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. ITALIAN TAPAS TREO
V I n t a g e Experience a small plates sampling of incredible daily creations F re S h

from our master chef. C t h
C O C kta I | S Three signature items are presented in one very special platter. a C

A culinary opportunity to sample the many wonderful flavors of

-—

M

LAVENDER COLLINS s$12 the Italian Fisherman. 4 KEY WEST SHRIMP
Hendricks Gin | Lavender | L Buon Appetito! Starting at 528 & SCALLOPS 332
Acta Frzamea oo | temen] ~ — LOVELY

Jumbo Shrimp | Pan Seared Scallops |

Lemon-Garlic Rissotto | Sauteed
DIRTY GOOSE  $12 FRESH Spinach | Grilled Asparagus
Grey Goose | Splash of Olive Juice |

Blue Cheese Stuffed Olives | Up G O u rm et P a Sta S ISLAND MAHI-MAHI $28

BEVERAGES

Additional Beer and Wine list available.

APPETIZERS

Italian Nachos S19

o e g IT’S ALL ABOUT THE BURGERS BABY! Pasta Chips | A Cheese|
_ . [ asta Chips | Asiago Cheese
APEROL SPRITZER $11 ﬂtrussga?onefé I\_/[IIaZIF!_ | Fisherman Bloody Mary $10 A E/Iclazzarel a | Blltalll?g lSausagel :
e [ o ngus peej pa riilea perjec 0 ameaium we t
Aperol Ligueurl Prosecco | Orange | KOBE BOLONESE SPA,GHET" coigiit aRi::;ae[ M| Hquse Crafted | \./Odk.a I.seasoned Salt | and serv%d with O!Lr sig??ature‘?oarmegan truffie fries. Bgﬁ;?,g geppe?;: | S::?lslolns
Acaua Frizzante PAPPERDERLY 523 B ARRIBIATA 19 oive | Pepperont| BIIPEe The Drunken Little The Godfather $19
LLINO Tuscan Style | Kobe Beef | Homemade Red Sauce | _ SALMON GUISEPPE $29 IVI‘_’:ImbO |_ta"an0 511 Piggies $17 Fried Eggplant | Genoa Salami | E;Ig-A—BUbbakt |
EﬁldolgNGin | \?alnzilla Bean | Mint | PapperEcledi Ak, | Derte Spaghett Norwegian Saimon | Goat Cheese | talln Sanera | Recor e (B:hogdr%m I;Acc))l i sm |P0r1< I gprrgy'BakTg L [ ngﬁed Fersls :I;tard JuJéTsﬁrﬁ%ﬁ c:clktauigulce |
: . ar | Onion
Ginger FETTUCINI ASIAGO $22 ?g?::f:eznlufgsggn Bs'ultts eurnsggfzg e | ﬁ\perlol Spr I'CIZF?I' Sl:}. Applewood Bacon ‘ardiniera [Provolone | Chipotie Viu Seafood Mustard Sauce
- perol Liqueur | Prosecco . . )
Creamy Asiago Sauce | Pancetta | Cous-Cous Acqua Frizzante The Emma Jane The Classic 515 Chicken Flngers 512
NEGRONI s13 Peas | Fettucini Kobe Sliders $17 American IAF lewood Bacon | A e R s B P
Campari | Hendricks | Sweet Vermouth | J ltalian Tea $10 Blue Cheese and Green Olive Stuffed | Mushrooms [ Lettuce | Tomato e e L
Orange Peel . . HONEY CURRY SEA Tito’s Handcrafted Vodka | Amaretto | Onion Straws | Roasted Reds | IF Fries $8
F I re I t I BASS $34 , SweetTea | Lemon Garlic-Lemon Aioli The Aloha $19 Huge Basket of Seasoned Idaho Fries
LOTUS $12 a .I a r], Chilean Sea Bass | Honey-Curry F oy Momma’s Mai Tai $12 The Hotel California S16 (S:\;?ffgsnlué%mgan lrlegoasfe(af —
Crop Organic Cucumber Vodka | Sauce | Grilled Asparagus | JOln Olll‘ nghtly . e Hotel California . PP M ‘s M Is S19
: : eCI a IeS S d Spinach ' A Ron Barcello Rum | Cointreau | Avocado | Applewood Bacon | Swiss | Garlic Aioli ommas IVIUSSEIs
Elderflower | Albarino | Lime | Up atieedSpinac _ Sunset Pal‘ty 7 3 Amaretto | Pineapple Lettuce | Tomato 2 Lbs. | Lemon | Herbs | Olive Ol
DERBY JULEP $11 A Cut Above = - Sk *, Enjoy our floating Fish Tank with “eherman- _ | Harry Coconut  $10 Bada Bing Shrimp  $21
Ginger Bourbon | Simple Syrup | PAPA’S SHRIMP & SESAME AHI TUNA $29 HO s =} e Fo Y Ap’.:)etlzers,frgshly !.;.n”ed specialties ay ' . | Malibu Rum | Coconut Cream | Fire Roasted | Jumbo Shrimp |
Mint The Rest CRAB POMODORO  $29 e LA L & ‘2 0e A B 3l (a0l drinks S righton themater] tRY FRIVAY & | Pinesoek: [Lnezes Homemade Cajun Ranch
eared Rare Sushi Grade Ahi N ¢ i : y : .
GIORGIO AMICI  $12 W, . Parmesan-Panko Shrimp | Fresh Black Sesame | Cucumber-Mandarin | S & n inzz;fi::gyeg?;ﬁz‘;’?;:;t::::;ﬁ;r L el . | Maraschino Luna $10 Fried Green Tomatoes  $14
; _ _ PEPPER CRUSTED Crab Meat | EVOO | Garlic | Grape Greens | Soy Sauce | Wasabi } (9~ . ] : 8 CT s T e &2 ™ 05 Bh b Moonshine | Cola | Grenadine | Parmesan Crusted | Cajun Ranch
Casamigos Tequila | Grand Marnier | SIRLOIN = $28 Tomatoes | Angel Hair Pasta | i g S : Lt (R 5'9 | EIRES AU E Cherry
Fresh Lime | Salt | Up USDA | Center Cut | 12 0z | _\Fresh Basil p 3 =L @F ‘ _ g you can experience! 4 RELL ™ ANIE - o . . Bucket of Balls $21
Pepper Crusted | : ' | | Y | Primo Margarita $12 Homemade Meatballs | Parmesan Cheese |
Additional Beer & Wine list available Argentinean Chimichurri C h OWd e r Trianon Anejo | Grand Marnier | Marinara Sauce
— ~ CHICKEN AND & S I d Cointreau | Lime | OJ . - o
NEW YORK STRIP aetl i alads MOJITO’S: ‘i Bahia Fish Tacos 515 Sh”mp Tacos 517 CHOWDERS
. T Grilled Chicken Breast | Artichoke Classic 9 g Citrus Grilled Tilapia | Cilantro - Grilled Shrimp | Cucumber-Vidalia 7
STEAK $36 Hearts | Garlic | Pomodoro Sauce| NEW ENGLAND i Vidalia Slaw | Wasabi-Mayo | Slaw | Goat Cheese | Cilantro New Engla d Clam
USDA | 14 oz. Black Olives | Linguini Vanilla Mint 511 Pico De Gallo L8 Chowder i
ey | Ao Foton, G S0 Camnitas Tacos $16 ﬁf@.z"avewazﬁzP.°.¥?;2ﬁsnt.. |
BIG-A-BUBBA SHRIMP FILET MIGNON - 38 LOLA'S LOBSTER E'éfui”&yelfé’%sﬁtsﬁo;?;?ﬁsoln| g Adobo Shredded Pork | Quesa Fresca | o i
Jumbo Shrimp | Cocktail Sauce | Lemon-Sage Maine Lobster Tail | Strawberry Daquiri s A T B i
Seafood Mustard Sauce Lobster Filled Raviolis | Sun Dried SIGNATURE FISHERMAN Mraw e[l;ry i Pomodoro | Shrlmp | Mahi | Tilapia | r
PORTERHOUSE $44 Tomato-Ricotta Raviolis | Lemon | CHOWDER $9 e St Bacon | Romano
FRIED GREEN USDA | Thick Cut | 22 oz. Butter Basil Sauce Pomodoro | Shrimp | Mahi | Pina Co{ada
TOMATOES $14 Tilapia | Bacon | Romano Margarita
Parmesan Crusted | Cajun Ranch MALBEC GLAZED RIGATONI 18 T ol
SHORT RIBS  $29 FIELD GREENS s$9 b < P R :
CAPRESE SALAD  $16 : > CALDONAZZO $29 | ? -_—_ e & ~ | PN - HANDCRAFTED .. CRISPY COOL
Slowly Braised | All Natural | B b sk b T i Mixed Greens | Grape Tomatoes | - E
Buffalo Mozzarella | Red Tomatoes | Malbec Demi Glaze | Cous-Cous Rﬁggtee::l Rrgzlt?’e Fi gtrsl\flﬁzlgsnhll"oirr?wosc?l | Sliced Mushrooms | Kalamata & ‘ ¥ ™ s A N DW[ c H E s S A L A D S
Kalamata Olives | Basil | Balsamic Scallions | Gofgggzola sauce Blackcklives: | Palsamic i jgpette = e : ILIHH[LE PASTA P —
Glaze J S ~ g ' ALS EN
THE KOA DANIEL $26 LITTLE WEDGIE s$11 D o i i s S ears & under ~ 4 . .
BUCKET OF BALLS $21 KOAD. 3 : BUCCO DI BELLA  $28 > R W itiihes ttle Pasta pa] items are Fishwich $16 Lobster Cobb Salad $21
The Ultimate Big Kahuna Sandwich Iceberg | Crumbled Blue Cheese | o Ay e serv l’age f resh f; Jad Potato Crusted Tilapia | Signature Slaw | Lettuce | Avocado | Bacon | Egg | Crab | Shrimp | Lobster |
Homemade Meatballs | Parmesan 3 oz. Kona Rubbed Filet Mignon Rosemary Infused Osso Bucco Pork Egg | Applewood Bacon | - — TN ruit and garden s2! Tomato | New England Tartar Sauce Homemade Dressing | Tomatoes
Cheese | Marinara Sauce Maine Lobster Tail | Grilled Prosciutto | Shank | 16 oz. | Gnocchi | Grape Tomatoes | Creamy Blue Organic Mac & Cheese $10 : g
Gruyere Cheese | Thick Cut Tomato | Porchini—Truffie Marsala Sauce Cheese Dressing N s . 8 Grilled Chicken Sangie $10 . 1 Island Sal BLT $17 B b P Salad $14
MOMMA’S MUSSELS $19 Lettuce | Lemon Aioli | Croissant Roll | = 8 Y 4 _ Cheesy Burger $10 : Chicken Fingers $10 Now available! slana >almon 0L!I" on recan >ala
- Parmesan-Truffle Fries ROASTED BEET & 9 ¥ oluten Free items {  Grilled Salmon $16 at the restaurant, Pacific Rim Salmon | Applewood Bacon | Candied Pecans | Blug Cheese | Pears | Cornbread Croutons |
2 Ibs. | Lemon | Herbs | Olive Oil — ~ CHICKEN PARMIGIANA GOAT CHEESE $12 | 4 L il local stores & online! Wasabi-Mayo | Tomato | Lettuce Maple Bourbon Dressing Add Grilled Chicken or Shrimp - $7
BADA BING SHRIMP  $21 & LINGUINI ALFREDO 524 gcrjgaat”éféégegl;'a!nz?:;tggcgﬁitf| | S ik | . www.italianfishermanchips.com Southern Chicken BLT $15 Calamari Asian Salad  $18
Fire Roasted | Grilled Jumbo Shrimp | Italian Herb Crusted Chicken Breast | Balsamic Fig Glaze - ' Marinated Grilled Chicken | Goat Cheese | S Napa Cabbage | Citrus | Wonton | Cilantro |
Cajun Ranch iﬂmo_kEd H;m | F'lr?_\fO'O_ntj‘g;eeje | Fried Green Tomatoes | Applewood Bacon | Cajun Ranch l“\ & Red Pepper | Calamari | Sesame Ginger Dressing
arinara >auce | Linguini Altfreao PARMESAN CAESAR 512
- Blackened Tilapia $16 gooaen Loemany Cranberry Pecan Chicken Salad $15
Hearts of Romaine | Parmesan | pon Ieg y : :
Hint of Lemon Cajun Tilapia | Lettuce | Tomato | Grilled Onions | YN Cranberry-Pecan Mayo | Chicken | Creme Brulee Muffin |
New England Tartar Sauce ; Assorted Fresh Fruit
i
|
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| Copyright © 2015 by Dan Dal
Copyright © 2015 by Dan Dalpra 18% gratuity may be added : All ﬁ;f?t):lr?ese%ed no p);rt ?)? thii Er:Znu 18% gratuity may be added
Gluten-Free menu All rights reserved, no part of this menu to parties of 8 b duced i f ithout i
. available upon request. b reproduce’d in ayior withiaat parties or o or more. may be reproduced In any form withou to parties of 8 or more.

certified written permission from the author.
certified written permission from the author.

‘Raw Food Disclaimer: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness” “Raw Food Disclaimer: Consuming raw or undercooked meats, poultry, seafood, shellfish, oreggs may increase your risk of food-borne illness”
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