
Gator Bites
Last seen down the river...now being served 
with a Cajun dipping sauce. Careful, they 
might bite back! - 9.25

Smoked Fish Dip
One of a kind creamy, smooth, fresh, smoked 
fish dip served with flatbread crackers - 5.99

Mr. B’s Wings
Flavorful and ready to hit your spot...your 
choice: Mild, Medium or Hot and served 
with celery and 
bleu cheese
20 - 13.99   
10 - 7.99

Mozzarella 
Sticks
Italian breaded 
and fried to a 
golden brown, with marinara sauce 
- 6.99

Vidalia River Rings
Beer battered sweet onion rings with 
Cajun dipping sauce - 5.99

Old Mr. Marly Calamari
Lightly coated in our secret blend, 
tossed with zesty hot pepper rings and 
served with marinara - 8.99

Veggie Tangles
Your taste buds will combust!  Zucchini, 
summer squash, carrots, tri-colored 
peppers and onions, lightly fried, spiced up 
and served with Cajun dipping sauce - 6.99

Smoked Shrimp & Crawfish Quesadilla
Stuffed with pepper jack cheese, carmelized 
onions, roasted peppers and tarragon, topped 
with pico de gallo and roasted garlic ancho 
chili aioli - 8.99

Our “Cracker” Crab Cakes
Made from delicious stone 
crab and our own special 
seasonings - 8.99

Peel ‘n’ Eat Shrimp
Chilled or Steamed, with 
choice of Old Bay, Cajun or 
Garlic seasoning
1/2 lb. - 8.99  1 lb. - 15.99

Fish Fingers
Hand-breaded in our special seasoning and 
served with citrus tartar - 6.99

Coconut Shrimp
Rolled in sweet coconut, golden fried and 
served with Thai chile sauce - 8.50

Buffalo Shrimp
Breaded to order and tossed in Hot or Mild 
sauce and served with bleu cheese and 
celery sticks - 8.50

APPETIZERS

Chef’s Favorite Recipe!

St. Croix Salad
Crisp iceberg lettuce, mandarin oranges, 
fresh melon, toasted coconut, red onion, 
carrots, sliced almonds, cucumbers, 
Caribbean tortilla crisps with a mango 
vinaigrette or your choice of 
dressing - 9.50   

Nutty Cheesy Salad
Mixed greens, tomatoes, onions, 
cucumbers, sweet raisins, sunflower seeds, 
spiced candied walnuts, toasted almonds, 
Georgia pecans, shredded cheddar, bleu 
cheese and asiago cheese tossed with 
creamy ranch or chunky bleu cheese 
dressing - 9.50    

Italian Chop Salad
Mixed greens, pepperoni, salami, ham, 
mozzarella, artichokes, pepperoncinis, onions, 
tomatoes tossed in Italian herb vinaigrette - 
10.50

Mediterranean Salad
Blended mix of romaine and mixed geens, 
onions, black olives, roasted peppers, 
artichokes, sun dried tomatoes with shredded 
Romano cheese tossed in a light basil pesto 
dressing - 9.50

Grille Trio Salad
Our own creation of tuna salad, shrimp 
salad, and chicken salad, served with sliced 
tomatoes, red onion, fresh melon and flatbread 
crackers - 9.50

garden fresh specialty salads

SOUPS
Clam Chowder
Homemade, hot & hearty
Bowl - 4.99  Cup - 3.99	
	

Conch Chowder
Our signature recipe – this 
spicy Red chowder can’t 
be beat!
Bowl - 4.99   Cup - 3.99	
	

Soup of the Day
Fresh Daily

House Salad
 - 3.50

Caesar Salad
 - 4.50

The Wedge 
- 7.50Small 

Salads

Add grilled chicken or shrimp 
to any salad for only 4.99 or 
salmon for only 6.99!

Served With Our Signature Dressings

Baked Asiago & Crab Dip
Chef’s favorite recipe. A delicious blend 
of freshly grated asiago cheese, artichoke, 
salsa and blue crab meat, served hot with 
crisp tri-colored tortilla chips - 9.99


