
*Gulf Oysters on the Half Shell – Freshly shucked  gf                                                                                                    each $3.75 

*Gulf Oysters Romanoff – Freshly shucked, topped with sour cream 

               and caviar, served on ice gf                                                                                                                                                   each $4.25 

*Gulf Oysters Rockefeller – Fresh oysters baked with sautéed garlic, 

               leaf spinach, shallots, and bacon, with a white wine dill sauce                                                              each $4.25

Escargots  de Bourgogne – Served in a garlic herb butter gf                                                                                                $13.95

Hot Flash Shrimp – Fried Gulf shrimp tossed in a spicy garlic honey mustard sauce                                        $18.95

BBQ Shrimp wrapped in Bacon – a Captiva original and longtime favorite                                                                $17.95

Fried Calamari – Served with marinara sauce                                                                                                                                    $16.95

Crab Cakes – Maryland style, served with A black bean and corn salsa                                                                       $19.95

Maple-cured Pork Belly - rubbed with brown sugar, spices, seared, served 

               with a trio of dipping sauces GF                                                                                                                                                      $16.95

Smoked Salmon – Served with thinly-sliced onion, capers,              

                crisp toast, and cream cheese                                                                                                                                                             $15.95

*Sesame Tuna – Ahi tuna encrusted in black and white sesame seeds, 

               served with pickled ginger, a delicately crunchy seaweed salad, and wasabi  gF                                    $19.95

Mussels – Prince Edward Island mussels sautéed with garlic and lemon wine sauce GF                                   $17.95

Portobello Mushroom – Marinated in olive oil, basil, and garlic with red pepper, 

                tomato, and fresh mozzarella gf                                                                                                                                                  $13.95

Toasted Artichoke Hearts – Oven-baked with butter and parmesan gf                                                                       $12.95

Appetizers

Soups and Salads

Shrimp Cocktail – Served classic style, chilled GF  
$19.95

Captiva Salad – a delicacy of mixed baby greens, Mandarin oranges, asparagus, artichoke
hearts, and bleu cheese, with smoked salmon, pan-seared scallops, and shrimp gf 

 $24.95

Shrimp Bisque – Captiva’s finest gf

Conch Chowder – Manhattan Style gf 

Corn Chowder – Traditional Corn Chowder with bacon

  

Garden Salad – Mixed baby greens, tomato, cucumber, cranberries and candied pecans gf                    $11.50

                (Choice of Creamy Herb Vinaigrette, Balsamic Vinaigrette, Ranch, or Bleu Cheese)

Caesar Salad – Romaine with fresh parmesan, tomato, and garlic croutons                                                      $13.50

Cup 6.50 

 Bowl 8.50

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
THERE IS A RISK ASSOCIATED WITH CONSUMING RAW OR UNDERCOOKED FOODS SUCH AS MEAT, POULTRY, OR SEAFOOD PRODUCTS. IF YOU HAVE CHRONIC ILLNESS OF THE LIVER, STOMACH, OR BLOOD, OR

HAVE COMPROMISED IMMUNE SYSTEMS, YOU ARE AT GREATER RISK OF ILLNESS FROM RAW OYSTERS AND SHOULD EAT OYSTERS FULLY COOKED. IF YOU ARE UNSURE, CONSULT YOUR PHYSICIAN.

gf= Gluten Friendly


