
Starters
Jar of Gold 23.99
crab, lobster, melted butter, chive, naan

Coconut Shrimp 14.99
cocktail sauce

Smoked Whitefish Dip 14.99
carrots, celery, cucumbers, crackers

Calamari 18.99
flash fried squid, cocktail sauce, mermaid sauce

Shrimp Cocktail  17.99
tiger shrimp, cocktail sauce

Cheddar Biscuits  5.99
honey butter

Tuna Poke Tostadas  18.99
raw tuna poke, tostada shells, avocado, 
pickled onions, mermaid sauce

Burrata  14.99
arugula, roasted beets, olive oil, blood orange 
balsamic glaze, french bread

Mussels  16.99
white wine, cream, aromatics, tomatoes, 
french bread

Shrimp Scampi  17.99
tiger shrimp, garlic melted butter, lemon, naan

Buffalo Cauliflower  13.99
breaded cauliflower, buffalo sauce, 
bleu cheese dressing

Roasted Brussels  13.99
brussels sprouts, brisket & bacon ragu, 
maple-sherry vinegar

From the 
Land
served with roasted red potatoes, asparagus

Top Sirloin 22.99
8oz, usda choice

Filet Mignon 36.99
6oz, usda choice

Kansas City Strip 44.99
12oz, bone-in, usda prime, 28 day dry-aged

Ribeye  57.99
22oz, bone-in, usda prime

Accessories
crispy onions & balsamic +3
one scallop +7
shrimp scampi +13
jar of gold +17

 Prix 
Fixe 

Menu
$37

monday – thursday

First 
Course

choice of:

HOUSE SALAD
MERMAID SALAD
CAESAR SALAD
CUP OF SOUP

Second 
Course

choice of:

CHILEAN SEA BASS
pan-seared, roasted red potatoes, 

brussels sprouts, lemon-caper sauce

6OZ FILET MIGNON
roasted red potatoes, asparagus

SCALLOPS
roasted red potatoes, brussels 

sprouts, bacon-brisket ragu

Third 
Course

choice of:

CHOCOLATE CAKE
KEY LIME PIE

COCONUT CREAM PIE
FEATURED CHEESECAKE

Fresh Fish
Fresh Catch mkt
today’s market fish, roasted red potatoes, purple 
cauliflower, brussels sprouts, cherry tomatoes, 
balsamic glaze, arugula, fennel pollen

Chilean Sea Bass 42.99
pan-seared, roasted red potatoes, brussels 
sprouts, lemon-caper sauce

Salmon 28.99
pan-seared, mashed potatoes, 
brussels sprouts, gremolata

Halibut 38.99
pan-seared, ginger teriyaki crust, jasmine rice, 
asparagus, coconut-curry broth

Sea Scallops 34.99
pan-seared, roasted red potatoes, brussels 
sprouts, bacon-brisket ragu

Grouper 38.99
pan-seared, creole rubbed, cajun-tomato sauce, 
jasmine rice, asparagus

Seafood 
Specialties
Walleye 28.99
pecan crusted, pan-fried, seafood sauce, 
asparagus, mashed potatoes

Shrimp Boil 23.99
tiger shrimp, mussels, sausage, corn, red 
potatoes, french bread

Fish & Chips 18.99
fried whitesh, fries, tartar sauce

Jambalaya 24.99
shrimp, smoked sausage, smoked chicken, 
jasmine rice, cajun-tomato sauce, green onions

Pasta
Frutti di Mare 34.99
scallops, tiger shrimp, mussels, 
fresh fish, pappardelle, artichokes, 
parmesan, tomato-lobster sauce

Chicken Piccata 22.99
dusted & pan seared chicken breast, 
lemon-caper sauce, pappardelle

Pasta Bianco 18.99
pappardelle, white wine cream sauce, artichokes, 
cherry tomatoes, arugula, parmesan
add chicken +4 
add shrimp +8 
add scallops +14



BBQ 
On The 
Water
all plates & combos served with cheesy 
potatoes, baked beans, pickles and bread

Plates
BRISKET   20.99
PULLED PORK 16.99
SLICED TURKEY  16.99
RIBS   20.99
HALF CHICKEN  16.99

Combos
TWO MEAT COMBO  22.99
THREE MEAT COMBO 24.99
BBQ ENDS AT 8PM OR WHEN SOLD OUT

Handhelds
served with fries 
sub tater tots +1 
sub sweet potato fries +2

Mermaid Roll 23.99
warm lumb crab & lobster, melted butter, chives, 
new england roll

Maine Roll  23.99
lobster & crab salad, new england roll

Salmon BLT  17.99
salmon, bacon, spinach, tomato, 
mermaid sauce, ciabatta

Fried Fish Sandwich  14.99
fried whitefish, lettuce, tomato, tartar sauce, 
potato bun

Turkey Bacon Ranch  13.99
smoked turkey, bacon, smoked poblano ranch, 
lettuce, tomato, cheddar, ciabatta

Fried Chicken  13.99
cajun-dusted chicken tenders, mermaid sauce, 
arugula, sweet hotty pickles, ciabatta

Seoul Food  12.99
pulled pork, kimchi slaw, gochujang bbq sauce, 
potato bun

Roasted Beet  14.99
roasted beets, tomato, goat cheese, avocado, 
spinach, ciabatta, balsamic glaze

Burgers
our beef patties are smashed and cooked 
medium well (a little pink inside) to order. 
served with fries. 
sub tater tots +1 
sub sweet potato fries +2

Diner Burger 12.99
dijonnaise, pickles, onions, american cheese, 
potato bun 
add bacon +2

Gunslinger 13.99
crispy onions, gorgonzola, bacon, pickles, 
bbq sauce

Crab & Lobster 
Burger 23.99
burger patty, crab, lobster, american cheese, 
mermaid sauce

California Burger 13.99
avocado, tomato, arugula, gorgonzola, 
mermaid sauce

Kimchi Burger  13.99
kimchi slaw, american cheese, bacon, 
gochujang bbq sauce

Salads
Chicken Cobb 15.99
chicken, romaine, bacon, cucumber, onion, 
avocado, cherry tomato, gorgonzola, ranch 
dressing

Salmon Kale 19.99
salmon, baby kale, avocado, quinoa, dried 
cranberries, parmesan, pistachios, lemon 
vinaigrette

Steak  19.99
sliced steak, mixed greens, parmesan, cucumber, 
cherry tomatoes, red onion, bleu cheese dressing

BBQ Chicken 15.99
barbecue chicken, mixed greens, elote corn, 
jalapeno, cherry tomato, green onion, cheddar, 
poblano ranch

Beet & Goat Cheese 14.99
beets, goat cheese, mixed greens, avocado, 
pistachios, dried cranberries, balsamic 
vinaigrette

Mermaid 12.99
mixed greens, gorgonzola, strawberries, candied 
pecans, dried cranberries, raspberry vinaigrette

Caesar 12.99
romaine, croutons, parmesan, caesar dressing

House  12.99
mixed greens, croutons, cherry tomato, cucumber, 
carrots, choice of dressing

Add-Ons
CHICKEN BREAST +4
STEAK +7
SALMON +8
SHRIMP +8
CRAB & LOBSTER +17

Dressings
raspberry vinaigrette • ranch • balsamic 
vinaigrette • caesar • mango chardonnay • bleu 
cheese • lemon vinaigrette • poblano ranch

Happy 
Hour
50% off
mon – thurs: 2pm – 5pm

Wines by 
the Glass

Draft Beers

Mules

Drink Menu 
Favorites

we offer a full selection of craft 
beers and ciders, specialty 
cocktails, and gourmet wine!

CONSUMER ADVISOR: Consumption of undercooked meat, poultry, eggs, or seafood may increase the 
risk of food-borne illnesses. alert your server if you have special dietary requirements.


