AAIIIITE}

CAPTAIN'S
CAT[IH

CAPTAIN’S EARLY BIRD MENU

AVAILABLE MONDAY THROUGH THURSDAY, 4:30-6 PM
CELEBRATING AMERICA 250 WITH $25.00 PRICING

STARTERS
Your choice of Seafood Chowder or Garden Salad

ENTREES

CARIBBEAN CRAB CAKE

Island-style with jumbo crab, bell peppers,
Caribbean spices, served with
mango slaw, Cajun fries & zesty remoulade

STEAK TIPS

Beef tenderloin tips sauteed with wild mushrooms,
finished with a horseradish cream sauce and
served with mashed potatoes

ISLAND SHRIMP TACOS

Three soft flour tortillas filled with blackened shrimp,
mango salsa, queso fresco, shredded lettuce
and chipotle aioli

JERK FRENCH CHICKEN

Jerk-marinated chicken grilled to perfection
and served with coconut rice and island slaw

SHRIMP SCAMPI LINGUINE

Shrimp sauteed in a flavorful sauce of garlic, butter,
white wine and lemon juice served over linguine pasta

CRAFT DRAFT BEER $6/ HOUSE WINE S5

(DINE IN ONLY PLEASE)
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