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CASUAL DINING

MONDAY, MARCH 30, 2026

APPETIZERS

Shrimp and Scallop Ceviche
Served with wonton chips 11

Chargrilled Tenderloin Kebabs
Two kebabs 12

SouP
Chicken and Vegetable Orzo 170

DINNER SPECIAL

Florida Cracker Platter
Four barbecue riblets & six fried shrimp
served with coleslaw, baked beans & a sweet corn muffin 28

Flounder Francaise
With a citrus butter
served with mashed potatoes and vegetable medley 28

FRESH CATCH

Chilean Salmon 25
Ecuadorian Swordfish 27

Chef’s Vegetable: Green bean medley with carrots, peppers & onions
Chef’s Potato: /talian herb mashed Yukon golds

OYSTERS:

From the James River, Va.

DESSERT

Classic Tiramisu 12




SUSHI SPECIALS
Spicy Bluefin Roll 74

Jaguar Roll 78
Spicy Krab salad with cucumber inside topped
with yellowtail, Jalapeno Spicy ponzu

Surf-n-Turf Roll 78
Fried Shrimp and cream cheese topped W / NY strip steak,
eel sauce & scallion

Roasted Yellowtail Collar 18

Green Panther Roll
Fried shrimp, spicy tuna, avocado, cucumber
wrapped in soy paper finished with spicy mayo & scallions 20

KINGFISH
GRILL

CASUAL DINING

HAPPY HOUR: 2 -6 PM DAILY

$2 OFF - House Draft Beer, House Wine by the Glass
& Well Liquor Drinks

$10 - Bar Bites
Roasted Salmon Deviled Eggs (5)

SPRING COCKTAILS $12

Cucumber Collins
Tito’s vodka, fresh cucumber, lemon juice, simple syrup & club soda

French Martini
Ketel One Vodka, Chambord & Pineapple Juice

Coconut Mojito
Malibu Coconut Rum, fresh mint, fresh lime & club soda
Cosmorita
Altos Plata Tequila, Cointreau, splash of cranberry & fresh lime

St. Germaine Cocktail
Hendricks Gin, St. Germaine, lime juice & simple syrup topped with soda water

HOUSE CHOICE SANCERRE WINE

Chateau de Sancerre Blanc



