MainwEntrée
Served with youwr choice of soup or salad

Land

Peppercorn Beef Medallions $20
Pov seawed beef tenderloin medallions w/ o reduced red wine wuishwoow
saurce served withv oven roausted new potatoes and grilled asparagis.

Raspberry Chipotle Pork Tenderloin $16
Herb crusted & roasted pork tenderloin tobped withy raspberry source & served
w/cinnaumon youms and, French greewn beans:

PacificRimv's Tropical Grilled Chicken $15
Grilled chicken breast seasoned in owr ginger & soy mowinate
served w/ cinnaumonw yams ond French cut greev beans & gawrnished withv
mango- salsov.

Rib-Eye
Aged rilb-eye; grilled & cooked to- your temperature sexrved w/ aspovagins
ovew roasted potatoes.
“12 0z Cowboy Cut” $25 - “16 oz RanchersCut” BoneIn $31

Suwrf w Tuwrf
Elegoant Coldwater lobster tail butterfly and baked served withv your
choice of steak cooked to-yowr temperature w/ seasoned grilleds
aspawragus and over roosted potatoes

7 oy Lobster w/ 12 0z Cowboy Cut Rib-Steak $41
7 oy Lobster w/ 16 oz Rancher Rilr Steak $45

7 og. Lobster w/ 8 0z Fillet Mignow $45

Seafood Lovers
Sexrved w/ jambalaya rice and grilled aspowragins
Deck Hand $28 Captain $37 Admiral $42
7 oz Cold water 7 0g. Cold water 7 0. Cold water
Lobster tail & Lobster w/ Jumbo- Lobster tail Jumbo-
Blackened Catfish Shrimp baked scallopy Shwimp Scallops

Blackened Catfish

Shwimp Curry with Fresh Mango- $20
Pawv seawed shwimp sauutéed w/ onions; ginger, jolapeiio;
mango-and cillantro-tossed inv curry coconut sauice served withv rice

Pawn Seawred Tdapia with Jumbo-Shwimp $20
served w/ mongo-jodapeno- salsay, wild rice pllaf and French green beans

Grilled Salmow $22
Atlantic salmow “catch of the day”, seasoned w/ our houwse blend of herbs
and spices withv grilled asparagus; roosted baby potatoes and o side of
creaumy white wine cral- sauice:.

Consumption of undercooked/ raw meats, poultry, seafood or eggs may increase risk of foodborne illness,
especially if you have certain medical conditions



