CAPTAIN'S

ore Clarlotte Sbarbor

Soupo

Fresh lobster, shrimp, and corn in a delectable

cream base----from the Chesapeake bay
area... ... served in a crock... ... .. e voeeen . 8

Ask your server about today’s soup de jour.
Always fresh, homemade and delicious....6

Gppeligers

Pan roasted shiitake and portabella
mushrooms sautéed with shallots, garlic,
basil, port wine and balsamic vinegar served
with grilled country bread....................cuuuue.. 9

L Gobimaat Cgan

Crabmeat stuffing wrapped in phyllo and
baked served over a whole grain mustard
Sauce----it's smoken’ good... ... ... ... ... ... ...11

Lightly floured seasoned calamari, flash fried

and served with homemade marinara sauce...

Five of our jumbo gulf shrimp chilled and
served with our homemade zesty cocktail

Sautéed with tomatoes, mushrooms, white
wine and garlic and served on top of a
homemade puff pastry roll---our version and
it’s fantastic... ... .. v ve vev vee vve ven e vuevnnn 10

Lightly fried calamari tossed in a sweet &
Spicy Thai glaze and drizzled with wasabi

Sesame crusted Punta Gorda homemade crab
cake, pan seared served with Kentucky
bourbon teriyaki drizzle and pickled ginger

Feeck Oyotec Medley

A Captain’s Table favorite, 4 Oysters

Rockefeller, 4 Oysters Casino & 4 Oysters on

the Half Shell-.....like you're in New Orleans
.14

FES Mussels

Prince Edward Island mussels sautéed in
butter with shallots, fresh herbs and

Chardonnay wine, served with grilled country

L 1 TR I |

Consumer information: There is a risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood, or have immune disorders,
you are at great risk of serious illness from raw oysters, and should eat oysters fully cooked. IF UNSURE OF YOUR RISK, CONSULT A PHYSICIAN. Section 64D-3013 (7),

Florida Administrative Code
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Ontoées

Boneless breast of chicken sautéed with mushrooms,
shallots, sun-dried tomatoes, sherry wine and finished
in a creamy pesto sauce over fettucCine.......ucrerernn. 18

SJambaloya Fasta

Chicken, shrimp, andoulle sausage, peppers ,onions,
roma tomatoes and garlic sautéed and finished in a
Cajun basil parmesan cream sauce served over
linguini.... this comes right from the bayou.............. 19

Barcelona Ficken

Breast of chicken sautéed with imported italian
prosciutto, artichoke hearts, mushrooms sundried
tomatoes in a sherry wine demi reduction sauce-, served
over linguini...the bulls run for this one... ... ... .....17

Chicken breast stuffed with ricotta cheese and baked

with marinara sauce, mozzarella cheese and pepperoni
served 0Ver [INGUINi....iririvisererisiiisisesesisisisssisnsenes 17

Oeafood Fasta 3i NMare
Fresh gulf Shrimp, scallops, mussels, calamari and
clams sautéed with sherry wine ,yoma tomatoes, garlic

special herbs in a di mara red sauce served over
linguini....mouth watering fruit of the sea............. 21

fszﬁO£g<6l ZZL (EZ&GM%jP@

Tender roasted Long Island half duck served with a
Grand Marnier mandarin orange cream sauce.....this
sauce is oh so good......... 24

"’évﬂ’ Denotes House Specialty

Fresh gulf Shrimp, Scallops, Prince Edward Island

Mussels and clams sautéed in a light sherry, butter and
herb sauce served over fettucCine ........uuuuuerevevrvrururnnnen. 21

S2bster Raviok

A generous portion of lobster meat stuffed ravioli with a
delicate shiitake mushroom and brandy cream

SOUCEL . vvv ver vee vee vee vun vee se vee vee ves see see sun vee sen vee vee sun eenens 2

Mango Boubon BBE Foik
endedbin

Marinated center cut pork tenderloin grilled and served
with a mango Kentucky bourbon bbq sauce... .this .pork
will melt in your MOUth... .. ... o ceu er en ven en vn ven e 18

Sautéed breast of boneless chicken wrapped in imported

Italian Prosciutto ham and stuffed with fresh Fontina
cheese and topped with a sherry wine demi-glaze......18

Coptain's Picken

Breast of chicken sautéed with mushrooms, shallots,
diced tomatoes and fresh spinach in a sherry wine a
Aemi 1edUCEION SAUCE....c.ueeeeeeeeeereeereeeeerresrreessesssessesaeeees 17

Watrut Custed Rack of Samb

Handed rubbed with crushed walnuts, special
seasonings Oven roasted and served with a Dijon brown
sauce and mint jelly----this is the best rack

ATOUNA ... v v v s s s s vn 0 28
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Steaks

Char-broiled first choice center cut N.Y.sirloin Strip
steak served with a red wine and soy demi-glaze topped
with homemade onion straws---the king of steaks

SErVed OUT WWAY .. ev vee er e e e e e e e e e v e 000228

Twin petite filet mignons charbroiled and topped with
imported Italian ambra Marsala wine mushroom sauce

and fresh mozzarella... ... ... .. v v v v v e e e e 00 28

Hand cut first choice tenderloin steak char-broiled and
Served with your choice of blush béarnaise , port wine

reduction or gorgonzola demi glaze sauce

Tender 160z first choice steak dry rubbed with our 13
spice signature rub, char-broiled the way you like it---

flavors that dance in Yyour MOUtN.........eenereevcerennne. 26

Suef & Tunf

Char-broiled Center cut Filet Mignon and a 60z
broiled Maine lobster tail-- the ultimate dinner of land

ANA S ... vev vee ee ee vee ee ee vae ve ven vee vee vee vee vee sunnane 32

Steak Robaer

Filet Mignon dry rubbed with our special seasoning
stuffed with imported gorgonzola cheese finished with a
port wine reduction sauce---wow need we say

THOTC e vuv vee vre ere vue sre ere vae eve oae oae sve sre sae sae sae ene srenees 29

SATURDAY NIGHT SPECIAL---ROAST PRIME RIB
---slow roasted choice prime rib of beef----
QUEEN CUT $18.95---KING CUT $21.95
SATURDAY NIGHT ONLY

%L Denotes House Specialty
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Seafood

Baked filet of gulf Grouper stuffed with our
special crabmeat mixture and topped with our
decadent lobster sauce...a Punta Gorda
fAVOTIte. .. .o cuv v e e et i et e s e e 24

Pan-seared filet of wild Atlantic salmon
served with a Kentucky bourbon teriyaki
sauce.....Jim Beam loved it ... ... ... ... ... 19

Two 60z Maine lobster tails broiled with a

touch of wine and butter... .....famous in
Kennebunkport ... .....market price

Special seasoned Bread crumb encrusted jumbo
gulf shrimp grilled and served with a sun-dried

tomato roasted garlic risotto atop a creamy
lemon basil SAUCE.....uuvvevevevrerrerrrrssnnen 21

Sautéed with lemon, garlic, tomatoes,

artichoke hearts, black olives and capers in a
roma tomato sauce... ... .. ... cee vev vuv ver e e 19

Oeafood Conquistadon

Sautéed half lobster, grouper, shrimp, scallops,
green peppers, &tomatoes, sautéed in brandy &
butter, with a touch of marinara sauce...Ponce
de Leon brought this one ashore...................... 28

Fresh Coconut Crusted Mahi baked and topped

with fresh fruit salsa and Jamaican rum
pineapple glaze......uueeuvervvscrevriesniscsessesennen, 21

The classic French dish with sautéed clams,
mussels, lobster, scallops and shrimp in our

own chefs bouillabaisse stock with hint of
saffron----a great classic dish returns ....... 28

Lightly blackened, pan seared Grade A Fresh
Ahi Tuna served with a sesame ginger sauce.
and cucumber wasabi Recommended served
medium-rare 22

Fach Cussted Felopic

Marinated in balsamic vinegar, gently coated
with herbed bread crumbs and baked to
perfection

Lo Goillod Sea @S'ca%a
Fresh New Bedford Jummbo sea scallops
Marinated overnight and served with saffron

risotto and drizzled with a Grand Marnier
sauce... the whaling city would be proud.... 23

Lo G Coptiin's Plstt

A broiled or grilled platter of fresh grouper,
scallops and shrimp topped with crab meat
served over a lobster cream sauce...a Captain’s
table favorite... ... ... cov v vovvies vee e e ee veee 23

Consumer advisory--there is increased health risk with eating undercooked or raw meats, poultry, seafood, shellfish or eggs and may increase the

consumers risk for food borne illness.
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Desserds

; gmmzy W Plossom & la
Mode

Fresh Granny Smith Apples and buttery caramel baked
into a shortbread CrUst.......evivvvvvvererciiiiiereissssesenens 6

Shortbread crust pie filled with traditional southern
style caramelized Georgia Pecans with a touch of
Kentucky BoUrbom ..........uuevcucueicrcrciincniienceicscsceesenins 6

=

Layer upon layer of a rich dark chocolate cake
sandwiched with our silkiest sinooth chocolate
117 6

A refreshing tropical mousse layered with Mango and
Guava topped with whipped cream...............ouucecrveuencnen. 6

Proanut Buttee Cunch Pe

Chocolate peanut clusters covered with fluffy peanut
butter cream in a pastry crust topped with whipped

An assortment of fresh berries on top of a cloud of
WHIPPEA CYEAM c.uuuneniirrriririririiiisisisissssssescsesesiesiisaes 6

Opecially Coffecs

Brandy, Kahliia, and Frangelico topped with whipped cream ... 6.75

Cofe Fundador

Bailey’s and almond liqUeny ...ocvevereririiereririririsisinisinisssssnnnnns 6.75
Brandy and Amaretto topped with whipped cream ...oveveseesens 6.75
Bailey’s and WHISKY eevvererernnuniisieienennniiiiiieiieennmiinieeeinnnnnene, 6.75
SJamaican Coffee

Tia Maria and dark riifl ... eeeeeeeeeisieneeennniniiieiieemeieeen. 6.75

%L Denotes House Specialty

Heoke Coffec

Tequila and KaRIlia .eeeeeeeeseiierreennnnnsiisserennnnnssisseeeennnsnssesseeees 6.75
Brandy and Tia MATIA c......eceuevevereierrenicisesissiesicnenes 6.75
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CONQUISTADOR ROOM AVAILABLE FOR
BANQUETS-----WEDDINGS-----BIRTHDAY5----
ANNIVARSARYS---BUSINESS SEMINARS ANY

SIZE GROUPS FROM 10----TO---100-----BEST
VIEW IN SOUTHWEST FLORIDA---CALL FOR
INFO 941-637-1177---EX-2

%L~ Denotes House Specialty



