SEAFOOD NIGHT

appelizers:

CLAM CHOWDER CRAB & JALAPENO POPPERS 12
CUP|5 BOWL|7 crab & cream cheese stuffed jalapenos,
avocado ranch dipping sauce
FRIED BAY SCALLOPS 11
hay scallops, bang bang sauce SHRIMP COCKTAIL 13

entrées

served with choice of two sides

TILAPIA TACOS 19 BEER BATTERED COD 20
choice of fried, blackened or grilled, tempura, tartar sauce
mango jicama slaw, avocado available
SEAFOOD PLATTER 21 FLOUNDER PICATTA 18
breaded fried shrimp, coconut shrimp, parmesan, beurre blanc, lemon zest, capers
fried catfish, tartar or cocktail sauce SURF & TURF 41
8 oz. grilled center cut black angus filet &
COCONUT CRUSTED SALMON 23 sauteed shrimp with lemon, garlic,
pineapple, mango strawberry salsa caper butter sauce
Sieles
fruit cup sweet potato fries
coleslaw whipped potatoes
rice pilaf sautéed broccoli
vegetable of the day baked potato | 2
house-made chips house or caesar | 4
onion rings side wedge | 5
french fries


https://www.jalapenostuscaloosa.com/
https://www.jalapenostuscaloosa.com/
https://www.merriam-webster.com/dictionary/entr%C3%A9e

