
Appetizers
STEAMED SHRIMP  15

half pound of pan steamed spiced shrimp with sweet onions 
served with cocktail sauce  GF

BAIT  15
crispy calamari served with pesto cream and marinara

HOT BACK FIN CRAB DIP  17
topped with bubbly cheese served with a baguette & crudités  GF (without bread)

MOM’S SHRIMP  14
with hot bread for dippin’  GF (without bread)

MEAT ON A STICK  17
grilled marinated beef tenderloin chunks with sweet potato fries, 

A-1 sauce and pickled horseradish red onions  GF

BANGIN’ SHRIMP  14
popcorn gulf shrimp and sliced cherry peppers tossed in a spicy sauce

TUNA NACHOS  15
four seared sesame crusted tuna pieces over wontons and seaweed salad 

topped with sweet teriyaki, spicy mayo, and wasabi aioli

Salads
dressings: house balsamic romano vinaigrette, ranch, thousand island, 

honey mustard or chunky bleu cheese

BIG HOUSE SALAD  12
topped with bleu cheese crumbles  GF

PITTSBURGH STEAK SALAD  19
grilled tenderloin, caramelized onions, sautéed mushrooms, 
tomatoes, cucumbers and bleu cheese crumbles tossed with 

A-1 spiked creamy vinaigrette atop crispy fries  GF (without fries)

BIG CAESAR SALAD  12
house made roasted garlic dressing and croutons 
topped with parmigiano reggiano  GF (without bread)

PALM VALLEY ROASTED BEET SALAD  14
fresh roasted red and yellow beets atop a herb pesto, garnished with 
goat cheese, honey, spiced candied pecans and micro beet greens  GF

Raw Bar
ARCHER OYSTERS  16 / 27

SPECIALTY OYSTERS  MKT
please ask about the latest catch!

Soups
CREAM OF CRAB WITH SHERRY  10 / 12

cup / bowl

CHEF’S SOUP OF THE DAY  MKT

Available at 4pm

SALAD ADD-ONS 
seared tuna, grilled shrimp, grilled chicken breast, seared scallops, 

fried chicken tenders, jumbo lump crab cake and/or grilled beef tenderloin



In-Room Dining subject to a 20% service charge.

Dinner
Served with starch and vegetable of the day

ALWAYS FRESH CATCH OF THE DAY  MKT
reel fresh fish, prepared daily  GF

FREDDY’S SEAFOOD PASTA  39
jumbo shrimp, lump crab meat, sea scallops, squash and diced 

roma tomatoes in a light garlic sauce tossed with pasta GF (without pasta)

LOBSTER ORZO  35
creamy parmeasan orzo pasta with 

lobster meat and shaved parmeasan

GULF JUMBO SHRIMP  29
fried or grilled, one half pound, wild caught  GF (if grilled)

BETTER THAN CHESAPEAKE  36
roasted butterflied chicken breast topped with 

herb panko lump crab imperial and a creamy asiago sauce 

PORK CHOP  39
twelve ounce cowboy bone in chop, 

topped with blackberry glaze and crispy onions

JUMBO LUMP CRAB CAKE (S)  MKT
five ounce single or twin, served with island aioli

BROILED CANADIAN LOBSTER TAIL  MKT
twelve ounce served with reel hot drawn butter   GF

ENCRUSTED FILET  47
eight ounce center cut beef tenderloin rubbed in garlic oil, 

baked with bleu cheese and panko crusting

GRILLED PETITE FILET  39
six ounce filet topped with 

caramelized onions and mushrooms

RIBEYE  44
hand-cut fourteen ounce ribeye with 
roasted garlic herb compound butter

SURF & TURF  MKT
six ounce grilled center cut filet 

- with choice of - 

- broiled eight ounce lobster tail  GF 
- broiled lump crab cake   

- grilled or fried shrimp  GF (if grilled)

HEALTH DEPARTMENT WARNING: Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of contracting a food borne illness, especially if you have certain medical conditions.    230630

GF   GLUTEN FREE@marlinmoonocmd


