
* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF 
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. *PLEASE ADVISE SERVER OF ANY DIETARY NEEDS OR ALLERGIES.  CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS

MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

ENTREES
Any Substitutions $4

MOTHER’S HOME-MADE
FAVORITES
Mashed Potatoes, Vegetable Du Jour. 

HOMEMADE MEATLOAF
W/ Brown Mushroom Gravy 18

HALF ROASTED CHICKEN
Oven Roasted 19

COUNTRY FRIED PORK CHOPS
White Country Gravy 21

TRADITIONAL
FAVORITES
CHIMICHURRI SKIRT STEAK
French Fries and Vegetables 27

PENNE MISTO
Shrimp 22 or Chicken 20, Sundried
Tomatoes, Artichoke Hearts, Garlic
Wine Sauce, Penne Pasta

CHICKEN YOUR WAY
Traditional Favorites 23
Marsala or Piccata with Mashed 
Potatoes and Vegetables
Parmigiana over Linguini

LOBSTER FRA DIAVLO
Maine Lobster, Shrimp & Mussels,
Spicy Marinara, Linguini,
Garlic Bread 32

TODAY’S CATCH
Local Catch, Grilled, Blackened or
Fried. Chef choice veg & starch (MP)

CRACKED CONCH
Golden Fried, Served w/French
Fries, Coleslaw 28

SOUP
FRENCH ONION
Gruyère Cheese, Garlic Crostini 7.5

CONCH CHOWDER
House-Made from Scratch 7.5

APPETIZERS
SHRIMP GIOVANNI
Sherry Lobster
Sauce w/Garlic Bread 18

JUMBO WINGS
Buffalo, Sweet Thai Chili,
BBQ or Teriyaki 13

MUSSELS MARINARA
PEI Mussels, House
Marinara. Garlic Bread 12

PULLED PORK SLIDERS
Three House-Smoked Sliders,
Sweet Slaw, Pickles 13

VEGGIE SPRING ROLL
Spicy Hoisin Dip 13

CONCH FRITTERS
Five House-Made Fritters,
Key Lime Honey Mustard 14

MAMA MIA! 
JUMBO MEATBALLS
Two Chef-Made Meatballs, Ricotta,
Parmesan. Garlic Bread 14

SALADS
Add Blackened or Grilled Protein: 
Fish (MP), Chicken 6, Shrimp 7

CLASSIC CAESAR
Parmesan Cheese, Garlic Croutons in
Chef-Made Dressing 10

AUTUMN TOSSED
Baby Greens, Craisins, Candied Walnuts,
Mandarin Oranges, Red Onion, Tomato.
Raspberry vinaigrette 12

MOZZARELLA CAPRESE
Fresh Mozzarella, Beef Steak Tomato,
EVOO, Balsamic Glaze 12

HOUSE SIDE
Tomato, Cucumber, Onion, Shredded
Cheese, Croutons Choice of Dressing 8

SANDWICHES
Served w/French Fries OR Coleslaw.
Sub Onion Rings 3
Any Substitutions $4

CUBAN REUBEN
Pulled Pork, Smoked Ham, Pickles,
Sauerkraut, Thousand Island
Dressing on Toasted Rye 16

BLACK ANGUS BURGER*
LTO, Dill Pickles 16
* Add Cheese 2, Bacon 3, Sautéed
Mushrooms 2, Sautéed Onions 2

JAMAICAN ME CRAZY
Jerk Marinated Chicken Breast,
Lettuce, Cheddar Cheese and
Pineapple Salsa 16

CATCH of the DAY
Fresh Catch.
Blackened, grilled or fried w/ LTO MP

FLAT MEATBALL PARMESAN
FLAT??? but… Well Rounded Flavor.
Parmesan & Mozzarella 16

FRENCH DIP AU JUS
Sliced Top Round, Mushrooms & Onions, 
Swiss cheese w/Au Jus 15

LOBSTER ROLL
Fresh Maine Lobster, Touch of Tarragon,
Celery & Mayo on New England Style
Toasted Roll 30

TACO TOWN 16
Any Substitutions $4

CHOICE OF CHICKEN,
PORK OR MAHI TACOS
Chipotle Mayo, Shredded Cabbage,
Pickled Onions. THREE (3) Tacos,
White Corn Tortilla. French Fries
or Coleslaw & side Jalapeños

MANGROOVE MAMA’S

KIDS MENU 10

Mahi Sticks with Fries
Chicken Fingers with Fries
Mozzarella Sticks with Fries
Linguini w/ Butter or Marinara
2 Hamburger Sliders with Fries

SIDES
French Fries 4
Cole Slaw 3
Onion Rings 6
Veggies 5
Mashed Potatoes 5
Garlic Bread 5

Customer Pricing Notice A 3% service charge is applied to all sales settled by credit card
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FROZEN COCKTAILS  13 
(Add Myers or Grand Marnier Float 2)

RUM RUNNER  

PINA COLADA 

STRAWBERRY DAIQUIRI 

MANGO DAIQUIRI 

MARGARITA
Classic, Strawberry OR Mango 

MUDSLIDE 

FIRE ISLAND ROCKET FUEL 15
Amaretto & Pina Colada 151 Float

SELTZERS
HIGH NOON WATERMELON  6.5 

HIGH NOON PEACH  6.5

WHITE CLAW-MANGO  6 

WHITE CLAW-BLACK CHERRY  6 

HOUSE WINES  7  
WHITE
Pinot Gregio
Chardonnay
Sauvignon Blanc

RED
Cabernet
Pinot Noir 
Merlot

DRINK MENU

SPECIALTY DRINKS  13 

TITO’S BLUEBERRY SMASH 
Tito’s Vodka, Muddled Blueberries,
Cranberry Juice, Splash Pink Lemonade 

WATERMELON SPLASH 
Watermelon Vodka, Pink Lemonade, 
Club Soda, Garnish Fresh Strawberries

TROPICAL PUNCH
Bacardi, Malibu, Grenadine, Orange Juice, 
Pineapple Juice, Myers Rum Float Garnish 
Orange + Cherry 

PAIN KILLER
Bacardi, Myer’s Rum, Pina Colada, Orange 
Juice, Pineapple Juice, Garnish Orange + 
Nutmeg Sprinkle

COOL AS A CUCUMBER
Crop Cucumber Vodka, St.Germain,
Club Soda, Garnish Cucumber + Lime

MARTINIS  14

COCONUT 
Malibu, Malibu Pineapple, Pineapple Juice, 
Toasted Coconut Rim

KEY LIME PIE
Stoli Vanilla, Lime Juice, Pineapple Juice, 
Graham Cracker Rim

LEMON DROP
Absolute Citron Vodka, Triple Sec,
Muddled Lemons Sugar Rim 

MOJITOS  12

CLASSIC, STRAWBERRY
OR  BLUEBERRY
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