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&= May we suggest one of our signature items created exclusively by the Snook Inn

All Dinner Entrées include a trip to our bountiful salad bar, complete with homemade
dressings, home-baked bread, and old fashioned pickle barrel.
Also choice of baked potato, baked sweet potato, french fries, black beans and rice, or fresh veggie.

GIFTS FROM THE SEA

<4 1‘ < Fresh Gulf Catch Caribbean Style Blackened Catch

Ask your server for today's sclcction. Today's fresh Gulf Catch or mahi-mahi,
Offered lightly seasoned and broiled, or

beer-battered and deep-fried. 23.99

served over a bed of black beans and rice.
Topped off with a lively Pico de Gallo sauce
SO Mahi-Mahi 23.99
Frcsh Atlannc Dolphin fillet (not Flipper).

Your choice of char-broiled or lemon-pepper —<> Broiled Seafood Combo
23.99 Four great seafood items on one plate!
Stuffed Groupcr Duo Grouper, mahi-mahi, scallops,.and shrimp,
Two 4 oz. fillets of Gulf Grouper stuffed plus our own crab meat stuffing. 24.50
with a savory crab meat dressing and baked. % Fresh Cold Water DCCP Sea Scallops
Onc topped with rich hollandaise sauce, the § Choose from broiled. deep-fried, or lightly
%) othera creamy dill sauce. 23.99 - blackened 22.99
7 Fncd Oystcrs GIOUPCI' Fmgcrs
resh oysters lightly dusted with seasoned Our grouper is tender and flaky inside, crisp
flour and deep-fried to a golden brown. and crunchy outside. (5 oz.) 14.99
(One Dozen) 17.99 Surf and Turf
“~ Homemade Virginia Crab Cakes Ovur 6 oz. Filet Mignon coupled with a S oz.
Our own blend of Lump Crab, secret Florida Lobster Tail. The best of both
seasonings, and golden Ritz cracker crumbs. worlds! Market Price
Garnished with spicy black bean & corn relish Florida Lobster Tail e

and mustard sauce. 22.99 Succulent 5 oz, warm water tails” 7

Served broiled or deep fried.
Single Tail - 19.99  Twin Tails - $35.99

Eat-Your-Own Catch
We'll cook your fresh catch and add all the trimmings. (Only filleted and cleaned fish ready for

cooking - maximum 12 oz per person). 12.99

ALONG SIDE

Add-a-Tail Salad Bar
Add a 5 oz. Florida Lobster Tail to any 6.99
cntrcc Broxlcd or beer-battered and deep With Chowder

fried. 16.99 12.50

Bouquet of Fresh Seasonal Vegetables
5.50

Plate Charge - 1.99: with Salad Bar - 6.99
18% gratuity added to parties of 8 or more

Please, no separate checks for parties larger than 6.
As a courtesy to others, please no pipe or cigar
smoking in the dining areas.

5/13
Dinner L
C






