
MARTINIS AND MARGARITAS 

PEAR ELDERFLOWER COSMOPOLITAN 

Grey Goose La Poire, Cointreau, 

ESPRESSO MARTINI 

St. Germaine, Fresh Pear Juice 14.99 

LYCHEE MARTINI 

Hope Town Vodka, Absolute Vanilla, Kahlua 

and Fresh Brewed Espresso Topped with 

Whipped Cream 14.99 

Monkey in Paradise Vodka, Soho 

Lychee Liqueur, Lychee Juice Garnished 

with a Real Lychee Fruit 14.99 

KEY LIME PIE MARTINI 

Absolut Vanilla, Keke Key Lime Liqueur, 

Fresh Lime Juice, House Made Cinnamon 

Syrup with a Graham Cracker Rim 13.99 

RED HIBISCUS MARGARITA 

Casamigos Blanco Tequila, Triple Sec, 

Fresh Lime Juice, House Made Hibiscus 

Syrup, Sour Mix with a Grand Marnier 

Floater 14.99 

THE POLYNESIAN 

Bacardi Superior Rum, Luxardo 

Liqueur, Pineapple Juice, House 

Made Grenadine 13.99 

TEXAS FIRE MULE 

Tito's Homemade Vodka, Fresh Lime 

Juice, Mango Puree, Fresh Jalapeno 

Topped with Ginger Beer 13.99 

HALEKULANI 

Walkers Cay Bourbon, Pineapple Juice, 

Fresh Lime Juice, Fresh Lemon Juice, 

House Made Grenadine 13.99 

THE JUPITER 

Aviation Gin, House Made Cinnamon 

Syrup, Orgeat, Fresh Lemon Juice, Ruby 

Red Grapefruit Juice with a Splash of 

Spirulina Curacao 14.99 

COCKTAILS 

PALO MAMA 

Sombra Mezcal, Cointreau, Ruby 

Red Grapefruit Juice, Orgeat with 

Muddled Strawberries 14.99 

DIABLA 

C6digo 1530 Reposado, Fresh Lime 

Juice, House Made Ginger Syrup 

Topped with Ginger Beer and a 

Chambord Floater 13.99 

MAPLE BACON OLD FASHION 

Knob Creek Maple, Apple Bitters, 

Organic Maple Syrup and Garnished 

with Maple Infused Bacon 13.99 

TRADITIONAL DAIQUIRI 

Plantation 3 Star White Rum, 

Plantation OFTD Rum, Orgeat, 

Lime Juice 12.99 

ELEVATED MOCKTAILS 

BLUEBERRY LAVENDER FIZZ STRAWBERRY MINT MOJITO 

Alcohol Free Version of a Very Popular 

Classic Cocktail. This Drink Consists of 

Fresh Lime, Mint and Strawberry Puree 

Combined with Sparkling Water 6.99 

This Non-Alcoholic Sparkling 

Cocktail has a combination of 

Blueberry Puree and Lavender Flavors 

with Real Citrus Juices 6.99 

Pepsi 

Diet Pepsi 

Crush Orange 

Mountain Dew 

Mug Root Beer 

Dr Pepper 

BEVERAGES 

Sierra Mist 

Tropicana Lemonade 

Cranberry 

Orange 

Pineapple 

Italian Cappuccino 

Italian Espresso 

Fresh Brewed Coffee 

or Iced Tea 

Hot Teas 

Green Teas 

Sparkling or Still 

Bottled Water 



WINES 

CHARDONNAY glass bottle CABERNET SAUVIGNON glass bottle 

Simi, Sonoma County, CA 12 46 J Lohr, Paso Robles, CA 12 46 

Cave de Lugny, Burgundy, 10 38 Josh Cellars, CA 11 42 

France 
Cab is King, CA 70 

Dunham Shirley May, 82 
Caymus Vineyards 180 

Columbia Valley, Washington 
Napa Valley, CA 

SAUVIGNON BLANC MERLOT 

Matua, Marlborough, 11 42 Benzinger, Sonoma, CA 11 42 

New Zealand 
Columbia Crest H3, WA 14 54 

Kim Crawford, 13 50 

Marlborough, New Zealand 
Duckhorn, Napa Valley, CA 89 

The Crossings, 55 PINOT NOIR 

Awatere, New Zealand 
Meiomi, Sonoma, CA 13 50 

PINOT GRIGIO La Crema, Sonoma, CA 16 62 

Ecco Domani, 11 42 The Calling, Russian River, CA 80 

delle Venezie IGT, Italy The Calling Fox Den, 120 

Santa Margarita, Alto Adige, 13 50 Dutton Ranch, CA 

Italy 
ADDITIONAL REDS 

ADDITIONAL WHITES Red Zin, The Federalist 75 

Pezat Blanc, 10 38 
Dueling Pistols, CA 

Blend Bordeaux, France Cabernet Noir, 11 42 

Notorious Pink, Rose, France 11 42 
Scandalous One, France 

Infamous Gold, 11 42 
Chianti, Jacopo Riserva, 10 38 

Cabernet Blanc, France 
Toscana, Italy 

Wente, Riesling, Riverbank, CA 10 38 
Malbec, Salentein Reserve, 12 46 

Argentina 

St Supery, Moscato, 13 50 

Napa Valley, CA 

CHAMPAGNE AND 

SPARKLING WINE glass bottle SAKE 
Maschio, Prosecco 10 

330ml 720ml 

(187ml) 
Tyku Cucumber Jumai 30 53 

Campo Viejo, Cava 10 38 
Tyku Coconut Nigori 30 53 

Avissi, Prosecco 12 45 
Tyku Jumai 30 53 

Perrier Jouet, Grand Brut 80 
Tyku Junmai Ginjo 40 70 

Veuve Clicquot Yellow 159 

BOTTLED BEER 

Corona 

Corona Premier 

Kirin Light 

Guinness Stout 

Heineken 0.0 Michelob Ultra Funky Buddha Hop Gun 

Heineken Miller Lite Funky Buddha Floridian 

Bud Angry Orchard Founders All Day IPA 

Bud Light Biscayne Bay Miami Pale Ale High Noon Seltzer 

Please ask your server for our rotating craft and local bottled selections. 

DRAFT BEER 
Please ask your server for our rotating 

craft and local draft selections. 



SEA APPETIZERS 

LIONFISH FINGERS 

Hand Breaded Lionfish Lightly Fried Served 

with Our Tartar Sauce (When Available) MP 

FISH DIP 

Our Housemade Fresh Smoked Fish 

Dip Served in Our Housemade Tortilla 

Shell with Crackers, Celery, Carrots and 

Jalapenos 14.99 

VOLCANO SHRIMP 

Lightly Fried, Tossed in Our Special 

Spicy Sauce and Served over Asian 

Vegetables 14.99 

PAN ROASTED MUSSELS 

Full Pound of Blue Mussels in Our 

Lemon White Wine Sauce with a 

Dash of Red Pepper 14.99 

FIRE CALAMARI 

Hot Peppers, Sweet Peppers and 

Calamari Tossed in a Light Flour Sauteed 

in Our Housemade Opici White Wine 

Garlic Butter Sauce 15.99 

CRISPY CALAMARI 

Hand Breaded Calamari Lightly Fried Served 

with Our Housemade Marinara 14.99 

CHAMPAGNE BRIE OYSTERS 

Oysters Topped with Fresh Spinach, 

Pancetta, Red Onions and Brie Cheese 

Baked to Perfection. Drizzled with Our 

Champagne Beurre Blanc Sauce 16.99 

CONCH FRITTERS 

Our Caribbean Style Fritters Made with 

Fresh Bahamian Conch Served with 

Our Zesty Cocktail Sauce 12.99 

SEAFOOD ARTICHOKE DIP 

Shrimp, Lump Crab, Artichoke and 

Mixed Cheeses Baked to Perfection 

Served with Our Housemade 

Tortilla Chips 14.99 

STEAMED CLAMS 

Dozen Middle Neck Clams Steamed 

with Our Lemon White Wine Garlic 

Sauce 16.99 

JUMBO SHRIMP COCKTAIL 

Served with Our Zesty Cocktail 

Sauce 15.99 

COLOSSAL CRAB COCKTAIL 

Colossal Crab Meat Served with 

Our Zesty Cocktail Sauce MP 

LAND APPETIZERS 

GARLIC EDAMAME 

Steamed with Roasted Garlic Topped with Sea Salt 9.99 

CARAMELIZED BRUSSEL SPROUTS 

Fire Roasted with Pancetta and Caramelized Onions Drizzled with 

Balsamic Reduction and Shaved Parmesan Cheese 12.99 

BABY LAMB CHOPS 

Lightly Blackened and Served with Our Cherry Chutney 17.99 

BEEF TENDERLOIN SKEWERS 

Drizzled with Our Gorgonzola Alfredo Sauce 16.99 

GRILLED WINGS 

Fire Roasted Chicken Wings and Sauteed Onions Topped with Our Island Sauce 

10 Wings 15.99 I 20 Wings 25.99 

BAKED BUFFALO CHICKEN DIP 

Chicken and Blue Cheese Crumbles Mixed with Our Creamy Ranch Sauce Topped 

with Mixed Cheeses and Scallions Served with Our Housemade Tortilla Chips 12.99 

LOBSTER BISQUE 

with Sherry Cream 

8.99 

SOUP 

MISO SOUP 

Tofu, Scallions and 

Seaweed 5.99 

TODAY'S SOUP 

6.99 



RAW BAR 

TODAY'S OYSTERS 

Dozen or Half Dozen MP 

OYSTER SHOOTERS 

Fresh Oysters Topped with Our Zesty Cocktail 

Sauce, Tabasco and Horseradish 2.49 each 

With Vodka or Tequila 3.99 each 

MIDDLE NECK CLAMS 

Dozen Served on the Half Shell with 

Our Zesty Cocktail Sauce 16.99 

RAW BAR SAMPLER 

FOR 2 OR 4 

Maine Lobster, Snow Crab 

Cluster, Jumbo Shrimp and 

Oysters Served on Ice with 

Our Zesty Cocktail and 

Mustard Sauce MP 

See Consumer Advisory on Inside Cover. 

SALADS 

Add Grilled or Blackened: 

Chicken 5.99 I Shrimp 7.99 I Mahi Mahi 9.99 I Salmon 10.99 I Grouper 11.99 I Seared Tuna 10.99 

Housemade Dressings: 

Balsamic Vinaigrette, Key Lime Vinaigrette, Avocado Vinaigrette, Wasabi Cucumber, Ginger, 

Bleu Cheese, Ranch, Caesar or Honey Mustard 

SEAFOOD COBB 

Fresh Crab, Shrimp, Mahi Mahi, Tomato, 

Bacon, Gorgonzola, Avocado, Red Onion 

and Hardboiled Egg Served over 

Romaine Lettuce 19.99 

ASIAN PEAR 

Mixed Greens, Sliced Pear, Mandarin 

Oranges, Avocado, Tomato, Feta Cheese 

and Candied Walnuts Served with Our 

Key Lime Vinaigrette 13.99 

KALE & CABBAGE 

Chopped Kale, Cabbage and Romain 

Lettuce with Roasted Red Peppers Topped 

with Our Avocado Vinaigrette 10.99 

GARDEN 

Mixed Greens, Sliced Carrots, Cucumber, 

Tomatoes and Mixed Cheeses 8.99 

GINGER SALAD 

Iceberg Lettuce, Cucumbers, Tomatoes 

Topped with Ginger Dressing 7.99 

TACOS OR LETTUCE WRAPS 

Three Tacos Made with Your Choice of Grilled Flour Tortillas or Lettuce Wraps 

over Tropical Slaw with Mixed Cheese, Avocado and Housemade Salsa. 

Served with Jasmine Rice or Twisted Fries. 

MAHI MAHI, SHRIMP OR CHICKEN 

Served Grilled or Blackened 16.99 

CRUNCHY ISLAND GROUPER 

Panko Encrusted and Topped with 

Our Tropical Salsa 18.99 

FRIED BASKETS 

Our Baskets are Hand Breaded and Served with Twisted Fries and Tropical Slaw 

COCONUT SHRIMP 

Served with Sweet Orange Marmalade Sauce 18.99 

BEER BATTERED FISH 

Served with Tartar Sauce 17.99 



SANDWICHES 
Served with Twisted Fries and Tropical Slaw 

Add Cheese: American, Cheddar, Provolone, Swiss or Pepper Jack .99 

Add Extra Toppings: Bacon, Avocado, Sauteed Onions or Mushrooms .99 

ANGUS BURGER 

Half Pound Angus Beef Grilled Your 

Way with Lettuce, Tomato and Onion 

Served on Our Potato Roll 15.99 

NEW ENGLAND LOBSTER ROLL 

Toasted Butter Bun Topped with Maine 

Lobster Served Hot Tossed in Our Buttery 

Sauce or Served Cold Tossed in Our 

Seasoned Mayonnaise 26.99 

MAHI-MAHI SANDWICH 

Fresh Filet of Mahi-Mahi Grilled or 

Blackened with Lettuce, Tomato and 

Onion Served on Our Potato Roll 16.99 

CRUNCHY GROUPER 

Fried to Perfection Topped with Swiss 

Cheese and Our Housemade Calypso 

Sauce Served with Tropical Slaw on 

Our Potato Roll 16.99 

FLATBREAD 
MARGARITA 

Fresh Buffalo Mozzarella, 

Vine Ripened Tomatoes, 

Fresh Basil, Mozzarella and 

Romano Cheese 12.99 

FIRE CHICKEN 

Grilled Chicken, Avocado, 

Bacon, Cilantro and Roasted 

Red Peppers with Our 

Chipotle Ranch Sauce 15.99 

CREATE YOUR OWN 

Your Choice of Three 

Toppings Below 14.99 

Pepperoni, Sausage, 

Bacon, Fresh Mushrooms, 

Green or Red Peppers, 

Fresh Tomatoes, Roasted 

Garlic, Caramelized Onions, 

Fresh Basil, Pineapple, 

Mozzarella Cheese or 

Feta Cheese 

PROSCIUTTO 

Burrata, Prosciutto, Figs, 

Arugula Drizzled with Olive 

Oil and Balsamic Vinegar 

16.99 

TERIYAKI SHRIMP 

Grilled Shrimp, Pineapple, 

Roasted Red Peppers, 

Mozzarella and Scallions 

in Our Teriyaki Glaze 17.99 

STEAMED PLATTERS 
Steamed in Our Signature White Wine 

Lemon Butter Broth and Served with 

Potatoes and Corn on the Cob 

CRABBY STEAMED 

l l/4Ib Snow Crab

MP

ROYAL STEAMED 

Maine Lobster, Snow 

Crab, Shrimp, Mussels 

and Clams MP 

TODAY'S SPECIAL CATCH 

Prepared Grilled, Blackened, Panko or 

Macadamia Encrusted Served with Asian 

Vegetable Medley and Jasmine Rice MP 

LIONFISH Gotta Eat'em to Beat'em! 

Blackened or Sauteed Served with 

Asian Vegetable Medley and Jasmine 

Rice (When Available) MP 

SESAME SEARED TUNA 

Fresh Sushi Grade Tuna Seared to 

Perfection Served with Asian Vegetable 

Medley and Jasmine Rice 31.99 

MAHI-MAHI 

Blackened or Grilled Served with Seasonal 

Vegetable and Purple Mashed Potatoes 25.99 

GROUPER PICCATA 

Sauteed Fresh Grouper, Capers, Onions and 

Roasted Red Peppers in Our White Wine 

Lemon Butter Sauce Served with Seasonal 

Vegetable and Purple Mashed Potatoes 29.99 

SEA ENTREES 
CRUNCHY ISLAND GROUPER 

Panko Encrusted and Topped 

with Our Tropical Salsa Served 

with Asian Vegetable Medley 

and Jasmine Rice 29.99 

SALMON 

Blackened or Grilled Served with 

Seasonal Vegetable and Purple 

Mashed Potatoes 25.99 

SALMON BRUSSEL CAESAR 

Shaved Brussel Sprouts and Onions 

Sauteed in Our Caesar Vinaigrette Sauce 

Topped with Blackened Salmon, Parmesan 

and Toasted Ritz Crackers 28.99 

JUMBO LUMP CRAB CAKES 

Pan Seared Topped with Our Tropical 

Salsa Served with Our Housemade 

Calypso Sauce, Asian Vegetable 

Medley and Jasmine Rice 32.99 



LAND ENTREES 

ROASTED DUCK 

All-Natural Duck Perfectly Roasted until 

Crisp with Our Orange Marmalade Sauce 

Served with Seasonal Vegetable and Purple 

Mashed Potatoes 32.99 

HAWAIIAN CHICKEN 

Oven Roasted Chicken Breast Topped with 

Our Hawaiian Sauce, Grilled Pineapple and 

Scallions Served with Asian Vegetable 

Medley and Jasmine Rice 23.99 

KONA COFFEE RUBBED NEW YORK STRIP 

14 oz Strip Grilled to Perfection Served with 

Seasonal Vegetable and Purple Mashed 

Potatoes 30.99 

CENTER CUT FILET 

8 oz Filet Grilled to Perfection Served 

with Seasonal Vegetable and Purple 

Mashed Potatoes 36.99 

Add Warm Water Lobster Tail MP 

Add Lump Crab Meat, Asparagus and 

Our Hollandaise Sauce 8.99 

Add Shrimp Scampi 7.99 

PASTA ENTREES 

LOBSTER RISOTTO 

Chunks of Lobster Folded into 

Our Creamy Housemade Rose 

Risotto 29.99 

SHRIMP AND SCALLOP ALFREDO 

Shrimp, Scallops, Fresh Spinach and 

Tomatoes in a Creamy Alfredo Sauce 

Tossed with Linguini 26.99 

TRUFFLE CHICKEN 

Lightly Blackened All-Natural Chicken 

Breast, Fresh Shiitake Mushrooms, 

Roasted Garlic and Linguini Tossed in 

Our White Truffle Alfredo Sauce 22.99 

VEGETARIAN SELECTION 

Ask your Server for the Chef's Vegetarian 

Pasta Selection of the Day 19.99 

SIDE DISHES 

Dinner Salad 

Asparagus 

Asian Vegetable Medley 

5.99 Each 

Seasonal Vegetables 

Grilled Pineapple 

Jasmine Rice 

Purple Mashed Potatoes 

Twisted Fries 

Sweet Potato Fries 

Substitute Any Side with a Dinner Salad, Asparagus or Sweet Potato Fries Add 1.99 Each 

ALOHA SALAD 

Spring Mix, Cucumber, Mango, 

Pineapple, Strawberry, Avocado and 

Coconut Flakes Served with Lime 

Dressing and Red Tobiko 12.99 

SEAWEED SALAD 

6.99 

SEAFOOD SEAWEED SALAD 

Seaweed Salad, lka, Conch, Octopus and 

Shrimp Served on a Bed of Cucumbers 

Drizzled with Ponzu Sauce 16.99 

SPICY TUNA SALAD 

Chuncks of Fresh Tuna, Asparagus, 

Cucumber, Spring Mix, Avocado and 

Masago with Spicy Kimchi Sauce 15.99 

SUSHIAP P S

REEF SAMPLER 

Conch and Octopus with Cucumber 

Slices, Masago and Sesame Seed 14.99 

SESAME SEED TUNA 

Seared with Wasabi Sauce 16.99 

SASHIMI 

8pcs of Chef's Choice Sashimi 17.99 

SUSHI 

5pcs of Chef's Choice Sushi 14.99 

See Consumer Advisory on Inside Cover. 



SUSHI I SASH I Ml
All Sushi Items are Based on Market Availability 

Sushi Sashimi Sushi Sashimi 
(2pc) (3pc) (2pc) (3pc) 

FRESH TUNA 5.99 8.99 SHRIMP 3.99 5.99 

PREMIUM TUNA 6.99 10.49 IKA (Squid) 5.99 8.99 

ALBACORE TUNA 4.99 7.99 OCTOPUS 5.99 8.99 

FRESH SALMON 4.99 7.99 SMOKED SALMON 5.99 8.99 

WAHOO 5.99 8.99 UNAGI (Japanese BBQ Eel) 5.99 8.99 

HAMACHI (Yellow tail) 6.99 9.99 IKURA (Salmon Egg) 5.99 7.99 

ESCOLAR 4.99 7.49 TAMAGO (Egg Omelet) 3.99 5.99 

HOTATE 9.99 11.99 MASAGO 3.99 5.99 
(Scallop from North Japan) TOBIKO (Red) 5.99 8.99 

CONCH 5.99 8.99 

CLASSIC SUSHI ROLLS 

VEGGIE SHRIMP TEMPURA SPIDER 

Mix Vegetables, 1/0, Sesame Avocado, 1/0, Masago 11.99 Soft Shell Crab Tempura, 

Seed 11.99 
SPICY TUNA 

Avocado, Asparagus, 

CALIFORNIA 1/0, Masago 11.99 
Cucumber, Masago Served 

with Eel Sauce 14.99 
Lump Crab, Avocado, 

SPICY SALMON 
Cucumber, 1/0, Masago, 

1/0, Masago 11.99 
DRAGON 

Sesame Seed 11.99 Shrimp Tempura, Avocado 
UNAGI and Cucumber, Topped with 

J.B. 

Salmon, Cream Cheese, 
Eel with Cucumber, 1/0, Avocado, Tempura Flakes, 

Sesame Seed Served with Eel Sauce, Scallions, Masago 
Scallions, Avocado, 1/0, 

Eel Sauce 14.99 and Sesame Seeds 14.99 
Sesame Seed 9.99 

RAINBOW RED DRAGON 
J.B. DELUXE 

Lump Crab, Avocado, 
Salmon, Cream Cheese, 

Shrimp Tempura, Avocado 

Scallions, Avocado, 1/0, 
Cucumber 1/0 Topped with and Asparagus Topped with 

Topped with Smoked Salmon 
Tuna, Salmon, Hamachi, Tuna Served with Eel Sauce 

and Sesame Seed 15.99 
Shrimp, Avocado and and Spicy Sauce 16.99 
Sesame Seeds 16.99 

SPECIALTY ROLLS 

LIONFISH Gotta Eat'em to Beat'em! 

Chef's Daily Creation (When Available) MP 

THE HAWAIIAN 

Shrimp Tempura, Cream Cheese, Pineapple 

1/0 Topped with Mango, Avocado, Eel Sauce, 

Lime Cream Sauce and Macadamia Nuts 

18.99 

ANGRY DRAGON 

Spicy Tuna, Cream Cheese, Jalapeno, 1/0 

Topped with Spicy Tuna, Eel Sauce, Kimchee 

Sauce, Scallions and Habanero Masago 17.99 

EL DIABLO 

Spicy Tuna, Cucumber, Avocado 1/0 

Topped with Seared Salmon, Jalapenos 

and Spicy Sauce 16.99 

BAHAMA MAMA 

California Roll Topped with Conch Salad, 

Avocado, Cucumber, Asparagus, Spring Mix, 

Ponzu Aioli and Red Tobiko 17.99 

CRUNCHY TUNA 

Tuna, Avocado and Masago Covered in 

Tempura Flakes and Fried to a Golden Brown 

Served with Kimchi Sauce and Wasabi Cream 

Sauce 16.99 

CRUNCHY SALMON 

Salmon and Cream Cheese Covered 

in Tempura Flakes and Fried to a Golden 

Brown Served with Wasabi Cream and 

Eel Sauce 15.99 

SUPER MARIO 

Shrimp Tempura, Spicy Tuna, Avocado, 

Topped with Spicy Tuna, Spicy Mayo, 

Sesame Seeds and Masago 16.99 

See Consumer Advisory on Inside Cover. 



SPECIALTY ROLLS 

EEL LOVER 

Eel, Avocado and Cucumber Topped 

with Eel and Sesame Seeds Served 

with Eel Sauce 15.99 

VOLCANO 

California Roll Topped with Baked 

Crab and Scallops 17.99 

VOLCANO FISH 

Crunchy Crab Roll Topped with 

Baked Fish, Eel Sauce, Masago 

and Scallions 19.99 

TRIPLE 

Salmon, Tuna, White Fish, Avocado 

and Cucumber Topped with Tobiko 

and Masago 18.99 

TUNA DELIGHT 

Spicy Tuna, 1/0, Masago Topped with Spicy 

Tuna Salad, Avocado and Masago 24.99 

LOBSTER BOMB 

Tempura Lobster, Asparagus, Avocado, 1/0, 

Masago and Tobiko Served with Our Special 

Bomb Sauce 32.99 

SEAFOOD DYNAMITE 

Crunchy Salmon Roll Topped with Baked Seafood (Crab, Scallops, Fish and Lobster) 

Served with Wasabi Mayo, Eel and Kimchi Sauce 28.99 

----- CHEF'S SAMPLE COMBOS -----

I LOVE TUNA 

Spicy Tuna Roll, 4 pcs of 

Tuna Sushi and 6 pcs of 

Tuna Sashimi 33.99 

I LOVE SALMON 

Spicy Salmon Roll, 4 pcs 

of Salmon Sushi and 6 pcs 

of Salmon Sashimi 29.99 

SUSHI & SASHIMI 

Shrimp Tempura, 4 pcs 

of Sushi and 6 pcs of 

Sashimi 33.99 

SASHIMI DELUXE SUSHI DELUXE 

16 pcs Assorted Variety of Fish 

Served Sashimi Style 34.99 

8 pieces of Assorted Sushi 

and a Salmon Roll 32.99 

SASHIMI LOVER 

30 pcs of Chef's Choice 

(Serves 2) 

63.99 

SUSHI BOATS 

LOVE BOAT 

Shrimp Tempura Roll, Tuna 

Roll, 10 pcs Sushi of Chef's 

Choice and 16 pcs of Chef's 

Choice Sashimi (Serves 2) 

67.99 

THE TITANIC 

TRIO BOAT 

JB Roll, Rainbow Roll, 

Eel Roll, 15 pcs Sushi and 

24 pcs of Chef's Choice 

Sashimi (Serves 3) 

104.99 

Shrimp Tempura Roll, First Love Roll, Dancing Shrimp Roll, Spicy Tuna Roll, 

20 pcs of Chef's Choice Sushi and 28 pcs of Chef's Choice Sashimi (Serves 4) 152.99 

DESSERTS 

KILLER KEY LIME PIE 

Graham Cracker Crust Filled with Fresh Key 

Lime Filling with No Preservatives and 

No Artificial Ingredients 8.99 

SEA SALT CARAMEL CHEESECAKE 

NY Style Cheesecake Swirled with Rich 

Caramel, Lightly Dusted with Sea Salt, 

Topped with a Thin Layer of Caramel 9.99 

FLORIDA SUNSHINE CAKE 

100% Florida Orange Juice Fresh-Squeezed 

into the Succulent Juicy Layers, Filled with 

Fresh Orange Mousse and Covered in Silky 

Butter Cream Frosting 8.99 

"TO DIE FOR" CHOCOLATE CAKE 

Decadent Rich Chocolate Cake Topped 

with Fresh Strawberries 9.99 

TODAY'S CHEF SPECIAL DESSERT 

Ask Your Server for Details 

See Consumer Advisory on Inside Cover. 




