appetizers & small plates

Crab Dip 16
Creamy lump crab dip with panko crusted top. Served

with gquic crostini.

Bavarian Pretzels 12
Served with white cheese sauce, honey mustard and
spicy mustard.

Ahi Tuna 15

Seared chi tuna steak with Poppy and sesame seeds.
Served over seaweed salad with cucumber wasabi
sauce.

Loaded Bar Nachos 14

Tortilla ships, white cheese sauce, brisket, pickled red
onions, avocado and jalqpeno, fresh salsa and sour
cream.

Crabby Fries 14
Our signature french fries topped with old bay, white
cheese and lump crab.

Margarita Pizza 12
Tomato, mozzarella and fresh basil with ricotta, baked
on a flatbread crust.

Fried Wings 15
House fried wings tossed in herb infused mild, hot or
Guinness BBO.

Fried Green Tomatoes 14
Crispy fried green tomatoes served with fresh ricotta
and balsamic glqze.

Shrimp Cocktail 15
Lemon and horseradish. Served with cocktail and lemon
dill sauce.

salads

Summer Berry Salad 14
Sfrotw]oerries, black berries, dried Cranberries, blueberries,

candied pecans with Poppy seed olressing.
Add: Salmon 9 | Chicken 7 | Shrimp 8

Caesar Salad 12

Crisp Romaine tossed in house made Caesar dressing with
croutons, parmesan and black pepper.

Add: Salmon 9 | Chicken 7 | Shrimps &
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20% Gratuity added to parties of 6 or more

handhelds

Coconut Shrimp Tacos 16
Motngo, pineapple, jotlctpeno salsa with pickled red cabbage

and sriracha aioli. Served with a side salad.

Classic Smash Burger Single 14 Double 19
Peppercorn crusted with American cheese, lettuce, tomato,
onion. Served with fries.

Crab Cake Sandwich 20
Lump crab cake sandwich with lemon aioli Jfopped with
lettuce, tomato, and onion. Served with fries and coleslaw.

Flounder Slider Trio 18

Lighﬂy breaded & crispy fried flounder with house made
dill sauce, Jtopped with onion and bean sprouts.

Served with fries and coleslaw.

Brisket Tacos 16
Brisket on warmed flour tortillas with picklecl jctlolpenos,
raw onion, cilantro, and lime. Served with pico de gqﬂo

and tortilla chips.

entrees

Crusted Salmon 25
Pistachio & herb crusted salmon filet served on a bed of
roasted potatoes, tomatoes and sautéed spinqch.

Island Scallops 35
Coconut jasmine rice topped with fresh mango salsa and jerk
seasoned scallops.

Poke Pineapple Bowl 24
Sweet rice, fresh ahi tuna, seaweed salad, fresh pineoqaple
with wasabi mayo served in a griﬂed pineapple bowl.

BBX Rib Eye Steak 35 Add Lump Crab 47
10 oz. juicy ribeye steak smothered in cowboy butter. Served
with potatoes and Vege’rqble

Chicken Florentine 25
Chicken breast in a spinqch cream sauce served over fresh
fettuccine.

Seafood Fettuccini 26
Fresh fettuccini in an alfredo blush sauce with shrimp and
schops, roasted tomatoes and sauteed spinqch

drinks

Coffee, Teq, Iced-Tea, Lemonade, soft drinks, milk & chocolate

| milk 2.50
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