
Mother’s Day Dinner at Sailor’s ReturnMother’s Day Dinner at Sailor’s Return
AppetizersAppetizers

EGGPLANT STACK.......................................................................................................................................$18 
Fried Eggplant, Fontina, Spinach, Prosciutto, Tomato Bordelaise

*AHI TUNA NACHOS.............................................................................................................................$20 
Wontons, Sesame Tuna, Ponzu, Sriracha Mayo, Pickled Ginger, Wasabi

JUMBO SHRIMP COCKTAIL.................................................................................................................$20
(5) Jumbo Shrimp, Cocktail Sauce

SMOKED FISH DIP.......................................................................................................................................$16
Pickled Jalapeno, Red Onion, Celery, Carrot, Assorted Crackers, Pita Chips

FLASH FRIED CALAMARI....................................................................................................................................................................$18
Marinara

ESCARGOT.....................................................................................................................................................................................................$16
Four Cheese Blend, Garlic Butter

Salads and SoupsSalads and Soups
Salad Additions

Chicken $8     Mahi $15     Salmon $15     Scallops $16     Shrimp $16

BEET SALAD..........................................................................................................................................................................................................................$13
Baby Greens, Beets, Goat Cheese, Candied Walnuts, Strawberry Vinaigrette

CLASSIC CAESAR...............................................................................................................................................................................................................$13
Romaine, Parmesan, Croutons

COBB SALAD.........................................................................................................................................................................................................................$14
Baby Greens, Egg, Gorgonzola Crumbles, Bacon, Baby Heirloom Tomato,
Green Onion, Balsamic Vinaigrette

BABY ICEBERG...................................................................................................................................................................................................................$14
Iceberg, Bacon, Gorgonzola, Red Onion, Baby Heirloom Tomatoes, Blue Cheese Dressing 

LOADED POTATO SOUP..........................................................................................................................................................................Cup $7      Bowl $11
Topped with Bacon, Cheese, and Green Onion

EntreesEntrees
Add (1) 7oz Baked Cold Water Lobster Tail for $26

PINEAPPLE SNAPPER........................................................................................................................................................................................................$39
Fresh Blackened Yellowtail Snapper, Coconut Rice, Grilled Pineapple, Pineapple Rum Butter Sauce

SEAFOOD IMPERIAL.........................................................................................................................................................................................................$48
(2) Jumbo Shrimp, (2) Jumbo Scallops, Lump Crab Meat, Mornay, Toasted Parmesan Breadcrumbs, Penne

FIRECRACKER SALMON.....................................................................................................................................................................................................$36
Fresh Grilled Atlantic Salmon, Coconut Rice, Green Beans, Soy Maple Glaze

SEAFOOD TRIO...................................................................................................................................................................................................................$56
Fresh Gilled Caribbean Mahi, (2) Jumbo Scallops, (2) Jumbo Shrimp, Garlic Mashed Potato, Green Beans, Lemon Beurre Blanc

				     GROUPER FRANCAISE.........................................................................................................................................$48
				     Fresh Black Grouper, Garlic Mashed Potato, Green Beans, Lemon Beurre Blanc
		       
		                                   TWIN TAILS........................................................................................................................................................$60
				                     (2) 7oz Baked Maine Lobster Tails, Garlic Mashed Potato, Green Beans, Drawn Butter

		                                   CHICKEN BLUE.................................................................................................................................................$36
			         	                  Black Forest Ham, Swiss, Garlic Butter, Provolone, Garlic Mashed Potato, Green Beans, 
					      Bordelaise, Lemon Beurre Blanc

			                    CENTER CUT FILET MIGNON.........................................................................................................................$59
			                                    10oz Filet Mignon, Baked Potato, Green Beans, Bordelaise
			 
			                    AUSTRALIAN RACK OF LAMB.......................................................................................................................$54
			                                    Roasted Half Rack of Lamb, Garlic Mashed Potato, Green Beans, Bordelaise
				                     Add Mint Jelly $1.50


