Seafood

Grilled Halibut 22

Drizzled with a Lemon Sage Cream
and Shrimp Sauce

Fisherman’s Feast 16

Tempura Battered Cod Filet and 4 Large Deep Fried Shrimp

Lemon Herbed Or Cajun Style
Filet of Salmon 17

Grilled Cod Filet 13

Shrimp Dinner 15
6 Large Shrimp

Chipotle Honey Encrusted Tilapia 17
Nick’s sweet and spicy answer to encrusting the Tilapia
With a Outstanding Chipotle Dipping Sauce

Admirals Deep Fried Feast 19
Shrimp, Tempura Battered Cod Filet and
Signature Fried Calamari

Tri Tip and English Fish 19

6oz Jack Daniels or Steakhouse Tri Tip and
Tempura Battered Cod Filet

Firecracker Salmon 18
Hot and Spicy Glazed Salmon served with
Nick’s Pineapple Salsa Relish

Mahi Mahi 19

Fresh Grilled Mahi with a Tequila Lime Marinade and an

Avocado, Red Onion, Cilantro Salsa

English Fish Dinner 15
Fresh Tempura Battered Cod Filet

All entrees served with choice of any two sides:
Garlic Mashed, Baked Potato, French Fries, Rice Pilaf, Cajun Style Grilled Vegetables, Unseasoned Steamed Veggies,
Soup or Salad and Garlic Bread

Add a third side choice for 2.59-- Add 4 Large Fried Shrimp 3.79

Pasta

Upon Request Nick will make any pasta not so spicy!!
To Any Pasta you may add Chicken 32 Shrimp 33 Salmon $4

Shrimp Scampi 18
Sautéed Shrimp in Olive Oil and Garlic in a
Creamy White Wine Sauce

Pesto Ravioli 14

Cheese Ravioli in a light Pesto Cream Sauce
Garnished with Pine Nuts and Mozzarella

Alfredo Pasta 13

Fresh from Scratch Creamy Alfredo Sauce over Bow Tie
Ask your server to spice it up to Cajun Style

Seafood Vodka Pasta 19

Calamari and Shrimp in a Pink Vodka Sauce
with Angel Hair
(Vodka Sauce-a blend of Sun dried Tomato,
Roma Tomato and a touch of Cayenne)

Chipotle Chicken Cheddar Pasta 15

*Spicy * Chicken Breast with Green Chilies, in a Creamy
Chipotle Cheddar Alfredo Sauce

Seafood Pamodoro 19

Sautéed Shrimp and Calamari, served in a Pamodoro Sauce
(Fresh Tomato, Basil and Olive Oil) Over Angel Hair

Seafood Trio 19

Shrimp, Calamari, and Clams served in a
Light Lemon Cream Sauce over Angel Hair Pasta

Linguine and Clams 18

Sautéed Garlic, Basil, Oregano in a White Wine Sauce

Stuffed Ravioli with
Portobello Mushroom 17

In a Fresh Alfredo Sauce with Fresh Basil and Tomato

Vegetarian Pasta 15
Mixed Color Peppers, Broccoli, Carrots,
Garnished with Pine nuts

Choice of a Light Marinara or Alfredo Sauce

Baked Ravioli 15

Cheese Ravioli in our Signature Meat Sauce smothered in
Mozzarella Cheese and Baked
Sprinkled with Parmesan Cheese

Spaghetti and Meatballs 14
Hand Made Meatballs in our Signature Meat Sauce With
Ground Sausage and Beef
Sprinkled with Parmesan Cheese

All Pasta Served with Choice of Soup or
Salad and Garlic Bread






