A taste of fresh fish “with a side of
atmosphere?”

All entrees are served with a choice of rice or potato and seasonal vegetables

Mim’s Famous Coconut Curry Lobster - Caribbean
Lobster sautéed with tomatoes, onions, garlic and mushrooms finished with a coconut curry cream MI/P

Baked Stuffed Lobster served with drawn butter M/P

Surf & Tuxf - _Stuffed Caribbean Lobster and 160z NY Strip Steak M/P

King Crab Legs sautéed in a savory butter sauce $39.95

Saku Tuna or Snapper Almandine with ginger horseradish sauce $26.95
Sesame Ahi Tuna $28.95

Blackened Mahi Mahi or Swordfish with salsa & sour cream $24.95
Grilled Mahi IMahi topped with orange rum sauce $24.95

Grouper Dijonaise $26.95

Grilled Salmon crowned with blackened shrimp, artichoke hearts & béarnaise $28.95
Wahoo Island Style $26.95

Coconut Shrimp served with orange rum sauce $18.95

Sea Bass Piccata $28.95

Breaded Sea Scallops served with tartar sauce $24.95



House Specialty is Caribbean Lobster!
STEARK
Steak Au Poivre - 160z NY Strip Steak smothered in black pepper sauce $27.95

Filet Mignon topped with blue cheese or sherry mushroom sauce $29.95

12 A1 served over a bed of linguine

Shrimp Scampi $21.95

Chicken Parmesan $21.95

Shellfish Fra Diavolo - obster, shrimp & scallops in a seasoned marinara $32.95
Chicken Alfredo $21.95

Shrimp & Crab inalobster cream sauce $26.95

Eggplant Parmesan $21.95

Clams in Red or White Sauce $21.95

DESSERTS

Chocolate Cake Cheesecake Key Lime Pie Peanut
Butter Pie

Ice cream Butterscotch Walnut Bread Pudding

Please join us every Thursday night for All U Can Eat Shrimp
served with French fries and corn on the cob! $24.95

A 15% GRATUITY IS ADDED FOR SERVICE

SEPARATE BILLING WILL ONLY BE DONE ON PARTIES OF FOUR OR MORE! SERVER MUST BE
INFORMED PRIOR TO ORDERING! THANK YOU!



