)* Blackfins Signature Items

= CAPT HIRAMS RESORT =

FRIED LOCAL GREEN TOMATOES AND CRAB REMOULADE 10
FLASH FRIED LOCAL GREEN TOMATOES, JUMBO LUMP CRAB MEAT, CAJUN REMOULADE

WINGS 9
BUFFALO, JERK, GARLIC OLD BAY, THAI CHILI, TERIYAKI, NAKED
SERVED WITH CELERY. ADD BLUE CHEESE OR RANCH FOR 5.50

LIZ’S SMOKED FISH DIp >l 10
TOP SECRET RECIPE, SERVED WITH MIXED CRACKERS, LEMON

TUNA NACHOS >l 14
SEARED TUNA, WONTON CRISP, SEAWEED SALAD, CUSABI, AND TERIYAKI GLAZE

CALAMARI 8
DEEP FRIED, SIRACHITAR OR MARINARA

HOT CRAB AND ARTICHOKE DIP 11
CREAM CHEESE, CRAB MEAT, ARTICHOKES, CROSTINIS

CONCH FRITTERS 9
NEW HOUSE RECIPE, SPICY RED PEPPER SAUCE

HUMMUS 6
PITA CHIPS AND CELERY. ASK YOUR SERVER ABOUT TODAY’S SELECTION.

FRIED PICKLES 7
PANKO COVERED DILL PICKLE CHIPS, RANCH DRESSING

OLD BAY PEEL N’ EAT SHRIMP i %LB-9 1LB-17

HOT WITH DRAWN BUTTER OR COLD WITH COCKTAIL SAUCE.

OYSTERS ON THE HALF SHELL
CHILLED, LEMON, COCKTAIL SAUCE

% DZ - MKT DZ - MKT

DIRTY OYSTERS % DZ - MKT DZ - MKT
FRESH SHUCKED OYSTERS, CAVIAR, SOUR CREAM, ONIONS, HOT SAUCE

SEBASTIAN SEAFOOD SAMPLER 16
STEAMED SHRIMP, STEAMED CLAMS, LIZ’S FISH DIP

BLACKFINS COLOSSAL SEAFOOD SAMPLER )i MKT
12 CHILLED OYSTERS, 12 CLAMS, %Ib SHRIMP, 1 split LOBSTER TAIL

MICKEY’S OYSTER SHOOTER 3FOR 9
FRESHLY SHUCKED OYSTER, ABSOLUT PEPPAR, ZING ZANG

STEAMED MUSSELS 12
WHITE WINE HERB BROTH, GARLIC BREAD

STEAMED SEBASTIAN LITTLENECK CLAMS >8> 9

BAKER’S DOZEN CLAMS, DRAWN BUTTER

SERVED WITH HOUSE POTATO CHIPS e SUBSTITUTE FRENCH FRIES FOR 51

FRIED FISH SANDWICH )-8 12
COD, MAHI, TARTAR SAUCE.

FRESH GRILLED FISH SANDWICH MKT
ASK YOUR SERVER WHAT’S AVAILABLE TODAY

TRIPLE TROUBLE TACOS 12
3 SOFT TORTILLAS STUFFED WITH CHOICE OF GRILLED MAHI, SHRIMP, OR CHICKEN.
CABBAGE, CHEDDAR, HOUSE MADE CILANTRO LIME SOUR CREAM,

PICO DE GALLO. VEGETARIAN OPTION AVAILABLE

FRIED SHRIMP PO' BOY 12
LIGHTLY BATTERED SHRIMP, SHREDDED LETTUCE, TOMATO, CAJUN REMOULADE
ON A NEW ENGLAND STYLE ROLL

CINDIE’S ULTIMATE LOBSTER ROLL 20
BUTTERED NEW ENGLAND STYLE ROLL, OLD BAY LEMON DRESSING

CHICKEN SANDWICH 10
GRILLED OR CAJUN, OR BBQ. LETTUCE AND TOMATO, POTATO ROLL

CAPTAIN’S BURGER 10
% LB. PATTY, LETTUCE AND TOMATO, TOASTED BRIOCHE BUN

FLATLINER )i 11
PULLED PORK, SLICED HAM, BACON, PROVOLONE, PICKLE, MUSTARD SAUCE.
SERVED ON CUBAN BREAD

AUTHENTIC MARYLAND JUMBO LUMP CRAB CAKE 14
LUMP CRAB MEAT, LETTUCE AND TOMATO, POTATO ROLL, OLD BAY MAYO

ADDITIONAL SANDWICH TOPPINGS: 1/EA
CHEESE: AMERICAN, CHEDDAR, PROVOLONE, SWISS
TOPPINGS: BACON, SAUTEED MUSHROOMS, ONIONS, AVOCADO

Consumer Advisory: Consuming raw or undercooked animal proteins including: meats, poultry, seafood, shellfish, or eggs may increase your risk
of food borne illness, especially if you have medical conditions.

NEW ENGLAND CLAM CHOWDER 5
CREAM BASE, CLAMS, CARROTS, CELERY, BACON, POTATO

AUTHENTIC MARYLAND CRAB SOUP 5
TOMATO BASE, CRAB MEAT, CARROTS, CELERY, PEAS, CORN, POTATO

BABY FIELD GREEN SALAD 7
LOCAL HYDROPONIC GREENS, CARROTS, ONIONS, TOMATO,
CUCUMBER, CITRUS VINAIGRETTE

BLACKFIN’S WEDGE SALAD )9 8
ROMAINE, BACON, EGG, ONIONS, TOMATO, BLUE CHEESE, BLUE CHEESE DRESSING

CHOPPED SALAD 8
CHOPPED ROMAINE, TOMATO, CUCUMBER, AVOCADO,
EGG, BACON, BLUE CHEESE

CLASSIC CAESAR SALAD 8
ROMAINE, CROUTONS, PARMESAN, CLASSIC CAESAR DRESSING
ADD-ONS

AVAILABLE WITH SALADS, SANDWICHES, PLATTERS AND MAINS ONLY.
JUMBO LUMP CRAB CAKE 12
LOBSTER SALAD 17
DAY BOAT FISH MKT
GRILLED SHRIMP 8
GRILLED CHICKEN 6

SERVED WITH FRIES, SLAW, LEMON, HOUSE MADE TARTAR SAUCE

FRESH FISH AND CHIPS 15
COD OR MAHI
FRESH FRIED OYSTERS 22

LIGHTLY BATTERED SELECT OYSTERS

FRESH JUMBO SHRIMP )9 19
LIGHTLY BATTERED JUMBO SHRIMP

THE CAPTAIN’S SEAFOOD COMBO 29
LIGHTLY BATTERED COD, OYSTERS, SHRIMP, SCALLOPS

SERVED WITH CHOICE OF STARCH, CHEF’S VEGETABLES, LEMON. *NO SIDES AVAILABLE.

LINGUINE WITH CLAM SAUCE* 16
FRESH LOCAL CLAMS, LINGUINE, WHITE WINE CLAM BROTH, GARLIC BREAD

AUTHENTIC MARYLAND JUMBO LUMP CRAB CAKES 18
LUMP CRAB MEAT, HOUSE MADE TARTAR, FRIED OR BROILED. DOUBLE IT UP $10

SHRIMP N’ GRITS* )4l 20
SAUTEED JUMBO SHRIMP, CHORIZO, FRIED GRIT CAKE, ROASTED TOMATO GRAVY

BROILED SPINY LOBSTER TAIL 35
KEY LIME BUTTER SAUCE. ADD CRAB STUFFING $4

CAPTAIN’S BROILED SEAFOOD COMBO 29
MAHI, SCALLOPS, SHRIMP, CRAB CAKE

JESSICA’S VEGETABLE LASAGNA* 14

SAUTEED SPINACH, MUSHROOMS, ONION, TOMATO, ROASTED GARLIC, RICOTTA,
MOZZARELLA, NOODLES, MARINARA, PARMESAN. SERVED WITH GARLIC BREAD

GRILLED JERK CHICKEN 17
TWIN BONELESS BREASTS, JERK SPICES, PINEAPPLE SALSA

NEW YORK STRIP 29
10 OZ CREEKSTONE FARMS 100% ANGUS CENTER CUT STRIP STEAK

CAPTAIN'S SEAFOOD STEW* 29

FRESH FISH, CLAMS, MUSSELS, SHRIMP, SCALLOPS, LOBSTER, TOMATO-LOBSTER BROTH

LOCAL DAY BOAT FRESH CATCH > MKT
GRILLED, BLACKENED, BROILED, BBQ GLAZED, LOBSTER OR KEY LIME BUTTER

TWO GRILLED SHRIMP SKEWERS 19
LOBSTER OR KEY LIME BUTTER

YOU CATCH IT, WE COOK IT 10
GRILLED, BLACKENED, BROILED, FRIED, LOBSTER OR KEY LIME

CHIPS 3 VEGGIES

FRIES 3 RICE

ONION RINGS 3 BAKED POTATO

COLE SLAW 3 ADD CHEESE, BACON, SOUR CREAM
GARLIC BREAD 3 AND BUTTER
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= CAPT HIRAMS RESORT =

SPECIALTY COCKTAILS
GL BTL
Roxy Rita )9 10
Patron Tequila and Grand Marnier with an extra splash of orange juice Matua Rose of Pinot Noir, New Zealand 7 27
Voodoo Bucket _ 10 Mulderbosch Steen, South Africa > S8 8 30
Cruzan Pineapple, Citrus, Banana & Coconut Rums, pineapple, orange,
& cranberry juices topped with a dark rum floater . . . . .
Served in a 320z souvenir bucket! Wild Horse Viognier, California 9 34
Capt's Crush Yol 7 Chateau St Michelle Riesling, Washington 6 23
Our House Recipe including Absolut Mandarin Vodka and Lo .
Fresh Squeezed Indian River Oranges & Grapefruits Lagaria Pinot Grigio, Italy 8 30
Goombay Smash 7 Terlato Pinot Grigio, Friuli, Italy 12 45
A tropical blend of Cruzan Coco, Banana Liqueur,
pineapple & orange juices topped with a dark rum floater Jean Luc Colombo White Cote-du-Rhone, France 9 34
Dark ‘n Stormy or Moscow Mule 7 Blindfold California white Blend, Napa Valley, Ca 12 45
Gosling's Black Seal Rum & Ginger Beer.
Substitute Absolut Vodka to make it a Moscow Mule Kim Crawford Sauvignon Blanc, New Zealand 34
’
Capt's Classic Mojito 10 . . .
Bacardi Rum, Fresh Mint, Simple Syrup, Lime & a Splash Tom Gore Sauvingnon, California 8 30
Add a tropical flavor for something new and different . . . 3
pical flavor f 7 i Sonoma-Cutrer Russian River Ranches Chardonnay, California 11 42
Coconut Breeze 7 .
Cruzan Coconut Rum, pineapple & Mer Soleil Silver Unoaked Chardonnay, Monterey Co, Ca 10 38
cranberry juices, & cream of coconut
Bahamas Crossing 7
Capt's Perfect Manhattan 9 GL BTL
Maker’s Mark, equal parts sweet & dry vermouth, bitters, cherry
Votre Sante Pinot Noir, California 9 34
Jameson’s Green Tea 9
Jamesons Irish Whiskey, Peach Schnapps, Sour & a splash Windy Bay Pinot Noir, Oregon )* 10 38
Pusser's Painkiller )98 8 9 10 Lyric by Etude Pinot Noir, Santa Barbara, California 12 46
Pusser's Rum, cream of coconut, pineapple
& orange Juices, cinnamon, & a touch of nutmeg Meiomi Pinot Noir, California 12 46
Choose Levels 1, 2, or 3 !
Key Lime Cocktail 7 Beaux Freres Pinot Noir, Willamette, Oregon 95
Naked Turtle Vodka, Triple Sec, Key Lime juice, Simple Syrup, Splash . .
Murphey-Goode Merlot, California 8 30
Blackfins Cosmopolitan 8 .
Absolut Citron, Triple Sec, cranberry Juice and a splash of lime Thorn Merlot, Napa Valley, California 65
Hurricane Cat 3-4-5 8 9 10 Josh Cabernet Sauvignon, California 8 30
Get blown away by our new Hurricane!
Now coming in Cat 3, 4 and 5! Not for the faint of heart! Simi Cabernet Sauvignon 12 46
Molly Dooker “The Boxer” Shiraz, Australia 55
FROZEN COCKTAILS
Graffigna Malbec, Argentina 7 27
Pifia Colada , 7 Prisoner Red Blend, Napa, California 75
A tropical combination of coconut & pineapple
Rum Runner 7
A frozen blend of Rum, Banana, Blackberry Liqueurs,
tropical fruit juices & topped with a generous dark rum floater CHAMPAGNES AND SPARKLING WINES
Miami Vice > 7 GL BTL
Our Rum Runner & Pifia Colada mixed together . . . .
g J Roget Sparkling Wine, California 6 23
Strawberry Mango Madness 7 . . .
Cruzan Strawberry Rum, Cruzan Aged Rum blended with a combo of Mumm Napa Brut Prestige, Napa, California 12 45
frozen strawberry & Mango Daiquiri. .
Perrier-Jouet Grand Brut, France 75

CRAFT BEERS Perrier-Jouet Belle Epoque 2007 275

Blue Point Toasted Lager (Bottle), New York )yt
Brew Hub Keybilly Island Ale (Can), Florida

Cigar City Jai Alai IPA (Can), Tampa FL )yt GL
Lagunitas Lil Sumpin Sumpin Wheat Ale, California
Oskar Blues Mamas Little Yella Pils (Can), North Carolina Copper Ridge Chard, Merlot, Cab, White Zin 6

Sixpoint Resin Double IPA ( Can), New York
Victory Golden Monkey (Bottle), Pennsylvania
Ask About Our Limited Edition Beers As Well

Ca Donini Pinot Grigio delle Venezie IGT, Italy 6

Bud e Bud Light e Coors Light e Miller Lite ® Kentucky Bourbon Ale BOLE BEES . .
Shock Top ¢ Sierra Nevada e Stella ® Sweetwater 420 ¢ Yuengling Angry Orchard * Budweiser ¢ Bud Light ¢ Bud Light Lime
Sailfish Brewery IPA ¢ Walking Tree Brewery Wheat Ale Coors Light  Corona ¢ Corona Light

Heineken e Landshark ¢ Michelob Ultra
Red Stripe ® Rolling Rock e Yuengling ¢ O’Douls



