CHEF’S
SPECIALTIES

HANDHELDS

O’ DOLAN’S FISH-N-CHIPS

THE O.G. SANDWICH

LAND LOVER
HANDHELDS

Served with one side.
+ cheese - 50 cents + bacon - $1

Served with fries, hush puppies or
full send tots, with slaw and
spicy tartar. $20

Served 11am-4pm
Monday-Friday only

Grilled, blackened or fried grouper.
Served with lettuce, tomato and
tartar on brioche.
Red $17
Black $22

FRIED OYSTER BASKET

THE REAL REUBEN $16
THE MIDNIGHT PASS
PASTRAMI $16

GROUPER BLT

Served with fries, hush puppies or
full send tots, with slaw and
cocktail sauce. $22

Grilled Grouper topped with bacon,
lettuce, tomato and tartar sauce. $18

Grilled Grouper topped with coleslaw,
melted swiss and thousand island on
brioche. $18

Seared sushi-grade ahi, sliced and
served with veggies, seaweed
salad, soy and wasabi. $20

“UNCLE’S” CUBAN $16
THE CRESCENT CLUB $13

“GROUPER RACHAEL”

* SEARED TUNA

TURKEY RACHEL $13

AMERICAN JUDY’S
ITALIAN SUB $13

“THE SHIPWRECK”
Grilled or fried Grouper with pickled
onions, jalapenos, lettuce, tomato,
bacon and melted swiss cheese.
Served on a brioche bun. $18

JAY’S ISLAMORADA
PICCATA
Grilled grouper over rice and
asparagus, topped with a homemade creamy lemon amd caper
piccata sauce. $27

SIDES
FULL SEND TOTS $4
FRIES $4

GROUPER REUBEN
Grilled Grouper topped with sauerkraut, melted swiss, and thousand
island on rye bread. $18

HONG KONG
CHILEAN BASS
Grilled seabass over rice and
veggies topped with a jazzed up
soy sauce. $27

HUSHPUPPIES $4
MIXED VEGGIES $5

FISH OR SHRIMP TACOS
Two (2) grilled fish or shrimp tacos
topped with slaw, pico salsa, pickled
onions, aioli and cilantro. Served
with or without chopped pineapple.
Try one of each if you like. $17

GROUPER OSCAR
Grilled Grouper over rice and
asparagus topped with lump crab
and bernaise. $27

SEAWEED SALAD $4
RICE $3
TOMATO & CUCUMBER
SALAD $3

FISH OR SHRIMP WRAP

SNAPPER SUNDOWN
Grilled snapper over veggies with
sweet and spicy coconut lime sauce.
$21

SEAFOOD STEAM POT
Shrimp, clams, mussels, crab legs,
sausage, corn and potatoes.
$33 per person

Greens, pineapple, pico, cucumber,
cilantro, aioli with your choice of fish
or shrimp. $17

POTATO SALAD $4

MAHI MELT

COLESLAW $2

Grilled or blackened mahi with lettuce, tomato, onion, melted swiss,
spicy pickles, and spicy tartar on
brioche. $18

A LA CARTE
(4) EXTRA SHRIMP $9

NOT NOLA PO’ BOYS
Lettuce, tomato, onion, spicy pickles,
spicy mayo on a baguette.
Blackened Fish $17
Gator $17
Grilled or Fried Shrimp $17
Oyster $20
Scallop $23

CRAB LEGS DINNER
Served with steamed corn on the
cobb and red potatoes. $ price

EXTRA FISH
Market Price
(3) SCALLOPS $9

CIOPINO
Large bowl of Jacks Fish Stew
topped with shrimp, clams, mussels,
scallops and crab legs. $26

MONDAY
Sea Club Sandwich
TUESDAY
Tuna Taco Tuesday
WEDNESDAY
Soft Shell Crab Day

(6) FRIED OYSTERS $13

CRAB CAKE SANDWICH
Lettuce, tomato, and a spicy mayo
on brioche. $18

DAILY SPECIALS
THURSDAY LOBSTER DAY

(1) TACO $9
FRIDAY
Pompano Cubano
Loaded Baked Potato (after 4pm)

Lobster Rolls
Fresh Lobster Mac n Cheese
Live Maine Lobster’

DESSERT

SATURDAY
Grouper Parmesan
Served with Spaghetti
and Marinara Sauce

BWFM KEY LIME PIE

* Consuming raw or undercooked meats, seafood, or shellfish may increase your risk of food born illnesses.

