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Sta rters

SHRIMP COCKTAIL Three perfectly cooked, chilled jumbo shrimp. Served with
creamy horseradish and cocktail sauces. .9
ROASTED LlTTLENECK CLAMS In white wine with grarhc shallots and
lemon........... RS e SRS e e e
STEAMED MUSSELS White wine, butter, gadic, thyme, and lemon... .8
EGG ROLLS Filed with Mapa cabbage, gnger-sesame infused vegetables and chicken.

Served with plum sauce for dipping. ..o D
JUMBO LUMP CRAB CAKE wvith celery root remoulade. ..o

BAKED OYSTERS Creamed spinach, bacon, pamesan, and hollandaise...........12
CALAMARI FRIES Crispy strips of tender calaman tossed in a spicy gnger peanut

sauce served atop ASian JICama sIAW. ...t 8
COCOMNUT SHRIMP served with orange and sweet Thai chili sauces............8
BASIL PESTO AND GOAT CHEESE RAVIOLI with alight
DA B A S R A s e s
STUFFED PORTABELLO CAP with sausage, parmnesan, and herbed
breadcrumbs. Topped with cHspy ORIONS......ooiiiiiiii e B
ROASTED JUM BO SEA SCALLOP vin spaghetti squash and bacon
IR 3 T N S S R T R R R N B R e e il

TUNA TATAKI Japanese 7 spice crusted tura, flash seared and thinly sliced. Served

with soy sesame dipPINGSAUCE. ...ttt e L 2
AHI| POKE Hawaiian marinated sashimi tuna with ctispy shrimp chips...................14
OYSTERS One half dozen on the half shell, with cocktail and mignonette .............. 11
CHILLED SEAFOOD PLATTER Oysters, shrimp, and whole lobster with
i PPN SRS s i 2o et s i S S S S S S G S A 3 B e 5 S

MARKET

Sou ps
NEW ORLEANS GUMBO with chicken, shrimp, and sausage...........c4...... bé

SHE-CRAB SOUP finished with sherry cream and chives........................C4.....b8
SOUP OF THE DAY Chefs seasonal inspiration............oie

Sa lads

MARKET GREEN SALAD Mixed greens with piced red onions, goat cheese, spiced

pecans;and: absrnetvinalgrette: oo vaaminnissnrs s un s v siansdl

cup or bowl

ICEBERG WEDGE 68lcu cheese dressing toasted pecans, smokehouse bacon and cherry

O S S B T R R B s B R BT Essssivsimssiysionh

ROASTED BEET SALAD Redand golden beets with orange segments, bleu cheese,

macadamia nuts, and fennel Vinaigrette. ........ooiiiiiiii e B

WHOLE LEAF CAESAR Hearts of romaine with our house made dressing croutons

and shaved parmesan. . (Add Sicilian white anchovies $1).......oo i B

SPINACH AND PEAR Fresh baby spinach with Anjou pears, balsamic onions, toasted

amonds, carrot curs, and Pear VNRIGFETte. ...t e e

Flat E)rcacls

House made, whole wheat flatbreads grilled over open flames and topped to
order with inspired ingredients:

SPINACH & ARTICHOKE FLATBREAND ‘ith bacon and parmesan....J
JERK CHICKEMN FLATBREAD with roasted @dic, balsamic onions, and goat

cheese........... R A R T AP SR A |
FLATBREAD “MARGARITA” PIZZA with roma tomatoes, fresh basil, and
MOZZAFEllE CREBS . L e e e e e B

See Our Full Sushi Menu!

Awvalable at Dinner T vesday i}noug"l Saturday

Fish Market Signaturc I ntrées
~|_and~

CARIBBEAN CHICKEN PASTA Bowtie pasta with jerk seasoned chicken, asparagus, mushrooms, and herbs in a parmesan lemon cream sauce. ..o | 4
STEAK AND SHRIMP DUOQO 0Our tacen wrapped petite filet paired with gdic-lemon jumbo shrimp. Served with roasted red potatoes and mushrooms......ooeiiiiiiiiineie v 264
CHAR CRUSTED SIRLOINMN with onion jam and demi gace. Served with roasted gadic potato purée and braised leeks & fennel.......ooo 9
RACK of LAMB Pesto marinated and served with wam Italian bread saladand fresh arichokes. .............o.cooiiiiio oo e 2B
RIBEYE 12 ounce black pepper crusted and grilled, topped with bleu cheese and demi gace. Served with potatoes au gratin and grilled asparagus........cooiiiiiiii e 22
BRAISED PORK CHOP |20z, center cut chop. With creamy herbed polenta and sautéed Swiss chard. ... ..o |
GRILLED FILET MIGMNOM 5oz tendedoin with sauce Béarnaise, mushroom PR POV 1 0 PIORIOO PR .o ek s e S S A e Gt B e B S s B

Adcl to any Stealc or f)u'gnature entrée:

OSCAR - asparagus, crab, and hollandaise 595, GRILLED JUMBO SHRIMP 795, JUMBO LUMP CRABCAKE 795 CARPETBAGGER - fried oysters and béarnaise 595

SHRIMP PASTA Linguini pasta tossed with shrimp, artichokes, roasted tomatoes, and asparagus in a white wine and gadic buttersauce. ... U B
SESAME CRUSTED SEARED TUNA with ponzu gdaze, sautéed julienne vegetables, and sticky fice.... ... e |9
THAI CHILI GLAZED MAHI MAHI With sweet potato purée and sautéed sPimch. ..........c.ooioeiieiie oo e eeeee e ee s eeeee s eeeeeeeee e eeneeees |8
SHRIMP & GRITS Shrimp, andouille sausage, tasso ham, and diced vegetables with a Cajun cream sauce over stone ground PAMAESAN SHES.. oo e sttt et e s e srens | B
PAN SEARED jUM BO SCALLOPS oOver creamy corn Hisotto with grilled asparagus and Chardonmay cream SaUCe........iii it e B
CAROLINA TROUT Pan fried and stuffed with bacon, apple and crab. Served with sweet potato purée, sautéed spinach, and apple cider butter.. ... LT
CHILEAMN SEA BASS Reasted and served with tomato relish, mushroom risotto, and SO B A S A A S T e s S S R e s e o T
WALNUT CRUSTED TILAPIA with maple beurre blanc, wild rice, and butternut squash & sweet potato succomsh. ... e VT
SAUTEED CRAB CAKES Premium jumbo lump crab cakes served with spaghetti squash, green beans, and roasted tomato vinaigrette. ..........coooiiiiiiiiniiiiiiiice e 2 |
LOUISIANA CEDAR SALMONMN Citrus zest rubbed and cedar plank grilled. Served with parsley potatoes and corn maque chotX. ...t i e e e eeeen o | 8
LEMONGRASS SEAFOOD CURRY Mussels, clams, shrimp, and fresh fish in green curry coconut sauce with steamed rice and vegetables. ... 22
MARKET FISH & CHIPS Tempura battered cod served with hand-cut rosemary fries and coleslaw ... e e |
MAINE LOBSTER 0ne and a quarter pound live Maine lobster steamed to order. Served with drawn butter, green beans, and roasted potatoes. ... e 2

fshiMarket Dinner Menu printed Qctober 13, 2010 ~ Menu item availatility and piice subject to change.

**Consaming raw or undercocked meast, sedfood shelfish, o egz mayinveae yow risk of food barne illmess; espedally if you have certdn medical conditions™*



