Zoll Plotes

Char-grilled New York Strip $16.95
Hand-trimmed and grilled to order |20z.

Prime sirloin topped with a maitre d’ butter

and fried leeks. Served with our own harvest

garlic mashed potatoes and seasonal vegetables

Cedar Plank Roasted Salmon $14.95
Atlantic Salmon filet lacquered with an

Asian glaze. Roasted and served with

wok-seared greens and lemon-herb polenta

Penne Chicken, Sausage and Peppers $10.95
Sautéed with a confetti of peppers in a

traditional tomato sauce over penne pasta.

Served with grilled focaccia

Linguine with Shrimp, Spinach,

Roasted Pine Nuts & Wild Mushrooms $15.95
This simple and delicious pasta dish includes

fresh garlic, virgin olive oil, sweet butter and

white wine. Served with parmesan cheese

Full Rack of St. Louis Baby-Back Ribs $15.95
Slow-cooked ribs served with our addicting

bbq sauce, harvest mashed potatoes and a

piece of our jalapeno corn bread. May we
recommend our Old Thumper Ale as the

perfect pint with ribs.

Half rack dinner available $11.95

TS

RESTAURANT & BAR

T Eem

RESTAURANT & BAR

CHARTER B E ER M ENU

The Shipyard Light Ale Shipyard Light Ale is a
crisp, dry beer that has 3.9% alcohol by volume, yet
only 110 calories. This ale has a soft golden color with
a good, clean taste.

The Shipyard Export Ale Full bodied, yet lighter
in flavor. A great malty balance followed by a subtle hop
taste. Styled after the Canadian ale of old.

Old Thumper 1985 British Grand Champion beer,
Old Thumper is a non-traditional English bitter, now
brewed by KBC and the Shipyard Brewing Company.

Fuggles IPA Feeling hoppy? Fuggles is a single-hopped
ale that satisfies many an India Pale Ale enthusiast. A
wonderful balance and deceptively smooth.

Blue Fin Stout This is the classic Irish Stout. Full
bodied yet soft, and spectacular in appearance with its
black body and creamy head. A wonderful stout.

Native Lager Brewed specifically for Florida, Native
Lager is a smooth tasting golden lager with absolutely
NO aftertaste. We use the finest German Hops, Malts
and Yeast to product this easy drinking light tasting beer.

The Eleven Brown Ale A smooth dark ale with hints
of caramel and roasted nuts. This full flavored English
style Brown Ale perfectly balances the bitterness of the
hops with a sweet malt base. “Why have a ten... when
you can have THE ELEVEN!”

Thunderhead Red Thunderhead Red balances a
smooth caramel malt base with a light hop bitterness.
A wonderful hop aroma from Northern California's
best, provides the final accent to this classic American
Amber Ale.

Swamp Stout The sweet creamy richness of this
Oatmeal Stout is complemented by the roasted flavor of
the dark English malts and spicy bitter hops. Carbonated
with Nitrogen and served from a special tap, enjoy
watching this beer settle into a deep dark pint.
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New England Clam Chowder $4.95
A generous portion of chowder made famous
at the Kennebunkport Chowder Company

Two-Pint Chili $4.95
An award-winning chili garnished with cheese
and served with fresh jalapeno corn bread

Soup of the day 385

Pan-seared Crab Cakes $9.95
Made with lump crab meat and served with
an Old-Bay seasoned citrus remoulade

Fried Calamari $6.95
Lightly fried calamari served with
a zesty cherry-pepper aioli

Seafood Margarita $12.95
The Chef’s choice of our freshest seafood

but always including shrimp and scallops

prepared ceviche style in a delicious

pico de gallo salsa.

Dock-side Mussels $8.95
Plump mussels sautéed with fresh garlic,

shallots, basil, and sliced sun-dried tomatoes.
Served with grilled focaccia

Salmon Carpaccio with grilled Pita $8.95
Served with capers, shallots, lemon &

lime wedges and garnished with pureed

tropical fruits

Marinated and Skewered

Teriyaki Flank Steak $6.95
Chargrilled and served with a toasted

sesame glaze

Chef’s House Salad $4.95
Mixed baby greens w/caramelized shallots

and fresh pistachios. Served with our house
cracked peppercorn and parmesan dressing

Classic Caesar Salad $6.95
Our own dressing and crunchy croutons

With Chicken $8.95
Shrimp, Fish, or Flank Steak $9.95
Mandarin Chicken Salad $8.95

Baby greens topped with chilled chicken,

toasted almonds, mandarin orange slices

and assorted garden vegetables. Dressed

with a zesty citrus vinaigrette.

With grilled mahi mahi $9.95

Greek Calamari Salad $7.95
Lightly fried calamari over fresh tomato,

cucumber, red onion, Greek olives, feta cheese,
bell pepper, pepperoncini and chopped greens.
Served with balsamic vinaigrette

Gritlod Burgers

Basic Burger $5.95

Cheese Burger $6.50
Choice of American, Cheddar, Swiss,
Provolone and Pepper-Jack

The Diver Burger $6.95
The basic burger topped with jalapeno-jack cheese
and sautéed Thumpin’ onions

Veggie Burger $6.75
Made with the Boca variety and topped with
your choice of cheese.

All burgers are served with lettuce, tomato and
Bermuda onion, dill pickle and a choice of potato salad
or French fries. Add bacon to any of our burgers for $1.00

Grilled Crab and Havarti $8.95

A great combination made with cool
crab salad and melted havarti on sourdough

Char-grilled Teri Tuna $9.95
Our most popular specialty sandwich —

grilled teriyaki tuna loin served with a

wasabi-mayo and fresh radish sprouts on

a toasted deli roll. Prepared medium rare

Fried Haddock Sandwich $7.95
Filet of fresh haddock with a slice of

Monterey Jack cheese and served on a roll

with tartar sauce on the side

Fire Cracker Mahi Mahi Wrap $8.95
Spice-fried mahi mahi chunks with romaine

lettuce, Bermuda onion, roasted red peppers

and a chipotle mayo rolled in a red-chili wrap

Take Your Pick Grilled Chicken Sandwiches

Traditional plain grilled $6.50
Cordon Bleu (ham and melted Swiss

served with dijon) $7.95
Barbeque $6.95
Teriyaki $6.95
Grilled Chicken Caesar Wrap $6.95

Our great Caesar salad wrapped with
grilled and chilled chicken breast. Anchovies
available on request

Turkey BLT Wrap $7.50
Deli roast 100% turkey wrapped

with bacon, lettuce and tomato in a

sun-dried tomato tortilla




