SMOKED SALMON CAKES

A Fresh Baked Medley Of House Smoked
Salmon, Bermuda Onion, Red Bell Pepper,
Fresh Herbs & Baguette Crumbs, Served
With A Béchamel Sauceé8.99

PANKO FRIED PROVOLONE
Fresh Cut Provolone Cheese Sticks Flash
Fried To A Golden Crisp With A Light
Panko Breading, Served With Marinara
And Chef Complimentsé7.99

HERB GRILLED FETA BREAD
Our Special Dough Hand Stretched And
Grilled With A Fresh Herb Olio Marinade,
Topped With Crumbled Feta Cheese,
Beefsteak Tomato Slices, Bermuda
Onion And Herb Olioé6.99
U Add Smoked Salmon Or Chickené1.99
Add Blackened Steak Or Jumbo Shrimpé2.99

CAYMAN BUFFALO SHRIMP
A Generous Portion Of Pink Gulf Shrimp

Lightly Dusted & Flash Fried , Tossed With

A Sweet & Spicy Cayman Buffalo Sauce,
Served With Bleu Cheese Slawe8.99

EAST COAST MUSSELS
Fresh East Coast Region Mussels
Steamed With Olive Oil, Garlic, Fresh
Herbs And Chardonnayé7.99

FISH COMPANY SPREAD

A Fresh Mixture Of House Smoked Salmon,
Bermuda Onion And Fresh Herbs, Served
With Homemade Baguette Crackersé6.99

CRISPY FRIED CALAMARI
Domestic Calamari Tubes And Tentacles
Lightly Dusted With Seasoned Flour And
Fried To A Golden Crisp, Served With
Homemade Marinaraé7.99

CHOWDER”™
TIME! |

COMPANY CHOWDER

A Slow Simmer Of Pacific Clams,
Potatoes, Vidalia Onion, Smoked Bacon
And Fresh Cream.

Cupé2.99, Bowl1é3.99

SOUP DU JOUR

Made Fresh Daily Using Grandma’s Top
Secret Recipes From Her Hidden Archives.

We Proudly Prepare And Serve Some
Of The World's Finest In Gourmet
Smoked Fish & Beef Tenderloin Jerky!

SMOKED SALMON

Naturally Cured With Sugar & Sea Salt,
House Smoked With A Variety Of Hard
Woods. Our Smoked Salmon Is Available
In A Variety Of Flavors & Package Sizes.
j I bé5. 99,é69. 99 1J
%l bél3.8Deé17. 99

BEEF TENDERLOIN JERKY

Naturally Cured With Cane Sugar & Sea Salt,
House Smoked With A Variety Of Hardwoods.
Our Beef Tenderloin Jerky Is Available In
A Variety Of Flavors And Package Sizes.

ifeRNEREEaE Y h.e O . 99 1J
e s D é 17 . 99

See Our Smokehouse Board For Current

Smoked Fish And Jerky Flavors! 3
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All “Local Fish” Entrees Are Served With
Complimentary Fresh Baked Bread & Vegetable
With Choice Of Homemade Soup, Mixed
Greens Salad Or Cole Slaw, With Choice Of
Duchesse Potato, Company Rice, Homemade
Chips Or Fresh Cut Shoestring Fries.
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COMPANY FISH & CHIPS
Fresh Walleye Fillets Fried To A
Golden Crisp With A Light And
Crispy Panko Breading, Served
With Tartar & Lemon.
2 Filletsé10.99, 4 Filletsé15.99

YELLOW BELLY PERCH

Fresh Fillets Of Yellow-Belly Lake Perch
Lightly Dusted And Sautéed To A Golden
Finish, Served With Tartar & Lemoné14.99
(Perch Also Available Deep Fried)

CREOLE SEARED SALMON
A Generous Cut Of Coho Salmon Fillet
Seared With A Hint Of Creole Flare, Topped
With Sautéed Baby Greens & Garlicé14.99

PANKO FRIED SUNFISH
Fresh Fillets Of Canadian Sunfish Flash
Fried To A Golden Crisp With A Light And
Crispy Panko Breading, Served With
Homemade Tartar And Lemoné15.99

CEDAR PLANKED WHITEFISH

Fresh Fillet Of Lake Superior Whitefish
Baked And Served On A Seasoned Cedar
Plank With Chef Complimentsé14.99
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Vacation Fis

All "Vacation Fish” Entrees Are Served With
Complimentary Fresh Baked Bread & Vegetable
With Choice Of Homemade Soup, Mixed Greens

Salad Or Cole Slaw, With Choice Of Duchesse

Potato, Company Rice, Homemade Chips
Or Fresh Cut Shoestring Fries.

SMOKED SALMON STUFFED SHRIMP

Jumbo Gulf Shrimp Stuffed With Our
Scrumptious House Smoked Salmon Stuffing,
Topped With Béchamel Sauceé17.99

MARATHON ISLE FISH FAJITAS

Mahi-Mahi, Bermuda Onion And Red Bell Pepper
Broiled With Island Flare, Served Sizzling With
Shaved Napa Cabbage, Shaved Dill Havarti, Fresh
Salsa, Sour Cream & Warm Tortillas..13.99

ALASKAN KING CRAB LEGS
Jumbo Alaskan King Crab Legs Steamed To Order,
Served With Drawn Butter.

%1bé18.99, Full 1bé.28.99

JUMBO AUSTRALIAN LOBSTER TAIL

A Jumbo 12 oz. Australian Lobster Tail, Crowned

And Broiled With Butter, Lemon Zest & Sea Salt,
Served With Drawn Butteré29.99
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= SHRIMP YOUR WAY
A Y2Dozen Jumbo Gulf Shrimp Prepared
Your Favorite Waye15.99
COCONUT CRUSTED  CAJUN BLACKENED
Flash Fried With A Crispy  Blackened With Orleans

{l Coconut Crust, Served With Flare, Served With Creole
ﬁl Sweet & Sour Sauce. Stew Garnish.

] GARLIC SCAMPI PANKO FRIED
7 Sautéed With Olive Oil, Panko Fried To A Light, |
‘| Garlic, Lemon, White Wine Golden Crisp, Served With |
| And Fresh Chopped Herbs. Homemade Cocktail Sauce. |
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All “Homemade Pastas” Are Served With Fresh
Baked Bread And Choice Of Homemade Soup,
Mixed Greens Salad Or Cole Slaw.

SMOKE TOWN LASAGNA
Homemade Sheets Of Pasta Layered With
Smoked Salmon, Fire Roasted Peppers, Baby
Greens, Bermuda Onion, Asparagus, Asiago,
Provolone, Sweet Cream & Basil Pestoé13.99

PAPA’S GREEK PASTA
A Flavorful Sautee Of Olive Oil, Garlic, Red
Bell Pepper, Bermuda Onion, Banana Pepper
Rings And White Wine, Tossed With Marinara
& Homemade Pasta, Topped With Fetaé12.99
U Add Smoked Salmon Or Chickené1.99
Add Blackened Steak Or Jumbo Shrimpé2.99

LOBSTER RAVIOLI
Homemade Pasta Pockets Stuffed With
Lobster Claw Meat, Fontina Cheese And Fresh
Herbs, Topped With A Pan Simmered Shrimp
Palomino Sauce And Asiago€15.99

SEAFOOD PASTA PESTO

A Sautéed Medley Of Jumbo Gulf Shrimp,
East Coast Calamari, Domestic Mussels, Basil
Pesto & Olive 0il, Tossed With Homemade
Pasta, Topped With Asiago€14.99

BLACKENED BEEF
TENDERLOIN TORTELLINI

Homemade Fontina Stuffed Tortellini Tossed

With A Zesty Gorgonzola Cream, Topped With

Blackened Beef Tenderloin Medallions, Grated
Asiago And Chef Complimentsé14.99
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All “Meat & Chicken” Entrees Are Served With
Complimentary Fresh Baked Bread & Vegetable
With Choice Of Homemade Soup, Mixed Greens
Salad Or Cole Slaw, With Choice Of Duchesse
Potato, Company Rice, Homemade Chips
Or Fresh Cut Shoestring Fries.

MAPLE WOOD RIBS
Tender/Lean Baby Back Ribs Cured
With Maple And Sea Salt, Slow
Smoked With Maple Wood, Basted
With Our Signature BBQ Sauce.

Y4Slabé899, ¥:Slabé11.99
¥.Slab€14.99, Full Slabé17.99

*CAJUN ANGELS
Blackened Medallions Of Beef
Tenderloin Topped With Jumbo
Shrimp, Crispy Fontina Cheese And A
Spicy Cajun Cream Sauce€14.99

*BLEU CRUSTED

BEEF TENDERLOIN
A Flavorful Y2Pound Cut Of Beef
Tenderloin Broiled To Your Liking With A
Spicy Creole Rub And Melted Bleu Cheese,
Topped With Béchamel Sauceé15.99

COCONUT CHICKEN
Boneless Breast Of Chicken Flash Fried
To A Golden Crisp With A Malibu Coconut
Crust, Topped With Sweet & Sour
Pineapple Salsa€12.99

* Consuming Raw Or Undercooked
Steak, Chicken Or Seafood May Increase
Your Risk Of Foodborne Illness.
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