Stuffed Shrimp
Wild Gulf Jumbos stuffed with
our famous deviled lump
crabmeat
$22.99

Suggested Wine:
Kendall Jackson Chardonnay

Fi sher man
Flame Broiled Brazilian lobster
tail, with shrimp, scallops &
fresh fish fillet
(broiled or fried)
$33.99

Suggested Wine:
Twin Fin Chardonnay
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Jumbo Lump Crabcakes

Sautéed & served
w/healthy sweet red bell pepper coulis

$19.99

Suggested wine:
Mondavi private select Sauvignon blanc

Filet Mignon & Shrimp

8 oz center cut filet mignon
with jumbo shrimp broiled or fried
$27.99

Suggested Wine: Blackstone Merlot

*loaded Idaho baked potato *add $ 2.69
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STEAMED OR BROILED
PRICED ACCORDING TO SIZE
CHECK LOBSTER BOARD FOR SIZES

CRABMEAT STUFFING $7.50

Lobster & Potato
Encrusted Tilapia

fresh fillet of tilapia baked topped with

lobster, shredded potato herb mix
served on a bed of spinach saute
$22.99

Suggested Wine: Greg Norman

Bahrs Seafood

Sampler
A combination of broiled or
fried sea scallops, shrimp, fish
fillet, & tender fried clam strips
$23.99

Suggested Wine:
Meridian Pinot Grigio

Authentic Spanish
SEAFOOD PAELLA

Shrimp, clams, scallops, mussels,
calamari, & seafood sausage simmered
in a saffron broth and imported Spanish

short grain rice
$29.99 add lobster meat $10extra
Suggested Wine: Pitcher of Sangria!

All platters are served with choice of ve getable and potato Or boardwalk fries Or try a

Plus our famous homemade creamy coleslaw and freshly baked buttermilk biscuits x
*Bahrs Landing is committed to the health & well being of our guests; therefore, all of our seafood
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Parties of eight or more = 18% gratuity
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