MOBY DICK’S
SEAFOOD RESTAURANT

— e

Mr. Brian Reéve

Founder of
Moby Dick’s Enterprises

“Looking for the
legendary seafood
entrees, landlubbers
lassics, Bloody Oysters,
and so much T P



i 5019: is our Chef's favorite  7.95 USD
itional French Onion Soup
ed ana topped with Gouda cheese 595 USD

arib Shrimp Salad
©  Jumbe shrinip, mesclun salad, spicy mango
\chutnéy 13.55Usd
Indies Crab Cakes Salad
¢ pan fried crab cakes, mixed salad; curried
ineapple diessing 127515
by ;DtcE S/Sa[ad f

Marinated olives, sun dried tomato, feta" f
voghurt dressing 11555 b
Moby Dick’s Main Striking Sa,lhd' e
A whale sized salad topped with grilled '
vegetables, shrimp, fish and scallops
Comes with a trio of mean sauces for the
pmg 25.95Usd
[feem jous? Ask for the landtubbers
' |/ version, available with
wplack angus tenderloin]




Market Price
Norwegian Smoked Salmor
Layered with cream cheese, capers a
| Escarge
Baked snails in garfic Eutter and fresh herbs witha
| touch of pernot 10.75 USD
( Tuna Tartar .’
- Marinated cucumber, Wasabi cream,
_Ginger toast 12.95Usd
! Calamari Cancun
[lgﬁt[y breaded served with tomato salsa, spicy pica
R, papaya, nachos 10.95 USD
. Green shell Mussels 1B5UD
. m oven with ferb butter, white wine and cheese

ubbers

L i
World Tre Classics 1
Filet Mignon "Classic” !
Black Angus tenderloin grilled to perfection
‘With bernaise sauce 34 50Usd _'
Rib eye “Buenos Aives”

Grilled and serve:[ with chimichuri 28.

Chicken Mandarin Teriyaki

‘US chicken breast, oriental style ve, etables,
mandarin teriyaki sauce 273.%75?

B )‘L,N ew York Strip-loin. .
enter cut grilled to perfection, herb butter,
a glige sauce 28.75Usd T




Sauteez[ with musﬁrooms, tomatoes, s

g2l
finished with cognac, cream, Gouda au g tm{
39.50Usd

Seafood Pasta” Moby Dick”
Jumbo shrimp, scallops and fish, fettuccine,

sun dried tomato, vucola, white wine sauce

b 27.50Usd
Sh a ‘la Provencal
\Caribbean jumbe shrimp, garlic, tomatoes
and fresh herbs. 27.75Usd

) ing Crab
Pre-crac lemon butter sauce; |
Dai et price Usd 2
Marina’s Seafood Casserole

Shrimp, fish, scallops, mussels in a rich cream
sauce topped with cheese shavings and bread-
crumbs. 27.25Usd

- -G Swt[mno -
Grouper fillet oven baked with Foma‘foes.t
herbs, parmesan cheese, white wine sauce
26.25Usd /
Mahi Mahi “Palm Beach” '
grilled, Chardonnay reduction, fresh fme
herbs  26.50Usd

grilled Chilean Salmon
donnay reduction, saffron, fresh !ream,
chives 25.25Usd /
Vellow Fin Tuna )
course sea salt, ginger gnd (i 8

e , medium rare 27.23Usd

/

carlet Snapper |

iyaki sauce. 26,25 Usd

|







