Bazside

Seaf Grill&llar

LUNCH MENU

STARTERS

er GAZPACHO 14.50
ADD GULF SHRIMP 6
SOUP OF THE DAY 14.50
er CUBAN BLACK BEAN SOUP -~ CHORIZO, ONION, PEPPERONCINI, CRISPY TORTILLA, SOUR CREAM 14.80
efr JUMBO GULF SHRIMP COCKTAIL 24
COCONUT SHRIMP ~ FRUIT SALSA, SESAME, WAKAME, GINGER, MANGO-CHILI GLAZE 25
CRISPY CALAMARI ~ LEMON-MUSTARD AIOLI & MARINARA 23
BLUE CRAB SPRING ROLLS ~ WAKAME, GINGER, MANGO-CHIL] GLAZE 23
PAN SEARED CRAB CAKE ~ FIELD GREENS, FRUIT SALSA, LEMON-MUSTARD AlOL| 24
GROUPER & SHRIMP CEVICHE ~ HOUSE-MADE TORTILLA CHIPS 23

SALADS

oF THE BAYSIDE ~ GRILLED CHICKEN, ARTISANAL GREENS, WALNUTS, TOMATO,
RED ONION, BLEU CHEESE, BALSAMIC VINAIGRETTE 26
ASIAN SALAD ~ CHOPPED ROMAINE, CABBAGE, CHERRY TOMATO, MANDARIN ORANGE,
RED PEPPER, GREEN ONION, CILANTRO, TOASTED ALMONDS,
CRISPY NOODLES, SESAME-GINGER DRESSING 19
COCONUT SHRIMP ~ MANDARIN ORANGE, TOMATO, TOASTED ALMONDS, COCONUT FLAKES,
CRISPY WONTON, PASSIONFRUIT DRESSING, SWEET & SFPICY VINAIGRETTE 29
+v6F SALMON SALAD ~ ARTISANAL GREENS, TOMATO, RED ONION,
CUCUMBER, ASPARAGUS, SESAME-GINGER DRESSING 38
ofr GREEK SALAD ~ ROMAINE, TOMATO, CUCUMBER, RED & GREEN PEPPER, RED ONION,
KALAMATA QOLIVES, FETA, CRISPY PITA, GREEK VINAIGRETTE 21
or GOLDEN BEET SALAD ~ ARTISANAL GREENS, RED ONION, MARINATED AGED GOAT CHEESE,
BALSAMIC FIG GLAZE 22
efr CLASSIC CAESAR ~ ROMAINE, GRANA PADANO, CROUTONS 18

ADD: CHICKEN I GROUPER 22 MAHI MAHI 20 ATLANTIC SALMON 20 GULF SHRIMP 20

SANDWICHES

SERVED WITH FRENCH FRIES, KALE SLAW, OR PASTA SALAD

CRUNCHY FISH ~ BRIOCHE, LETTUCE, TOMATO, ONION, PICKLE, HOUSE-MADE TARTAR 24.50
++ PRIME CHEDDAR BURGER ~ BRIOCHE, LETTUCE, TOMATO, ONION, PICKLE 26
GRILLED CHICKEN BLT ~ BRIOCHE, BACON, LETTWCE, TOMATO, PICKLE, CHIPOTLE MAYONNAISE 23
CLASSIC REUBEN ~ GRILLED RYE, CORNED BEEF, SWISS, SAUERKRAUT, RUSSIAN DRESSING 22
GRILLED HAM & SWISS ~ GRILLED MARELE RYE, CARAMELIZED ONION WITH BACON, DIJONNAISE 21
JUNIOR TURKEY CLUB ~ TOASTED WHITE BREAD, TURKEY, BACON,
LETTUCE, TOMATO, MAYONNAISE, PICKLE 22
TUNA SALAD — 24 or CHICKEN & F1JI APPLE SALAD - 25 of SHRIMP & CRAB SALAD - 27
WHITE, WHEAT, RYE, OR BRIOCHE, PICKLE

SPECIALTIES

STEAK FRITES ~ 80z COULOTTE STEAK, FRENCH FRIES, HOUSE-MADE CHIMICHURRI MP
MAHI MAHI ~ SAUTEED HARICOTS VERTS, MANGO-CHILI GLAZE 39
MIN]1 CRAB CAKES ~ RCASTED RED PEPPER AIOLI, ARTISANAL SALAD,
RED ONION, CHERRY TOMATC, BALSAMIC VINAIGRETTE 28
FisH & CHIPS ~ CRISPY BLACK GROUPER, FRENCH FRIES, KALE SLAW, HOUSE-MADE TARTAR 36
GULF SHRIMP TEMPURA ~ FRENCH FRIES, KALE SLAW, PASSIONFRUIT DRESSING 27
*+ SMOKED SALMON ~ TOASTED RYE, CREAM CHEESE, AVOCADO, PICKIL.ED RED ONION,
FIELD GREENS, CHERRY TOMATO, BALSAMIC VINAIGRETTE 24
BAYSIDE QUESADILLA ~ MONTEREY JACK, JALAPENO, GUACAMOLE,
SOUR CREAM, PICO DE GALLO, CHOICE OF CHICKEN OR STEAK 22 / 29

*ADVISORY™*
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
GF - INDICATES GLUTEN-FREE OR CAN BE PREPARED GLUTEN-FREE

$8 PLATE CHARGE FOR SPLIT ENTREES
10/25



