Bao’zfside

Seaf Grill&l}ar

GRILL MENU

STARTERS

ofr GAZPACHO 14.50
ADD GULF SHRIMF 6

SOUP OF THE DAY 14.50

++ BAYSIDE SEAFOOD PLATTER ~ WHOLE MAINE LOBSTER, GULF SHRIMP, OYSTERS,
HOUSE-MADE MIGNONETTE, COCKTAIL SAUCE 65

or JUMBO GULF SHRIMP COCKTAIL 24
sr LUMP CRAB & AVOCADO ~ DICED TOMATO, GAZPACHO SALSA 25

:+ or ESPELETTE PEPPER DUSTED AHI TUNA ~ FLASH FRIED GINGER, WAKAME,
THAI-HONEY SAUCE & WASABI AICLI 23

GROUPER & SHRIMP CEVICHE ~ HOUSE-MADE TORTILLA CHIPS 23
ofr PEEL & EAT SHRIMP ~ STEAMED FLORIDA PINK SHRIMP, LIME & CHIVE DRAWN BUTTER 26

er P.E.l. MUSSELS PUTTANESCA ~ GARLIC, PEPPERS, OLIVES, ANCHOVY, CAPERS,
LEMON JUICE, WHITE WINE BUTTER, GARLIC CROSTINI 28

er CRISPY CALAMARI ~ SAUTEED TUSCAN RED & BANANA PEPPERS, GARLIC,
RED ONION, WHITE WINE BUTTER REDUCTION 25

COCONUT SHRIMP ~ FRUIT SALSA, SESAME, WAKAME, GINGER, MANGO-CHILI GLAZE 25
PAN SEARED CRAB CAKE ~ FIELD GREENS, FRUIT SALSA, LEMON-MUSTARD AIOLI 25
BLUE CRAB SPRING ROLLS ~ WAKAME, GINGER, MANGO-CHILI GLAZE 23
SHRIMP & CORN FRITTERS ~ SWEET CHILI REMOULADE 23

»+ of BEEF TENDERLOIN CARPACCIO ~ ARUGULA, CAPERS, SHAVED PARMESAN,
LEMON VINAIGRETTE 28

ofr PAN SEARED PORK BELLY TACOS ~ PICKLED RED ONION,
CORN & BLACK BEAN SALSA, SMOKED TOMATO JAM 21
SALADS
oF ARTISANAL GREENS ~ CARROT, CUCUMBER, TOMATO, BALSAMIC VINAIGRETTE 16
of CLASSIC CAESAR ~ ROMAINE, GRANA PADANO, CROUTONS 16

sr GOLDEN BEET SALAD ~ ARTISANAL GREENS, RED ONION, MARINATED AGED GOAT CHEESE,
BALSAMIC FIG GLAZE 22

s CRISPY [CEBERG WEDGE ~ DICED TOMATO, BACON, BLEU CHEESE DRESSING 16
sf BURRATA SALAD ~ ARUGULA, HEIRLOOM TOMATO, RED ONION,
BASIL OIL, BALSAMIC GLAZE 21
SELECT DESSERTS ARE DELIVERED DAILY FROM TONY’S OFF THIRD BAKERY.

** ADVISORY
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



s SIMPLE SEAFOOD

EACH SEAFOOD ENTREE SERVED WITH ONE SIDE

GROUPER 50 +« SALMON 39
SNAPPER 48 MAaRI-MAHI 41

CAN BE GRILLED, BLACKENED, OR SAUTEED

SAUCES
LEMON-MUSTARD AlOLI MANGO-CHILI GLAZE
CILANTRO-LIME AIOLI LEMON BEURRE BLANC
SIDES
eF HARICOTS VERTS 8 efr BASMATI RICE 8
er SAUTEED BROCCOLINI 8 cr MASHED POTATO 8
cf SAUTEED ASPARAGUS 12 er OVEN-ROASTED FINGERLING POTATO 8
CRISPY BRUSSELS SPROUTS 10 FRENCH FRIES 8
6f SAUTEED GREENS 12 TRUFFLE FRIES 10

sF MUSHROOM RISOTTO 12

CHEF’S CREATIONS

CRISPY MAHI-MAHI ~ JULIENNE VEGETABLE, WAKAME, GINGER,
THAI-HONEY SAUCE, MANGO-CHILI GILAZE 43

++ COCONUT-CURRY SALMON -~ DAIKON SLAW, YELLOW CURRY, BASMATI RICE 41
oF GRILLED SHRIMP SKEWER ~ ROASTED VEGETABLE, CILANTRO-LIME AIOLI 40
COCONUT SHRIMP SALAD ~ ARTISANAL GREENS, MANDARIN ORANGE, TOMATO,
TOASTED ALMONDS, COCONUT FLAKES, CRISPY WONTON,
PASSIONFRUIT DRESSING, SWEET & SPICY VINAIGRETTE 42

of PAN SEARED SNAPPER ~ FRIED CAPERS, MUSHROOM RISOTTO, LEMON BEURRE BLANC 52

ofr MISO GLAZED SEA BASS ~ LOBSTER MASHED POTATO, JULIENNE VEGETABLE,
WAKAME, GINGER, MANGQO-CHILI GLAZE 61

sr PAN SEARED GROUPER ~ MUSHROOM RISOTTO, BALSAMIC FIG GLAZE §7
++ 6f FILET MIGNON ~ MASHED POTATO, HARICOTS VERTS, PINOT NOIR DEMI-GLACE MP

++ or STEAK FRITES ~ 8 0Z COULOTTE STEAK, FRENCH FRIES, HOUSE-MADE CHIMICHURRI MP

»+ of BONE-IN PORK CHOP ~ ROASTED POTATO, HARICOTS VERTS, SMOKED TOMATO JAM 45
++» PRIME STEAK BURGER ~ BACON, LETTUCE, TOMATO, CARAMELIZED ONION, FRENCH FRIES 34
BRAISED SHORT RIB ~ MASHED POTATO, ROASTED VEGETABLE, PAN-SAUCE REDUCTION 45
»+ 6F RACK OF LAMB ~ OVEN-ROASTED FINGERLINGS, HARICOTS VERTS 62
er BONE-IN FREE-RANGE CHICKEN BREAST ~ MASHED POTATO, ROASTED VEGETABLE 39

sF BOUILLABAISSE ~ SPLIT LOBSTER TAIL, MUSSELS, CLAMS, SHRIMP, MAHIL,
SAFFRON-LOBSTER BROTH, GARLIC CROSTINI| 62

CHICKEN PENNE ~ FRESH TOMATO, SWEET PEAS, SHALLOTS, PANCETTA, GRANA PADANO,
ROASTED GARLIC CREAM 39

SHRIMP & CRAB FETTUCCINE ~ GARLIC, BASIL, CHIVES, SHALLOTS, PARSLEY, OLIVE GIL 45
FLORIDA PINK SHRIMP PASTA -~ FETTUCCINE, SUNDRIED TOMATO,
SPINACH, PARMESAN CREAM 45

GF - INDICATES GLUTEN-FREE OR MAY BE PREPARED GLUTEN-FREE

$ 10 PLATE CHARGE FOR SPLIT ENTREES
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