CAPT’S APPS

Spinach and Artichoke Dip- Creamy Blend of Spinach, Artichoke
Hearts and Romano Cheese, served Warm with Crusty French Bread and Crudités 8

Jumbo Chicken Wings- served with Ken’s Chunky Bleu Cheese Dressing
Celery & Carrot Sticks 8
Choose Either: Naked, Old Bay, Buffalo or Jerk

Chicken Quesadilla- Sliced Grilled Seasoned Chicken Breast with Cheddar
Jack Cheese in a Flour Tortilla served with Sour Cream and Pico de Gallo 9

Conch Fritters- Bahamian Style, served with a Roasted Red Pepper Remoulade 9
Bait- Flash Fried Calamari served with Marinara Sauce 10 1/2
Grouper Fingers- served with a Sweet Chili Sauce 10

Shrimp Grits- Savory Shrimp and Creamy Stone Ground White Cheddar Grits
with Tasso Ham 9

Seared Ahi- Sesame Seed Crusted, Seared Yellowfin Tuna, Sliced Thin & served
with Seaweed Salad, Soy Drizzle, Cucumber Wasabi and Red Chili Aiolis 11

Dynamite Shrimp- Zesty Popcorn Shrimp over Cabbage 10

Lobster Bites- Caribbean Lobster Chunks, served with a Roasted Red Pepper
Remoulade 14

Mini Crab Cakes- served with Abaco Aioli 11

MARTIN’S RAW BAR

1/2# Jumbo Spiced Steamed Peel & Eat Shrimp- served
Hot with Cocktail Sauce 10

Pan Steamed Farm Raised Mussels- 1 Ib. in a White Wine Garlic
Sauce served with Toasted Garlic Bread 10

Martin’s Dirty Oysters- 1/2 Dozen Oysters on the Half Shell topped with
Caviar, Sour Cream, Diced Red Onions and a Dash of Hot Sauce 12

Mickey’s Oyster Shooters- Fresh Shucked Oysters in a Spicy Shooter Sauce
Powered by Absolute Peppar Vodka 3 each or 3 for8

Fresh Shucked Oysters on the Half Shell- served Over
Crushed Ice with Cocktail Sauce 1/2 Dozen 9 Dozen 16

Steamed Middle Neck Clams- ABakers Dozen in a White Wine Garlic Sauce
served with Toasted Garlic Bread 10

Please be advised that any of our products may contain allergens, including peanuts. Customers concerned with food allergies need to be aware of this
risk. Patrons with food allergies are encouraged to advise your server to insure that your meal does not come in contact with the allergen during the
food'’s preparation.

There is a risk associated with consuming raw oysters, clams, or any raw animal protein. If you have chronic illness
of the liver, stomach or blood, or have immune disorders, you are at greater risk of serious illness
from raw oysters or clams, and should eat them fully cooked. If unsure of your risk, consult a physician.
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M AIN s Most Entrees Served with Starch and Vegetable of the Day
Add a Cup of Soup or Side House or Caesar Salad for $3
Add a Crab Cake or Lobster tail to Any Entrée for an Additional Charge

Fresh Catch Of the Day- VKT
Please Ask Your Server for Today’s Selection(s)

Chicken Oscar- Grilled Marinated Airline Chicken Breast topped with Our
Crab Imperial, Asparagus and Béarnaise Sauce 18

Mahi Osceola- Grilled Mahi Topped with a Lobster Butter and Grilled Shrimps 20

Grilled Frenched Pork Rib Chop- with an Orange Horseradish Glaze
topped with Crispy Onions 16

Macadamia Nut Crusted Mahi- with a Madagascar Vanilla Rum
Butter Sauce 23

Bleu Cheese Crusted Beef Tenderloin Filet- served with a Port
Demi Glace 24

Flounder Indian River- Broiled Flounder Stuffed with Crab Imperial topped
with a Citrus Buerre Blanc 17

Single or Twin Broiled Lump Crab Cake(s)- served with
Abaco Aioli 17 /23

Grilled Jumbo Shrimp Dinner- Brushed with our Island Barbecue Sauce
served with Pineapple Salsa 20

Broiled 8o0z. Caribbean Lobster Tail- served with Hiram’s Butter MKT

Hiram’s Grilled Spice Crusted New York Strip- Center Cut
New York Strip served with Our House Made Steak Sauce 25

Tropical Chicken- Floribbean Spiced Airline Chicken Breast Brushed with our
Island Barbecue Sauce and served with Pineapple Salsa 17

Broiled Stuffed Shrimp- with our Signature Crab Meat Stuffing 19
Jumbo Flash Fried Shrimp- served with Cocktail Sauce 18

Seafood Pasta- Sautéed Shrimp, Scallops and Lump Crab Meat in a Light Citrus
Herb Sauce served with Pasta 20

Broiled or Flash Fried Sea Scallops- Broiled served with a Citrus
Buerre Blanc or Fried Served with Cocktail Sauce 21

Please Order Steak By Temperature

We accept Mastercard, Visa, Discover, and American Express, but prefer cash!
Sorry, no personal checks.
An 18% gratuity is added to parties of six(6) or more.



SOUP AND SALADS
Maryland Style Crab Soup, New England Clam Chowdah’ or
Chef’s Soup of the Day Cup 4 Bowl 6

Cobb Salad- Iceberg Mix with Grilled Chicken, Bacon, Avocado Chunks, Tomatoes, Hard
Boiled Egg topped with Bleu Cheese and Brown Derby Dressing on the Side 9

Hiram’s Spinach Salad- Baby Spinach, Mandarin Oranges, Grape Tomatoes, Sautéed
Sweet Onions and Mushrooms, Bacon, Candied Walnuts & Goat Cheese tossed in the House Mango
Citrus Vinaigrette 8 1/2

The Big Salad- Iceberg Mix with Tomatoes, Cucumber, Red Onion, Shredded Carrots & topped
with Bleu Cheese Crumbles 7

Caesar Salad- Crisp Romaine tossed in Our Caesar Dressing and topped with Parmesan
Cheese & Croutons 7

Creole Crab and Shrimp Salad- served over Fresh Greens with Tomatoes, Cucumbers,
Red Onion and Hard Boiled Egg 11

Southern Fried Chicken Salad- with Tomatoes, Cucumbers, Red Onion, Shredded
Carrots and Cheddar Jack Cheese 9

Add to Any Salad for an Additional Charge; Grilled Chicken Breast, Grilled Mahi, Tuna or Grilled Shrimp

Sandwiches & Stuff aisandwiches served with Chips or Cole Slaw

Substitute French or Sweet Potato Fries for an Additional Charge
Grilled, Blackened or Fried Mahi Sandwich- served with Abaco Aioli on a
Kaiser Roll 13

Burger- 1/2 Ib. Grilled Angus Beef 7
Your Choice of Toppings: Provolone, Swiss, American, Cheddar, Bleu Cheese, Bacon, Sautéed
Mushrooms & Onions 75¢ each

Will Power Burger- topped with Sautéed Onions, Mushrooms, Bacon, Cheddar and
Provolone Cheeses 9

Island Chicken- Jerked Chicken Breast Brushed with Island Barbecue Sauce, topped with
Bacon, Provolone Cheese & Pineapple Salsa on a Kaiser Roll 8

Grilled Chicken Caesar Wrap- in a Spinach Flour Tortilla with Romaine,
Diced Tomatoes and tossed in Our Caesar Dressing 8

Grilled Mahi or Chicken Tacos- on Warm Flour Tortillas with Pineapple Salsa and
Ranch 11/9

Crab and Shrimp Roll-a Cold Salad served on a French Baguette 12

Broiled or Fried Lump Crab Cake Sandwich- Our “New” Authentic Maryland
Recipe served with Abaco Aioli on a Kaiser Roll 13

Grouper or Shrimp Po’ Boy- Flash Fried on a French Baguette served Fully Dressed
with Red Pepper Remoulade 14 /10

Grilled Yellowfin Tuna- served to Temperature with Spicy Mayonaise on a Kaiser 12
Chicken Avocado Club- with Avocado, Bacon and Cheddar on Grilled Wheat 9

Marta’s Cuban Sandwich- Roasted Pork Loin, Ham, Swiss, Pickle Slices & Mustard on
Pressed Bread 9

Fish And Chips- Flash Fried Beer Battered Cod served with Fries 12
Substitute Mahi add 2

Please Order Burgers and Tuna By Temperature
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