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SIZZLE DINING - LUNCH MENU

2-COURSES * $29 PER PERSON
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FIRST COURSE

CHOICE OF ONE

KFC SANDWICH
Sweet & spicy glazed crispy fried chicken,
red cabbage slaw, cilantro aioli, french fries

FRIED SHRIMP TACOS
Coleslaw, black garlic aioli, cilantro aioli,
flour tortillas, chips & salsa

FRIED OYSTER PO'BOY
Cabbage slaw, pickles, bacon, pepper aioli

CEVICHE SALAD*
Mahi mahi, shrimp, conch, citrus,
onion, corn tortilla chips

CHEESEBURGER
80z. angus beef patty topped with American cheese,
lettuce, tomato & onion, french fries

SUMMER SOUP & SALAD COMBO

SELECT A CUP:

New England Clam Chowder
Caribbean Chowder
Chilled Gazpacho
SELECT A SALAD:
Citrus Caesar
Farmer's Market Salad

SWEET STUFF

CHOICE OF ONE
THE OG KEY LIME PIE PASSIONFRUIT CHEESECAKE
Tart key lime custard, toasted mile-high Vanilla chantilly, passionfruit coulis,
Italian meringue, brown butter crust buttery almond crust

PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES YOU MAY HAVE.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the consumer’s risk of food borne ilinesses.
There is risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or have immune disorders, you are at greater risk
of serious illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician.



