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APPETIZERS

She Crab Soup

cagney’s original creamy recipe

Grilled Lemon-pepper Shrimp

skewer of grilled marinated shrimp

Beef Kabob

tenderloin tips on skewer

Fried Cajun Oysters (when Available)

cajun oysters served with salsa

Cajun Fried Shrimp

breaded in zesty spices

Manhattan Chowder

hearty, zesty chowder

Shrimp Cocktail

medium large shrimp

Lowcountry Crabcake

with seafood sauce

Pasta Flamingo

half portion of our entree

Pasta With Scallops

half portion of our entree

Pesto Pasta

linguine tossed with pesto, wine & mushrooms

Cajun Fried Calamari

dusted in cajun spices, side of marinara

Seafood Sampler Platter

fried lobster bites, cajun calamari, & crabcake

SALADS

$5.00

$8.00

$8.00

$9.00

$8.00

$5.00

$7.00

$9.00

$9.00

$9.00

$7.00

$9.00

$21.00




Caesar Salad With Chicken

romaine tossed dressing, crouton, parmesan

$11.00

Greek Salad With Chicken $11.00
greens, veggies, chicken, feta, peppers

Caesar Or Greek Salad $15.00
with salmon

Caesar Or Greek Salad $14.00
with crabcake

Caesar Or Greek & Lemon-pepper Shrimp $14.00
Oriental Salad With Sashimi Tuna $14.00
rare tuna over mixed greens & wasabi/ginger

PRIME RIB

Light Cut $18.00
House Cut $21.00
Hearty Cut $25.00
Side Of Beef $31.00
Blackened Prime Rib Any Cut

dusted in our cajun spices

STEAKS

Filet Mignon $26.00
cut of filet laced w/ bearnaise

Filet Marsala $27.00
filet smothered in marsala wine mushroom sauce

Petite Filet Mignon $20.00
tenderloin laced w/ bearnaise or cajun

Petite Filet Mignon - "marsala Style" $21.00
filet smothered in mushrooms & marsala wine sauce

Ny Strip Sirloin $24.00
very closely trimmed. aged in-house honest 13 oz. cut of the classic steak

Ny Strip "blackened" $24.00
closely trimmed 13 oz. dusted in our homemade cajun spices

Ny Strip "ala Roma" $25.00

closely trimmed 13 oz. strip on a bed of zesty marinara sauce topped with mushrooms



Ny Strip "marsala Style"

closely trimmed 13 oz. strip smothered in mushrooms & marsala wine sauce

$25.00

Blackened Delmonico $21.00
11 oz. ribeye dusted in our cajun spices topped w/ a dollop of cajun salsa

SEAFOOD

Crabcakes Flamingo $19.00
two 4 oz. crabcakes made w/ backfin crabmeat & seasoned filling w/ seafood sauce

Crabcake & Cajun Shrimp $19.00
fried shrimp & crabcake combo, served w/ seafood & cocktail sauces

Grilled Lemon Pepper Shrimp $19.00
2 skewers of shrimp marinated in our lemon/pepper-served w/ bearnaise

Cajun Fried Shrimp $19.00
fried shrimp seasoned w/ our cajun spices, served w/ cocktail sauce

Pan-seared Peppercorn Tuna $23.00
rare ahi tuna, pan-seared in peppercorns, flavored with soy glaze and wasabi mayo

Fried Lobster Chunks $22.00
lobster chunks fried in a light batter served w/ side of bearnaise

Filet Mignon & Fried Crabcake $26.00
6 oz. filet w/ bearnaise & 4 oz. backfin crabcake w/ seafood sauce

Filet Mignon & Fried Shrimp $26.00
6 oz. filet w/ zesty side of cajun fried shrimp

Filet & Lemon Pepper Shrimp $26.00
6 oz. filet with bernaise accompanied by skewer of lemmon pepper shrimp

Filet Mignon & Fried Lobster Chunks $30.00
6 oz. filet mignon accompanied by fried lobster chunks and sauce bernaise

CHICKEN

Chicken Marinara $18.00
grilled breast with provolone and mushrooms, on a bed of marinara

Cajun Grilled Chicken $15.00
8 o0z. chicken breast dusted in cajun spices tossed with a dollop of cajun chutney

Chicken Bearnaise $15.00
8 0z. breast topped with bearnaise

Chicken Oscar $21.00

chicken breast topped with crabmeat, asparagus & bearnaise



Chicken Teriyaki Glaze $18.00

grilled breast, with sweet/sour glaze,and pineapple ring

Chicken Marsala $17.00

grilled breast, smothered with mushrooms, and rich marsala wine sauce.

LOBSTER

Broiled Lobster Tail $24.00

one 9 oz. broiled tail w/ drawn butter

Twin Lobster Tails $44.00

two 9 oz. tails w/ drawn butter

6 Oz. Filet & 9 Oz Lobster Tail $40.00

petite filet w/ lobster tail

10 Oz. Filet & Lobster Tail $46.00

10 oz. filet w/ lobster tail

Ny Strip & 9 Oz Lobster Tail $44.00

hearty surf & turf combo. 13 oz. ny strip & 9 oz. lob tail

Light Cut Prime & Lobster $38.00

8 o0z. prime au jus w/ lobster tail

House Cut Prime & Lobster $41.00

12 oz. prime rib w/ lobster tail

GRILLED FISH

Fresh Grilled Salmon $17.00
Fresh Grilled Tuna $20.00
Fresh Grilled Triggerfish $19.00

Fresh Grilled Grouper

Daily Fish Feature

ask what the chef created

ITALIAN

Pasta Flamingo $18.00

fettuccini, small shrimp & broccoli, sauteed in creme, ginger & parmesan

Pasta With Scallops $18.00

sauteed scallops, mushrooms, tomato, tossed with pesto fettucini & romano



Pasta Marinara/greek Shrimp

linguini tossed with marinara served with a skewer of greek shrimp

$17.00

Chicken Piccata $18.00
chicken medallions sauteed in wine butter, lemon, capers tossed in linguini

Pasta Marinara $12.00
fettuccini noodles tossed with marinara

SANDWICHES

Oyster Po-boy Sandwich $11.00
served with homemade tartar sauce

Crabcake Open Sandwich $10.00
lowcountry crabcake w/ fries & seafood sauce

Prime Rib Open Faced $11.00
thin slice of prime served with au jus and fries

Grilled Chicken Sandwich $8.00
marinated chicken breast w/ fries and bearnaise

Fried Fish Sandwich $11.00
ask your server what's cooking

DESSERTS

Key Lime Pie $5.00
Cheesecake $5.00
Outrageous Kentucky Pie $5.00
chocolaty, nutty concoction

Suzys Peanut Butter & Choc Pie $5.00
yummy peanut butter & chocolate combo

Ice Cream Sundae $5.00
vanilla ice cream, choc syrup, peanuts

Sorbet $4.00
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