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Appetizers

Fruit in Season 1.25 Fresh Orange Juice .50

Shrimp Cocktal 1.95 Stone Crab Cocktail 1.95
. (In Season)

Tomato Juice .50

Steaks and Fowl

New York Strip with Onion Rings ~ 6.95
Broiled or Fried Chicken  3.95
Chopped Sirloin Steak with Grilled Onions - 3,95

Entrees include Fresh Garden Salad,
Potato, Vegetable, Coffee or Tea

CHILDREN’S PLATES (under 12 years)

Cholce of :
Fried Jumbo Shrimp — Broiled Chopped Steak ~ Broiled or Fried Chicken

Served with Potato ~ Salad — Rolls — Tea or Milk  1.95

Soups

French Onion 5 Clam Chowder 5

Fresh Fish and Sea Food

Broiled African Lobster Tails with Drawn Butter ~ 7.95
Native Fishfingers  3.50 Seafood Platter  4.25
Fried Jumbo Shrimp with Sauce ~ 4.25
Broiled Red Snapper with Lemon Butter  +.00
Stone Crab Claws ~ 5.95

(In Season)

Tender Deep Sea Scatlops  4.50

Entrees include Fresh Garden Salad,
Potato, Vegetable, Coffee or Tea

Rod and Gun Club Special = Steak and Lobster Tail - 8.25

You catch ‘em...we’ll cook ‘em

Have your own fresh catch prepared to your order and
served family style! Deliver your cleaned fish to the
Hostess with preparation instructions and leave the
rest to us! Served with crisp green salad, rolls and
butter, tartar sauce, choice of potato, tea or coffee

Blue Cheese 25 Extra
Desserts
Ice Cream .50 Sherbet .50
Assorted Pies .75 Specialty Desserts  1.00
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