
Homemade Desserts

On the Lighter Side

Entrées

Salads

Soups

Appetizers
Dinner
Appetizers

Grilled Shrimp & Pineapple Kabob — Blackened, BBQ, Teriyaki or Plain — $13.00
Shrimp Cocktail — $12.00   Smoked Fish Salad — $11.00   Brie en Croute — $13.00 

Mussels Meunier — $14.00  Over pasta — $16.00    Shay’s Seafood Sausage — $13.00  Over Pasta — $15.00

Soups
French Onion   New England Clam Chowder 

Cup — $5.00    Bowl — $6.00

Salads
Spinach   House   Caesar   Greek 

— $10.00 —

Entrées
Fresh Grilled Caribbean Lobster (when available) — $30.00 / lb

Fresh Catch of the Day — Market Price

Chef’s Pasta Special — Market Price

Chef’s Chicken Special — Market Price

Crab Stuffed Filet Mignon — 8 oz. — $34.00

Bleu or Brie Cheese Stuffed Filet Mignon — 8 oz. — $33.00

Black Angus New York Strip — 12 oz. — $27.00

Reef & Cay — $31.00 
12 oz. New York Strip topped with Four Blackened, BBQ, Teriyaki or Plain Shrimp & Pineapple Kabob

Shrimp & Scallop Scampi — $25.00 
Jumbo Shrimp and Sea Scallops Broiled in Garlic Butter, Served over Pasta

Shrimp Dijon — $24.00 
Six Jumbo Shrimp in a Creamy Dijon Mustard Sauce with Tomatoes and Scallions

Spicy Steamed Shrimp (U-Peel-Em) — $20.00 
1/2 Lb. of Shrimp Steamed and Tossed in our Special Seasoning

Coquille St. John — $26.00 
6 oz. Sea Scallops in a Fresh Tarragon White Wine Cream, Topped with Bread Crumbs and Baked

Alaskan King Crab Legs — $32.00 
1lb, steamed and split

Whole Snapper, Head to Tail — Market Price 
Seared and finished in the oven

All Entrées Served with Fresh Baked Bread and House Sides, 
with the Exception of the Chef’s Pasta, Shrimp and Scallop Scampi

On the Lighter Side
Quiche du Jour with Salad — $13.00   Cheeseburger in Paradise — $11.00

Homemade Desserts
Chocolate Chip Walnut Cookie Pie   Hot Fudge Brownie Sundae   Apple Crunch Pie 

 Hot Fudge Sundae   Chocolate Almond Mousse   Key Lime Pie 
— $9.00 —

— A plate charge applies when splitting menu items —

Lunch
Monday – Friday

11:30 am – 3:00 pm

Dinner
Monday – Saturday
5:30 pm – 10:00 pm

Happy Hour
3:00 pm – 5:30 pm

with menu till 5:00 pm



Entrées

Salads

Soups
Lunch

Soups
French Onion   New England Clam Chowder 

Cup — $5.00    Bowl — $6.00

Bowl of your Choice of Soup and ½ Shrimp Salad Sandwich 
on Rye, Whole Wheat Pita or Roll — $11.00

Salads
Caesar Salad — $10.00 

Romaine lettuce tossed in a classic Caesar dressing topped 
with freshly grated romano cheese and our homemade croutons.

Greek Salad — $10.00 
Romaine lettuce topped with tricolor sweet peppers, onions, tomatoes, cucumbers, Greek olives, feta cheese 

and pepperoncini with a Greek dressing of herbs and virgin olive oil.

House Salad — $10.00 
Romaine lettuce with red cabbage, carrots, and tomatoes with your choice of our homemade dressings: 

blue cheese, thousand island, balsamic vinaigrette, shallot parsley, or creamy lime dijon dressing.

Spinach Salad — $10.00 
Fresh spinach, artichoke hearts, pimentos, mushrooms, red onion and toasted almonds 

with a creamy lime dijon dressing.

Above Salads Topped with the Following:
	 Teriyaki, blackened, barbecued or plain Grilled Chicken................................................Add $6 
	 Blackened or plain grilled catch of the day — 4 oz...................................................... Add $9 
	 Teriyaki, blackened, barbecued or plain grilled shrimp..................................................Add $6

Smoked Fish Salad — $15.00 
Smoked fish in a lime mayonnaise mix with toasted walnuts, apples, and celery served on a bed of romaine lettuce 

with red cabbage, carrots, and tomatoes topped with your choice of our homemade dressings: 
blue cheese, thousand island, balsamic vinaigrette, shallot parsley, or creamy lime dijon.

Mediterranean Shrimp Salad — $15.00 
Poached shrimp, artichoke hearts, red onion, tomatoes, Greek olives, and feta cheese 

tossed in a balsamic vinaigrette over romaine lettuce and local mixed greens.

Entrées
	 Mussels Meunier — A dozen mussels in a lemon garlic cream.........................................................................$14.00
	  — The mussels above, over pasta......................................................................................... $16.00 
	 Shrimp Cocktail — 6 poached, chilled shrimp with our homemade cocktail sauce...........................................$12.00 
*	Spicy Steamed Shrimp — 6 oz. of peel-n-eat shrimp in our house spice with cocktail sauce........................... $15.00
	 Brie en Croute — with fresh sliced granny smith apples................................................................................. $13.00
	 Quiche of the Day with Salad — Marvi’s daily recipe of the freshest ingredients........................................... $13.00
*	Grilled Chicken Sandwich — Try it blackened, barbecued, teriyaki or plain Jane...............................................$11.00 
*	Limin’ Cheese Steak — Grilled shaved steak with melted American cheese and sautéed onion........................$11.00 
*	Hamburger — 8 oz. charcoal grilled burger with lettuce, tomato, and pickles.............................................. $10.00 
*	Cheeseburger — Topped with your choice of melted Swiss or American cheese................................................$11.00 
*	Mahi Mahi Sandwich — Plain grilled or blackened with lettuce, tomato and wasabi or mango mayo.......... $15.00 
*	Alaskan King Crab Legs — 1lb, steamed and split...........................................................................................$32.00 
*	Fresh Grilled Caribbean Lobster — Split and grilled to perfection...................................................................$30/lb 
*	Whole Snapper, Head to Tail — Seared and finished in the oven.............................................................market price
*	Beef Tenderloin Sandwich — Grilled plain, blackened, teriyaki or BBQ...........................................................$12.00

*Served with your choice of house side salad, coleslaw or buttered pasta

 

Lunch
Monday – Friday

11:30 am – 3:00 pm

Dinner
Monday – Saturday
5:30 pm – 10:00 pm

Happy Hour
3:00 pm – 5:30 pm

with menu till 5:00 pm


