SEAT\NATCH

on the ocean

DINNER AT DUsk

MAY 19 TO DECEMBER 24, 2017

5:00PM TO 6:00PM NIGHTLY

*25.95

APPETIZER
New EncrLanD Cr.aM CHOWDER

Brack Bean Soup

SeA WatcH FieLD GREENS

MaiN COURSE
1V 1.B. BROILED OR STEAMED WHOLE LOBSTER
CORN ON THE COB

BLACKENED MAHI MAHI
(CAJUN SPICES, TOMATILLO PINEAPPLE SALSA

CATcH oF THE DAY
SUBJECT TO WEATHER AND SEA CONDITIONS

CraB TosTADA
[LUMP CRABMEAT MOUNDED ON A CRISP TORTILLA WITH AVOCADO, TOMATO,
RED ONION, CILANTRO, PARMESAN CHEESE, & BLACK BEANS

BRroiLED COMBINATION
SHRIMP, SCALLOPS & MAHI MAHI WITH A GARLIC, HERB & WINE BUTTER SAUCE

Top SIRLOIN STEAK
BEARNAISE SAUCE, CRISPY ONIONS

SLow RoasTeD PriIME RiB
CREAMY HORSERADISH SAUCE, AU JUS

DESSERT
Key LiME PiE

Ice CrEAM

BEVERAGES

Cuoick oF CoFreE, IceD TEA or TEA

3’2.00

54 SHARING CHARCE

6002 NortH OCEAN BLVD. FORT LAUDERDALE, FLORIDA 33308  (954) 781-2200  WWW.SEAWATCHONTHEOCEAN.COM



