I oNGPOINT NIGHT’ S

STARTERS

Our own Native Florida smoked fish chP, a blend of smoked amberjack, mackerel and
salmon with celerg, onion, roasted habenero peppers and seasonings.
Served with crackers and lemon - $8

Lightlg blackened shrimp brochette with tomatoes, fresh basil, mozzarella cheese and
balsamic glaze on toP of a toasted soda loaf - $1i

Shrimp cakes made of fresh choPPed shrimP blended with bell peppers, onion, celerg,

creole mustard and sPices served over fried leeks with a roasted red pepper coulee - $10

Jerked chicken risotto with pan roasted summer vegetables and a blend of
3-cheeses - $9

Cold water ogsters on the half shell with crackers and lemon - $10 (1 dz)

Applcwood smoked bacon wrappcd sca”ops - $8

ENTREES FROM THE SEA

(COMES WITH CHOICE OF SOUP OR SALAD AND ONE SIDE DISH, BREAD AND BUTTER}

Salmon and shrimp, 6 oz Salmon and 4 oz shrimp Prepared gri”ecl
or blackened - $20

Fish of the clag Prepared gri”ecl, blackened or sautéed - $23

Mussles in a toasted garlic cream sauce - $18

ENTREES FROM THE L AND

(COMES WITH CHOICE OF SALAD OR SOUP AND ONE SIDE DISH, BREAD AND BUTTER}

Prime rib 10 oz - $18
16 0z - $2%

Hand-cut NY stril:) steak 120z~ %25

Roasted chicken for two (when available) - $22
Whole chicken with a blend of seasonings

Tenderloin Filet Prepared chargri”ecl 8oz - $27

- No Substitutions Please! -
HOURS ~ FRIDAY AND SATURDAY 4PM ~ 9PM

(521) 725-8839

WWW.LONGPOINTCAFE.COM

* $1.50 sharing charge



PLATTERS
LicHTY BREADED AND FRIED
(COMES WITH ONE SIDE DISH, BREAD AND BUTTER)

Fresh haddock Iightlg battered and fried - $16
Sea sca”ops) breaded and fried golclen brown - $17

Florida Cracker-stgle fried 5hrimp - $16
PASTA

(COMES WITH TOASTED GARLIC BREAD)

Trio of Seafood - Sca”ol:)s, mussels and haddock over penne pasta with a choice

of white wine or marinara (available sPiC9> sauce - $15

Grilled herb encrusted wild caught salmon over penne Pasta with summer
vcgetables and a toasted garlic cream sauce - $18

Chicken Parmesan over penne pasta, red sauce with mozzarella and parmesan
cheeses - $16

LPC SIGNATURE SALADS
Applewooc! bacon wraPl:)ecJ sca”ops over a caesar with Poached egg - $16

House salad with pan roasted vcggies atoP crisp romaine and iceburg lettuce with
a choice of seafood (sca”ops, shrimp or fresh fish) - $18

Shrimp Cake over SPring Mix with mesclun, butter and bib lettuce tossed in olive
oil with a red pepper coulee - $17

SIDE DisHES Soups

Clam chowder - cup $4.25, bowl $7
Basket of french fries - $4 Shell fish bisque - cup $4.25, bowl $ 7
WhiPPCd ]:)otatoes ) French onion with croutons, mozzarella
Pan roasted veggies ~ $3 and parmesan cheeses - $5crock
Side salad - $3
Small Caesar salad - $5 SANDWICHES (SERVED wiTH FRENCH FRIES)
Onion straws - $4 Prime rib sandwich ~ $12
Sautéed mushrooms - $3 Burger - $9

Haddock sandwich ~ $11

- No Substitutions Please! -~
HOURS ~ FRIDAY AND SATURDAY 4PM ~ 9PM

(321) 725-88%9

WWW.LONGPOINTCAFE.COM

* $1.50 sharing charge



WINES

By 1HE GLASS - $5 By THE BOTTLE
Stone Cellars. Santa Margherita Pinot Grigio - $30
Pinot Grigio villa Pozzi Pinot Grigio - $20
\%/Ei;dg:gg Aol Menage a Trois Cbar&onnag - $21
Merlot Glass Ogster ]539 Sauvxgnon Blanc - $2%
Cabernet Sauvignon Eagles Rock Pinot Noir - $22
) ) Villa Pozzi Merlot - $20
Alice White: ) ,
Shiraz Columbia Va”eg Cabernet Sauv:gnon - $25
BEERS SWEET ENDINGS
DoMEsTICS ~ $3 Triple~dec‘<er Brownie Fudge cake - $7
) , , Key lime Pie - $5
BL/JCIWCISCF,,BUClWCISCF Lxght Boston cream Pie _ %6
Michelob nght & Ultra
Michelob AmberBock
Coors Licht BEVERAGES
Miller Light Coffee - 5159  HotTea - $1.59
|_andshark
Yuengling Espresso $2
O’'Doul’s N.A.

Freshlg-brewed ]ce& Tea

IMPORTS/PREMIUMS ~ $3.50 sweet or unsweet ~ $1.59

Sam Adam’s

Beck’s Bottled Water - $1.79
Heineken & Heineken Light J

Grolsch o S50 ?

Corona, Corona Light Pepsi, Diet Pepsi, Dr Pepper,

Kalil( Root Beer, Lemonade, Raspberrg Tea, Sierra
Guinness Mist, Mountain Dew

1.79

HoOURS ~ FRIDAY AND SATURDAY 4PM ~ 9PM

(321) 725-88%9

WWW.LONGPOINTCAFE.COM



