FLOWN IN FRESH

A. Mango BBQ-Grilled with Black Beans & Yellow Rice, Julienne Vegetables, Chipotle-Mango BBQ & Mango Salsa
B. Meuniére —Flour Dusted & Pan Roasted with Lemon—Brown Butter, Capers, Whipped Potatoes & Sautéed Spinach
C. Fresh Herbs and Breadcrumb Crusted- Baked to Order with French Beans, New Potatoes & Fresh Lemon

D. Georgia Pecan Crusted - Griddle Cooked with Sweet Potato-Bacon Hash, French Beans & Chipotle Beurre Blanc
E. Red Chimichurri — Grilled to Order with New Potatoes, Green Beans and Chimichurri Sauce

_A_ I I A N I I ‘ F. Old World - Grilled to Order with Whipped Potatoes, Julienne Vegetables & Lemon Beurre Blanc

G. Low Country — Pan Blackened with Rice Pilaf & Julienne Vegetables, Tartar Sauce

BEAFOOD COMPAMTT H. Hong Kong - Steamed to order with Jasmine Rice, Spinach, Soy Sherry Broth, Ginger, & Scallions

Channel Catfish G,D,C,ABHEF ]16.95 Steelhead Trout G,A,B,E,F,B,C 19.95

White Shrimp AG,FEHB 21.95 North Atlantic Cod C,BHGFEDA |21.95

Atlantic Salmon AB,GJF.ECDH |22.95 Mahi Mahi G,E,ADJF,CBH |23.95

. o 40 Sea Scallops, 8oz. AF,.GH,CB,E 26.95 Black Grouper B,G,D,A,F.E,C,H |26.95

Atlantic Monkfish |B,EAEFG,CD |27.95 Marker Swordfish AE,G,FD,C,BH 21.95

bo p Cockta Chilean Sea Bass B,H,C,E,F,A,D,G |32.95 Sushi Grade Tuna |G,FEAB 32.95

ho p Crab Cockta ASC SPECIALTY ENTREES

Yellow Mustard & Cornmeal Fried Catfish Fingers
oto O exs & Wasabi Tobiko Roasted poblano-cheese grits, fried okra, Tartar sauce & spicy vinegar dippPing SAUCE ........ccuueereruusrernnisiernnnnns 17.95

ge gprteornitisz antro & 2GS blelr sEitiel= Creole Trout Amandine
Lightly blackened steelhead trout, Marcona almonds, brown butter sauce, French beans
L7137 o o XTI o oL 7 T o= 21.95

Shrimp, Chicken & Andouille en Brochette
P ! 0O 0 Skewer grilled with Cajun butter, peppers & onions with rice pilaf & lemon butter ............coceueeieiiniiiiinniniennnnnns 22.95

eole bo e & Ando e Baked North Atlantic Cod
: Fresh herbs and breadcrumbs crusted, pan roasted new potatoes, grilled asparagus & fresh lemon................. 23.95
Shrimp & Grits
Urga sl eens & Higls Llehan iz ofz Logan Turnpike organic stone ground grits, fire roasted piquillo peppers, .
e orga eirloom gree ed & yellow grape tomatoe g caramelized onions & SPICY SRHEITY PAIN SAUCE ......cceuuuuueiiiieiiieeae s e e e et reae s s e e e e e e s s e e e e e eaa s s e e e e e rasaaa e s e eeerees 24.95

fopasline, lelbiine et i AUz Salmon Béarnaise
Grilled asparagus, truffle whipped potatoes and bEarnaiSe SAUCE .........cuuuiieiuuiiieiuuiiieiaia et eeran e reran e serana e 24.95

Blackened Mahi & Flash Fried Oysters
Andouille grit cake, sautéed spinach & Creole mustard CI€AIM SAUCE ........civeruuiiieiuiiiieiniirera e 28.95

Shellfish Bouillabaisse
eberg edge Clams, mussels, calamari & shrimp with saffron-shellfish broth & rouille .............cc.ceiieiuiiiiiiniiiieiiee e 28.95

Blue cheese dre g, bacon, DIUE ceese oles, tomato ASC Mixed Broil
allion & be g Mahi-mahi, scallops, shrimp, whipped potatoes, sautéed spinach & lemon beurre bIanc.............ccoooeeevvenieennens 28.95

Pan Roasted Day Boat Grouper & Crawfish-Tasso Nantais Sauce
Whipped potatoes & SaUtEed SPINACH. .......iiiiuuiiiiiiii it e e e e e 29.95

Soy-Honey Glazed Chilean Sea Bass
Sticky rice cake, baby bok choy, wasabi DeUITe DIANC ..........cccoiiiiiiiuuiiieiiieeiieee e e e 32.95

Jumbo Lump Crab Cakes
Bab pina & Heart of Pa Shoestring potatoes, cole slaw & Creole MUSArd SAUCE ......cc..ciieiuuiiiiinaieeie e et ee e e e eaa e rea s eean s erennnas 33.95

00 ed onion, bacon & apple cide aigrette 6 Wasabi-Panko Seared Sushi Grade Tuna
Shiitake-scallion whipped potatoes, baby Shanghai bok choy & crystallized ginger vinaigrette .............ccccuuu... 34.95

9 PASTAS
Smoked Chicken & Tasso Ham Campanelle
TR . Sautéed spinach, sun dried tomatoes & Cajun CIEAM SAUCE .......ceuuieeiuuiiiiiuaieeineieeea e et e eean s arean s eeannserannnss 17.95

5 = ed Ca qe Shellfish Linguine with Spicy Saffron-San Marzano Tomato Sauce
Mussels, clams, shrimp, & calamari in a spicy Saffron-tomato SAUCE ..vvveervsessssnssinssssnssssnsssnnssnnsssnnssnnnrnnns 18.95

Jumbo Shrimp & Linguine “Scampi”
3 P OP g Ro Diced tomato, fresh herbs, onion, garlic, celery, white wine & 1emon DULLEr .............uuueeiiiiiiiiiiiiceiieeeeeee s 24.95

Lobster Ravioli
Vodka sauce, poached lobster & sautéed SPINACH .......cccceveieiiieieeeeeeeeeee e 28.95

Roasted poblano grilled corn & black bean salsa 9.9 FLASH FRIED SEAFOOD

(Served w/ Maryland Fries, Cole Slaw, Malt Vinegar & ASC Tartar Sauce)

Jumbo Shrimp & Catfish Fingers..........cooooiiiiiiiiieiiii et e e e e neaaaas
JUIMNDBO SHYIINIP ... e e e e e e e e e rrn e e e e rrnaaaaas
Jumbo Shrimp, Catfish Fingers, & Georges’ Bank Sea Scallops .
Jumbo Shrimp & Georges’ Bank Sea SCallOPS ..uuurieriarrsrinrirmsnrsariasmssssassassssssnsssssssssnssnssssssnssnsnnns

STEAKS & CHICKEN

Chicken Piccata

D affro & ara & e dippIng sa e |

Boneless chicken breast, lemon beurre blanc, diced tomato, fried capers, new potatoes & French beans.......... 17.95

Grilled Bistro Steak
epper Seared a Carpa O 12 oz. black angus skirt steaks, marinated and grilled with garlic fries & watercress salad..........ccccceieeuuieieennnnns 22.95
Surf-n-Turf
6 oz. skirt steak & 4 jumbo grilled shrimp, whipped potatoes, French beans & béarnaise sauce ........ccc.cc.ceuuuens 26.95

: : e g€ Black & Blue Rib-Eye
autéed blue crab cla e e and she butte 9 Blackened 14 oz. Swift 1855, black angus rib-eye, French beans, blue cheese whipped potatoes,

onion rings & tamarind StEAK SAUCE ..........euuuueeiiiiiiiieiee e e e e e e e e e eaa e e e e e e s s e e e a e e e e rne 33.95

an cole slaw & po 0 : Filet Mignon Béarnaise
8 oz. center cut filet mignon, grilled asparagus, truffle whipped potatoes & béarnaise Sauce .........ccccceeeerrreeeens 39.95

pay leal, shallots, parsley, garlic bulter, & white wine Sl ADDITIONS
e P o) AL (add something extra to your favorite dish)
Super Lump Crab ........cccvviemrnnennnes 5.95
ot Appetize atte Fried Oysters.....ccvvvvmricrnnrnnnsnnsans 9.95
ed calamari, spring ro eak skewers & ab cake 9.9 Grilled Shrimp .....ccocvvevernienrannnnens 9.95
Crab Cake.....ccvvimrrinmrnienrinnnnnansnnss 14.95
6 oz Lobster Tail (Fried or Broiled) .. 23.95
 Potates e Freneh e LOBSTER & CRAB
Lobsters & crab come with whipped potatoes, julienne vegetables, ASC sauce & drawn butter.

Twin Cold Water Lobster Tails
Fried with Creole honey mustard or broiled with drawn DUET .............cceiruuueeiiiiieiiie e 49.95

1.5# Live IVIAINe LiODSEY ........ooniiiiiii et e e et e e e e et ea e e et ea e e et e a e e e e rn e rnana, MKT

SSDb) Rice Cake “The Deuce”, 2-3# Live IMaAine LiODStOrS.........cc.uiiiiiuiiiiiiieiie et e et e e e e e e e e s e enn e e e enn e erennnns MKT
Stuffed With ASC CTAD CAKE ...ttt et et e et e e e st s e e s ea s e e s eaa e e s ena s ean s enasennssnnnsennnennsennns add 14.95

Red Alaskan King Crab Legs ..........oooiiiiiiiiiiiiiiice e MKT
1.5 Lbs. whole, steamed jumbo king crab legs




