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*39 Coastal Catch Menu

Select one appetizer, one entree, and one dessert.

Appetizer
Rasta Fish Dip

A chilled, creamy combination of smoked, fresh caught fish, spiced up
with a touch of our World Famous Rasta Sauce. Served with fresh tortilla chips, carrots and celery.

Garden Salad

A mound of mixed greens, tomatoes, cucumbers, red onions, croutons and cheddar/jack cheese.

Entrée
Fresh Atlantic Salmon™ (GF)

Salmon drizzled with a garlic butter sauce, grilled and topped with fresh mange salsa.
Served with broccoli and island rice.

Tenderloin Filet®
50z., cut in house, Beef Tenderloin, cooked to perfection, topped with a red wine reduction
and served with Red Skinned Garlic Mashed Potatoes and broccol..

Dessert
Key Lime Pie

A light and tangy Florida favorite. Nestled in a sweet butter graham cracker crust.

Peanut Butter Pie
Light and creamy filling made with crunchy peanut butter, nestled on a chocolate graham cracker crust.
Finished off with a drizzle of dark fudge and caramel topping.

No substitutions, please.

*Seriously: Consuming Raw or under-cooked Meats, Poultry, Seafood, Shellfish or Eggs may increase your risk of foodborne iliness,
especially if you have certain medical conditions.
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