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WILLIE B°S SEAFOOD & STEAKS
</

APPETIZER

Tuna Sampler Zesty tuna tartare drizzled with wasabi
cream and seared peppered tuna with avocado. ........... 11.99

Fried Calamari

Traditional style served with marinarasauce . .................... 8.99
Oysters on the Half Shell. .. 1/2dozen.. ... 599 dozen..... 9.99
SOUPS
Chicken and Sausage Gumbo ................. .. ... Cup 6.99
Seafood or Shrimp Filé Gumbo...................... Cup 6.99
ClamChowder ................. .. ... . ... .. ... ... Cup 5.50
Crab Bisque............. ... ... ... .. Cup 6.99
LobsterBisque .......... ... ... ... ... ... ... .. Cup 6.99

SIGNATURE SANDWICHES

Served with skinny fries.

Chicken Romano BLT Parmesan crusted chicken,
applewood smoked bacon, tomato, crisp greens &
balsamic mayonnaise on a toasted croissant . ................ 9.99

Chicken, Apricot & Pecan Salad A G's twist on a classic,
with tomato and mixed greens on a toasted croissant ......... 9.99

Shrimp & Avocado Gulf shrimp and avocado pico de gallo
tossed in ranch dressing served on a toasted croissant . ....... 10.99

House Salad ... ... ... . . . . . . 5.99

CaesarSalad ... ... .. 7.99

Tomato Caprese Salad New style! Fresh mozzarella,
proscuitto, basil, romaine heart spear and balsamic glaze . . .. .. 7.99

Chicken, Apricot & Pecan Salad A G's twist on a classic,
served with mixed greens and savory grape tomatoes......... 9.99

BLT Salad Applewood smoked bacon, Boston bibb lettuce,
oven roasted plum fomatoes and red grape tomatoes
tossed in our Dijon vinaigrette . ......... ... .. . o oL 7.50
Withchicken. ... ... 10.99

Chopped Spinach Salad with warm bacon dressing,
chopped egg, bacon, mushrooms andradish ................ 8.50

Iceberg Wedge with applewood smoked bacon, red and
yellow tomatoes, and blue cheese dressing .................. 7.99

Chicken Romano Salad Our chicken romano
with applewood smoked bacon, mixed greens, yellow
and red tomatoes withranch dressing . ..................... 10.99

Shrimp & Jumbo Lump Crab Salad Fresh mozzarella,
hearts of palm, red and yellow tfomatoes in a basil balsamic
glaze, drizzled withremoulade. . .......... ... ... .. ... 12.99

Fish Tacos Griled mahi mahi, shredded cabbage,

avocado, roasted salsa and dynamite sauce

FAESH FISH SPECIALITES

Hazelnut Trout Lightly breaded with a hazelnut crust, topped with
grilled fomato salsa and shrimp, and drizzled with lemon butter 17.99

Prosciutto Salmon Wrapped in prosciutto and finished with
mango and balsamic glazes. Served with Asian green beans and
lemonbuttersauce. ... 17.99

Fried Fresh Tilapia served withfries ........................ 16.99

Grilled Salmon Ceretto A savory sensation! Salmon grilled to
order and topped with roasted portobello mushrooms and
drizzled with lemon butter. Served with Parmesan risotto and

haricot vert ... 17.99
Mama Leona’s Country Fried Calfish Flour dusted with

ahintof Dijon & hotsauce ......... ... ... . .. 13.99

With shrimp . ..o 15.99

Snapper Tuscano Romano panko breaded with roasted
artichoke hearts and tomato bruchetfta beurre blanc. . ....... 17.99

SHRIMP & SHELLFISH

Fried Shrimp (¢) Served withfries ........................... 14.99
Creamy Cornmeal Fried Oysters (8) Served with fries. . . . .. 13.99

PLATIERS, PASTAS & POULTRY

Fried Seafood Platter Mama Leona Catfish, fried shrimp,
stuffed shrimp and coconut shrimp

Fried Shrimp & Oysters (4 each) Served with fries ........... 15.99

Crab and Spinach Stuffed Shells Rich and creamy,
topped with béchamel sauce and Parmesan cheese, and
served in aroasted red pepper sauce

Whole Wheat Chicken Pasta A little lighter fare! Wheat
pasta with grilled chicken, spinach, mushrooms and tomatoes . 13.99

Chicken Romano Pan seared with a blend of Romano
cheese and panko bread crumbs, served with lemon shallot

butterandtomatoes. ........ ... .. 15.99
Char-Grilled Chicken Breast served with haricot vert
and coconUt gINGErnCe. . ..ot e 13.99

CAUTION: There may be small bones or shells in some fresh fish and shellfish. Wines and various foods contain sulphites. Eatfing raw oysters may cause severe illness and even death in persons with liver
disease, cancer and other chronic illnesses that weaken the immune system. We are not responsible for an individual’s allergic reaction to our food. If you are unsure of your risk, consult your physician.
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