Classic Martini
The Perfect Gin or Vodka Martini
Garnished with a Spanish Olive $10.75

Absolut Stress
Absolut Vodka, Malibu Rum with Orange,
Pineapple and Cranberry Juice $10.75

Cosmopolitan

Vodka and Cointreau with a
Splash of Cranberry Juice - Pink Perfection! $10.75

Marina Flirtini
Raspberry Vodka & Cointreau, Cranberry
and Pineapple Juices Topped with Champagne $10.75

Peach Martini
Chopin Vodka and Peach Schnapps with a
Splash of Orange Juice and Cranberry Juice $10.75

Chocolate Kiss
White & Dark Godiva Liquor
and Chilled Vodka $10.75

Key Lime
Licor 43, Rose’s Lime and Cream $10.75

Silver Bullet
Chopin Vodka & Bombay Gin Chilled
with a Twist of Lemon $10.75

Lemon Drop Martini
Citrus Vodka, Cointreau, Sweet and Sour in a
Sugar Rimmed Glass, Garnished with a Lemon $10.75

Vida Blue
Vanilla Vodka, Blue Curacao, Grapefruit Juice
ina Sugar Rimmed Glass $10.75

Aztec Martini
Cuervo 1800, Trip|e Sec and Margarita Mix
in a Salt Rimmed Glass $10.75

Pineapple Express
Vanilla Vodka with a Sp|ash of

Butterscotch Schnapps and Pineapple Juice $10.75

Appletini
Vodka, Trip|e Sec and Sour App|e Schnapps $10.75

Creamcicle

Vanilla Voc”<a, Cointreau and Orange Juice
in a Sugar Rimmed Glass $10.75

Orange Crush
Orange Vodka and Cointreau with a Splash of Orange Juice
in a Sugar Rimmed Glass Garnished with an Orange $10.75

pomegranate

Chilled Vodka & pomegranate Juice
Our “Healthy” Martini $10.75




Pizza Menu Sushi Roll Menu

Margherita Veggie 6.95 Special K

fresh plum tomatoes, house made mozzarella, basil, garlic oil $11.75 California 6.95 Ay Dios Mio
Spicy Tuna 8.95 South Beach

Barbeque Chicken
Eel 8.95 BigMomma

caramelized onion, roasted peppers

and apple-wood smoked bacon $14.75 Philly 8.95 Avocado Munch

Spicy Fennel Sausage Red Dragon 11.95 Destin
banana peppers, red onions, spinach, mozzarella cheese $13.75 Crunchy Shrimp 9.95 Tsunami
Creole Shrimp Red Rocket 1095 Alabama Roll
caramelized onion, roasted peppers, roma tomatoes $14.75 Rainbow 1095 Cheesesteak Roll
Marina 1095 Spider

Kamikaze 10.95

Artichoke Hearts

caramelized onions, roasted sweet peppers

anc' app|e-wood smOI(eCI bacon $]4’75 *Full Sushi Menu Available Upon Request

Happy Hour: 1/2 Price Drinks, Pizza & Sushi (5-7pm Nightly)



3 American Kobe Beef Sliders

with sautéed mushrooms, caramelized onions & asiago cheese
with crispy fried onion straws $10.75

Jumbo Lump Crab On Panko Crusted Eggplant Medallions

with meuniere and hollandaise sauces $14.75

Blackened Grouper Cheeks
with Asian slaw and ginger butter sauce $10.75

Ahi Tuna Tartar Tower
with wasabi oil and wontons $12.75

Sautéed Lump Blue Crab Cakes

with grainy mustard caper remoulade,
cucumber-habanero relish $14.75

Crispy Fried Calamari
dusted with parmesan and pepperoncini,
spicy caper pomodoro $8.75

Gulf Shrimp and Lump Crab Spring Rolls

Asian slaw with a sweet chili sauce $11.75

Seared Jumbo Sea SC&"OPS

hoisin sauce and mango salsa $13.75

Gri"ed por{abe"o MUSI‘II’OOI‘I‘I

with arugula, crumbled goat cheese, tomato garlic meuniere $9.75

Tempura Maine Lobster Tail
with ginger-|ime vinaigrette and jicama salad $12.75

Wines By The Glass

“Bellini” Cocktail Imported From ltaly

Louis Perdrier “Blanc de Blancs,” France
Pommery “Pop”, Champagne, France 187ml

La Demoiselle “Rose” Brut, France, 187ml

Clos du Bois “Rose” 07, Sonoma Valley

Al Verdi Pinot Grigio 08, |ta|y

Hogue Riesling 07, Columbia Valley
Ferrari-Carano Fumé Blanc 09, Sonoma Valley
Kingfish Chardonnay 08, California

Rodney Strong “Chalk Hill” Chardonnay 07, RRV
Conundrum White Meritage 08, Rutherford, Napa
Coastal Vintner White Zinfandel 06, California
Altos Malbec “Las Hormigas” 09, Argentina
Buena Vista Pinot Noir 06, Carneros

Napa Cellars Pinot Noir 07, Napa Valley

King Fish Merlot 08, California

Stump Jump Shiraz, d'Arenberg 08, Australia
Kingfish Cabernet Sauvignon 08, California

Louis Martini Cabernet Sauvignon “Reserve”
07, Napa Va”ey

Kenwood Zinfandel 08, Russian River




