Black Marlin Bayside Grill
Appetizers
Buffalo Chicken Bites
Lightly fried, buffalo hot sauce, bleu cheese crumbles, bleu cheese dipping sauce.

$

7.50

Crispy Fried Chicken Livers
Sweet and sour chile sauce.

$

7.00

Fried Mozzarella
Hand breaded in panko crust, house made marinara.

$

7.25

House Made Pimento Cheese Dip
Crisp pita chips.

$

8.00

Idaho Potato Skins
Applewood smoked bacon, cheddar jack cheese, sour cream, scallions.

$

7.00

Low Country Fries
Pulled pork, tasso ham gravy, bacon, cheddar jack cheese, scallions.

$

8.50

Pulled Pork Tacos
Seasoned slow roasted pork, shaved cabbage, pico de gallo, sour cream, flour tortillas.

$

8.00

Quesadilla
Cheddar jack cheese, sour cream, pico de gallo, grilled flour tortilla.

$

8.00

Queso Fundido
Melted mozzarella, cream cheese, goat cheese, spinach, chorizo, corn salsa, crispy tortilla chips.

$

7.75

Individual Crispy Thin Pizza
House made tomato sauce, mozzarella cheese.

$

7.50

Flatbread Island Pizza
Ham, pineapple, jalapeño.

$

8.50

Flatbread Pepperoni Pizza

$

8.50

Flatbread Veggie Pizza
Spinach, mushrooms, onion.

$

8.50

Flatbread Pizzas

Black Marlin Bayside Grill
Seafood Appetizers
Baja Tacos
Lightly breaded and fried flounder or shrimp, baja taco sauce, shaved cabbage, pico de gallo, sour cream, flour tortillas.

$

8.00

Baked Shrimp, Crab & Artichoke Dip
Lump crab, shrimp, artichokes, creamy cheese blend, crispy tortilla chips.

$

8.75

Fried Clam Strips
Tartar sauce, fresh lemon.

$

9.00

Lump Crab Cakes
Pan seared, house made remoulade.

$ 12.00

Mussels Messina
PEI Mussels, sweet creamery butter, fresh basil, onion, garlic, white wine.

$ 12.00

Oysters on the Half Shell (GF)
Chilled with cocktail sauce, horseradish, fresh lemon.

MKT

Oysters Rockefeller
Baked, spinach, bacon, parmesan cheese, a touch of pernod.

$ 10.00

Peel-N-Eat Shrimp (GF)
Chilled with cocktail sauce or steamed with melted butter.
1/2 order
Full order

$ 11.00
$ 18.00

Popcorn Shrimp
Fried with remoulade sauce or buffalo style with bleu cheese sauce.

$

9.00

Rhode Island Calamari Rings
Lightly fried, house made marinara.

$ 10.00

Snow Crab Legs (2 Clusters) (GF)
“The Biggest We Can Find” Melted butter, fresh lemon.

MKT

Steamed Local Clams (GF)
Lemon butter.

$ 12.00

Sushi Nachos
Seared tuna, soy chile vinaigrette, avocado, wasabi aioli, ginger, crispy wontons.

$

8.00

Black Marlin Bayside Grill
Soups
Bayside Seafood Chowder
“Our Signature Creamy Chowder” Fresh fish shrimp, scallops, clams, crab.
Cup
Bowl
Pint
Quart

$ 4.75
$ 6.00
$ 9.50
$ 18.00

Soup of the Day
Cup
Bowl
Pint
Quart

$ 4.00
$ 5.00
$ 9.50
$ 18.00

Salads
Salad Dressings: Balsamic Vinaigrette (Lowfat), Creamy Bleu Cheese, Orange Peanut Vinaigrette, Hidden Valley Ranch,
Cilantro Lime, Raspberry Vinaigrette (fat free), Honey Mustard, Caesar, Olive Oil and Red Wine Vinegar
ADD to any Salad
Grilled Shrimp
Grilled Chicken
Fried Oysters
Blackened Sirloin

$
$
$
$

7.00
5.00
7.00
9.00

House Salad
Mixed greens, julienned carrot, cucumber, grape tomato, red onion, white cheddar cheese, croutons, balsamic vinaigrette.

$

4.50

Side House Caesar Salad
Romaine lettuce, croutons, parmesan cheese, creamy Caesar dressing.

$

4.50

Caesar Salad
Romaine lettuce, brie croutons, parmesan cheese, croutons, creamy Caesar dressing.

$

9.00

Chef Salad
Mixed greens, julienne turkey, ham, Swiss, cheddar, hard boiled egg, tomato, cucumber, ranch.

$ 12.00

Sesame Chicken Salad
House greens, sesame noodles, mandarin orange, avocado, grilled Asian chicken breast, crispy wontons, orange peanut
vinaigrette.

$ 11.00

Sushi Bowl Salad (GF)
Mixed greens, julienned carrot, daikon radish, seaweed, cucumber, avocado, shaved onion, tuna tataki, shrimp, jasmine rice,
wasabi, soy vinaigrette.

$ 13.00

Tropical Cobb Salad (GF)
House greens, chilled shrimp, hearts of palm, mandarin oranges, pineapple, avocado, crumbled bleu cheese, red onion,
tomato, cilantro lime dressing.

$ 12.00

Black Marlin Bayside Grill
Seafood Entrees
Add a House or Caesar Salad to any entrée
~ All of our fish can be prepared simply grilled upon request ~

$

Lump Crab Cakes
Pan seared, lump crab, seasoned bread crumbs, remoulade, seasonal vegetable, rice & black beans

$ 24.00

Grouper Daufuskie
Crab, spinach, andouille crust, parmesan stone ground grits, lemon beurre blanc

$ 28.00

Shrimp & Grits
East coast shrimp, parmesan stone ground grits, applewood smoked bacon, tasso ham gravy

$ 18.00

Grilled Salmon
Mixed greens, strawberries, shaved red onion, bleu cheese crumbles, candied pecans, raspberry vinaigrette

$ 22.00

Pecan Brown Butter Cod
Pan sautéed, browned butter, roasted pecans, fresh lemon, seasonal vegetable, rice & black beans

$ 18.00

Parmesan Sea Scallops
Parmesan crumb crust, mushrooms, lobster sherry butter, rice & seasonal vegetables

$ 26.00

Jumbo Stuffed Shrimp
Domestic butterflied shrimp, crab, scallop, shrimp stuffing, lobster sherry butter, seasonal vegetable, rice & black beans

$ 22.00

3.50

$ 22.00

Bayside Stuffed Flounder
Fresh flounder, crab, scallop, shrimp stuffing, lobster cream sauce, seasonal vegetables, rice & black beans
Fish & Chips
Yuengling beer batter, cod, french fries, tartar sauce, fresh lemon, malt vinegar

$ 18.00

Baja Lobster Tacos
Lightly breaded and fried lobster tail, baja taco sauce, shaved cabbage, pico de gallo, sour cream, flour tortillas, rice & black
beans

$ 19.00

Sweet Heat Mahi Mahi
Lightly blackened, tropical fruit salsa, rice & black beans

$ 26.00

Steamed Seafood Pots
Lobster Pot
1 1/4 lb Maine lobster, clams, mussels, corn on the cob, smoked sausage and redskin potatoes, seasoned broth
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Lowcountry Boil
Domestic peel-n-eat shrimp, corn on the cob, smoked sausage and redskin potatoes, seasoned broth

$ 19.00

Islanders Pot
Snow crab, mussels, clams, shrimp, corn on the cob, smoked sausage, redskin potatoes, seasoned broth

$ 27.00

Black Marlin Bayside Grill

Crab & Lobster
Steamed with melted butter, fresh lemon, baked potato and seasonal vegetables
– Snow Crab Legs
1 1/4 lb snow crab legs (2 clusters)
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– Alaskan King Crab Legs
1 1/2 lb king crab legs
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– Broiled Maine Lobster Tail (8 oz)
Single
Double

$ 27.00
$ 50.00

Fried or Broiled Seafood
Lightly breaded, golden fried, french fries, coleslaw, cocktail, tartar sauce, fresh lemon OR Broiled with seasonal vegetables,
rice & black beans.
Add a House or Caesar Salad to any entrée

$

Choose Two

$ 25.00

Choose Three

$ 28.00

Fried Popcorn Shrimp
Jumbo Shrimp
Fried Oysters
Fried Clam Strips
Sea Scallops
Flounder

$
$
$
$
$
$

Broiled Seafood Medley
Jumbo stuffed shrimp, flounder, scallops, crab cake, lobster sherry butter, remoulade

$ 25.00

Fried Fisherman's Platter
Shrimp, clam strips, flounder, oysters

$ 28.00

Fried Ultimate Combo
Lobster tail, shrimp, clam strips, oysters, flounder

$ 36.00

3.50

18.00
21.00
21.00
17.00
22.00
21.00

Black Marlin Bayside Grill
The Butchers Block
Add a House or Caesar Salad to any entrée

$

*Sirloin Steak (10 oz)
Simply grilled, served with seasonal vegetable, baked potato

$ 21.00

*New York Strip Steak (12 oz)
Simply grilled, served with seasonal vegetable, baked potato

$ 28.00

*Filet Mignon (8 oz)
Simply grilled, served with seasonal vegetable, baked potato

$ 30.00

Chicken Provencal
Seared chicken breasts, tomato, capers, toasted garlic, butter, olive oil, seasonal vegetables, rice & black beans

$ 19.50

Country Fried Pork Chops
Tabasco honey, baked potato, seasonal vegetables

$ 19.00

Twin Filet Oscar
Twin 4 oz filet mignons, crab, shrimp, scallop topping, hollandaise, grilled asparagus, mashed sweet potatoes

$ 24.00

3.50

Add Ons
Stuffed Shrimp (2)
Grilled Shrimp (5)
Seafood Topping (loaded with crab, shrimp, scallops)
Snow Crab Legs (1 cluster)
Jumbo Sea Scallops (2)
Lobster Tail (6 oz)
Blackened with Bleu Cheese
Sauteed Mushrooms & Onions

$ 8.00
$ 7.00
$ 6.00
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$ 10.00
$ 19.00
$ 3.00
$ 3.00

Black Marlin Bayside Grill
Pasta
Bacon Cheeseburger Pasta Bake
Prime ground beef, thick cut bacon, onion, mushrooms, tomato, four cheese blend, shell pasta, bread crumbs.
Petite
Entrée

$ 12.00
$ 16.00

Linguine and Clams
Fresh and chopped clams, spinach, mushrooms, olive oil, garlic, white wine or house made marinara.
Petite
Entrée

$ 13.00
$ 16.50

Primavera Pasta
Mushrooms, garlic, sundried tomato, spinach, asparagus, onion, olive oil, goat cheese, creamy marinara sauce, linguini.
Petite
Entrée
ADD Grilled Chicken or Sauteed Popcorn Shrimp

$ 11.00
$ 14.50
$ 5.00

Seafood Alfredo
Shrimp, scallops, crab, chopped clams, creamy garlic alfredo, shell pasta.
Petite
Entrée

$ 13.00
$ 16.50

Mediterranean Grilled Chicken Pasta
Lightly marinated grilled chicken, bell pepper, onion, grape tomato, grilled artichoke, broccoli, olive oil, whole wheat linguini.

$ 16.00

Black Marlin Bayside Grill
Sandwiches / Burgers
Served with french fries, sweet potato fries OR cole slaw.
Add bleu cheese or ranch dressing for dipping

$

0.50

BBQ Burger
Prime burger, BBQ pork, cole slaw, American cheese, pickles, toasted bun. Served with French fries or sweet potato fries.

$ 13.50

Prime Burger
Prime ground beef, lettuce, tomato, pickles, toasted bun. Served with French fries or sweet potato fries.

$ 10.75

Shrimp Burger
Lettuce, tomato, pickles, tartar sauce, toasted bun. Served with French fries or sweet potato fries.

$ 12.00

Veggie Burger

$ 10.75

Black bean burger, cilantro lime dressing, lettuce, tomato, pickles, toasted bun. Served with French fries or sweet potato fries.
$ 15.50
Bayside Seafood Roll
Chilled lobster, sweet bay shrimp, lump crab, seasoned mayo, lettuce, tomato, toasted hoagie roll. Served with French fries or
sweet potato fries.
Fried Flounder Sandwich
Tartar sauce, lettuce, tomato, pickles, toasted bun. Served with French fries or sweet potato fries.

$ 12.75

Today's Island Fish Sandwich
Choose one of today’s fresh fish selections, simply grilled, blackened or fried, tartar sauce, lettuce, tomato, pickles, toasted
bun. Served with French fries or sweet potato fries.
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Sides
SEASONAL VEGETABLE
RICE & BLACK BEANS
BAKED POTATO
FRENCH FRIES
SWEET POTATO FRIES
COLE SLAW
PASTA SHELLS WITH TOMATO SAUCE
MASHED SWEET POTATOES
ASPARAGUS
LOADED BAKED POTATO
SAUTÉED SPINACH

Black Marlin Bayside Grill
Kids Meals
Pasta Shells
Butter and parmesan cheese or tomato sauce with pasta shells

$

5.25

Fish & Chips
Golden fish fillets with fries

$

6.75

Corn Dog
All beef frank with fries

$

5.50

Thin Crust Cheese Pizza
Add pepperoni

$
$

5.50
1.00

Chicken Finger Basket
Fried tenders with honey mustard and fries

$

6.50

Filet Mignon
4 oz. filet served with fries

$ 11.00

Fried Popcorn Shrimp
Golden fried shrimp with fries

$

6.75

Grilled Quesadilla
With cheddar jack cheese and seasoned rice

$

5.25

Surf & Turf
Golden fried shrimp and a 4 oz filet served with fries

$ 16.00

