GLUT FREE
1&%

REGULAR MENU PRICES APPLY

APPETIZERS

Capt. Anderson’s
“Famous” Grilled
Bay Shrimp
You-Peel-Em.

Seared Jumbo
Sea Scallops

Fresh Crab Fingers
Sauteed in Seasoned
Butter.

Johnny’s Special
Greek Salad

Fresh Crab Meat and

Gulf Shrimp, Iceberg Lettuce
and Tomato wedges with
Greek Ripe Olives, Salonica
Peppers, Feta Cheese and
our famous Greek Dressing.

CHARCOAL 2vi/e/ FISH

Filet of Scamp Imperial
with fresh Lump Blue
Crab Meat

Filet of Scamp

Filet of Grouper Imperial
with fresh Lump Blue
Crab Meat

Filet of Grouper

Whole Silver Pompano
(Seasonal)

Half Silver Pompano
(Seasonal)

Whole Snapper
(Seasonal)

Filet of Snapper
(Seasonal)

Filet of Yellow Fin Tuna
Filet of Amberjack
Filet of Salmon

Pueminm ANGUS BEEF
CHARCOAL BROILED STEAKS

Surf & Turf

10 oz. Strip Sirloin with your
choice of one (broiled):
Grouper, Scallops, Shrimp,
Oysters or Popcorn Shrimp.

Grilled Churrasco Steak
8 oz. Our signature Steak.
Seasoned Tenderloin
Nicaraguan Cut with grilled
Bermuda Onions.

Porterhouse 32 oz.
Club T-Bone 24 oz.

New York Cut
Strip Steak 16 oz.

Kansas City Cut
Strip Sirloin Steak 10 oz.

Filet Mignon 8 oz.
Charcoal Broiled to order.
A Gourmet Cut.

Ground

Hamburger Steak 10 oz.

Topped with grilled
Bermuda Onions.

ENTREES

Char Grilled
Breast of Chicken
Delicately marinated.

Char Grilled

Jumbo Shrimp

En Brochette with Lemon
and drawn Buitter.

Capt. Anderson’s
“Famous” Grilled
Bay Shrimp
You-Peel-Em.

Oven Broiled Whole
Fresh Gulf Flounder
Broiled (not boneless).

Two Sauteed Jumbo
Soft Shell Crabs with
Lump Crab Meat
(Seasonal)

These are whole Crabs.

We do not recommend these
for first timers.

South African

Lobster Tails

Twin tails served with drawn
butter and Lemon. 90z total
weight.

Oven Broiled
Gulf Scallops

Oven Broiled
Jumbo Gulf Shrimp

Gluten is the protein commonly
found in wheat, rye and barley,
and it can cause some people
severe health problems. But for
many, a gluten-free lifestyle
can make a world of difference.
Capt. Anderson’s wants to help
everyone delight in safe, tasty
foods, which is why we’re
proud that many of our menu
items are gluten-free.



