
SEPTEMBER 7 - 27, 2023
THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

HOOKED ISLAND GRILL
3-COURSE DINNER  •  $39.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE   beverage, gratuity, and tax not included

FIRST COURSE
Hooked Clam Chowder

New England-ish, Best Around

Smoked Fish Dip
Mahi Mahi, Smoked,  Holy Trinity Vegetables, Crackers

1/2lb Peel And Eat Shrimp
Served Cold, House Cocktail, Old Bay

SECOND COURSE
Cajun Lobster Trifecta

(5) Lobster Ravioli, Tossed With Chunks Of Lobster Meat,
Lobster Cream Sauce, Andouille Sausage

Prime Filet Oscar
8oz Prime Filet, Jumbo Lump Crab Meat, Cheddar Grits,

Grilled Asparagus, Topped With House Hollandaise
ADD ON 1/2lb Snow Crab Legs   add $10.00

Chef’s Miso Combo
9oz Cobia, (3) U-10 Scallops, Fig Balsamic Brussel Salad, Coconut Lime Rice

THIRD COURSE
Pina Colada Cheesecake

Pineapple, Graham Cracker, Island Vibes

Key Lime Pie
Our Little Florida Secret


