Fries i #
Messy Fries i@
Corni

Hotdog ! @ 4w

Kids Menu

Served with French Fries

Chicken Tenders {~ = 2 &
Seafood Whirl ¢z«

Dessert

Chocolate Sea Cake | #

88Cal

164Call
360Cal
360Cal
650Cal
120Cal

200Cal

367Cal

610Cal

902Cal
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h-. Cereals ﬁ Fish & its products Peanuts & its products :.“ Nuts & its products Milk & its products @) Eggs & its products . Mustard & its products -."’“, Sesame & its products
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. ":1 o

1°f,

E T .ﬂ

.

lecor Jd

ot o
%;.’g‘ Mollusca & its products o: Lupinus & its products?@bSulphur Dioxide (Sulfites)% Celery & its products ‘P,‘.?Crustaceans & its products é Soya & its products Berries & other Pollens



