
Libations
Glass of House Wine, Well Drink, Domestic Beer, Soda, Iced Tea, Coffee

Reservations recommended.
239.319.5887 | www.freshcatchinland.com

PRE-FIXEMenu
Sunday to Thursday | 4pm to Close

$39.99 Per Person

Starters
Chicken Satay: Pan Seared, Thai Sauce, Peanuts

Crispy Tuna Bites: Yellowfin Tuna, Sriracha Mayo, Crispy Sushi Rice, Avocado
Mousse, Jalapeno, Cilantro, Radish

Brussels: Crispy Brussel Sprouts, Goat Cheese, Balsamic Glaze

Crab Stuffed Mushrooms: White Button Mushrooms, Blue Crab, Garlic Truffle Aioli +3

Seared Crab Cake: Lemon Caper Aioli, Blue Crab, Grain Mustard, Baby Greens,
Red Pepper, Scallions +3

Shrimp Kickers: Fried Shrimp, Chili Aioli, Greens Onions, Sesame Seeds

Smoky Chicken Pasta: Grilled Chicken, Cavatappi, Sun-Dried Tomato, Local Baby
Heirlooms, Basil, Shallot, Garlic, Parmesan, House Vodka Cream Sauce

Shrimp Mediterranean: Pan-Seared Local Gulf Shrimp, Risotto, Artichoke, Capers,
Sun-Dried Tomatoes, Citrus Butter, Blue Crab

Beef Stroganoff: Sauteed Beef, White Mushrooms, Creamy Mustard Sauce, Rice Pilaf

Miso Salmon: Atlantic Salmon, Rice Pilaf, Citrus & Sesame Glaze, Crispy Brussels

Pecan & Cranberry Crusted Grouper: Wild-Caught Grouper, Cranberry & Pecan Crust,
Rice Pilaf, Sweet Chili Glaze, Fruit Salsa +7

Seafood Jambalaya: PEI Mussels, Local Gulf Shrimp, Crawfish, Tasso Ham, Bell Pepper,
Sweet Onion, Celery, Cajun Gravy, Creole Rice, Scallion +7

Entrees

Desserts
Brulee Donut, Ice Cream of the Moment,
Key Lime Pie +5, Chocolate Chip Cookie Cake +5
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