Appetizers

Peel & Eat Gulf Shrimp
11b-17.99 v 1b-10.99

Fresh shrimp cooked in a spicy New Orleans boil
served with house cocktail sauce and horseradish

Fresh Gulf Oysters- 9.99
Fresh gulf oysters harvested from selected beds
served with house cocktail sauce and crackers

Fried Calamari- 9.99
Atlantic calamari planks breaded and deep fried.
Served with house parmesan marinara sauce

Crab Cakes- 10.99
Handmade cakes with lump blue crab meat, house spices,
eggs, heavy cream, and bread crumbs. Served with spicy
remoulade sauce

Harbor Fries- 7.99
A house favorite. French fries piled high and topped
with cheese, bacon bits, sour cream, and green onions

Fried Cheese Sticks- 6.99
Italian mozzarella breaded and deep-fried. Served
with marinara sauce. A favorite with the kids

Spinach, Crab and Artichoke Dip- 9.99

Spinach, crab meat, and artichokes combined in a rich cheese mixture and served with tri-colored corn chips

Soups and Salads

Trout Street Shrimp Salad- 9.99
Boiled baby shrimp, diced peppers, celery, and fresh
herbs, in a spicy mayo served over fresh greens with

seasonal fruit

House Salad- 6.99
Large Bowl with fresh green and spring mix, tomato,
cheese, cucumber, croutons and seasonal fruit

Belinda Salad- 8.99
Fresh Spring Greens tossed in a honey-tarragon
vinaigrette with sun-dried tomatoes, pine nuts, cherry
tomatoes, bleu cheese, and red onion slices

Add Chicken Breast- 5.99

Add ¥ Lb. King Crab Legs —12.99

Spinach Salad w/ Hot Bacon Dressing-6.99
Baby spinach leaves coated with hot poppy seed bacon dressing
and topped with bacon crumbles, sliced mushrooms, and boiled

egg wedges

Shrimp Remoulade - 10.99
Fresh boiled Gulf shrimp peeled and served with an
avocado half and spicy remoulade sauce on a bed of
fresh greens

Caesar Romaine Salad- 6.99
Fresh romaine lettuce tossed in our house Caesar and
topped with shredded Parmesan cheese and croutons

Add Six Grilled Shrimp-8.99

Add Six Ounce Tuna Steak- 8.99

Soup and Salad- 8.99

Dinner Salad served with your choice of a cup of Gumbo or Clam Chowder

New England Clam Chowder
Cup-550 Bowl-6.50
Creamy chowder loaded with potatoes and clams

Trout Street Seafood Gumbo
Cup- 5.50 Bowl- 6.50
With shrimp, fish, oysters, and Andouille Sausage

Salad Dressings: Ranch, Bleu Cheese, 1000 Island, Trout St. Nueces, Italian, Honey Mustard, Raspberry Vinaigrette

Shrimp Biscayne- 12.99

Sautéed Gulf shrimp in a mushroom & shallot cream

sauce served over penne’ pasta

Pasta

Chicken Primavera- 10.99
Fresh garden vegetables sautéed and tossed with penne
pasta in a garlic wine sauce topped with sliced grilled
chicken breast

Tuna Rojo- 11.99

Fresh Yellow Fin Tuna sautéed with our spicy marinara tossed with linguini

On Parties of six or more, we reserve the right to add 15% Gratuity
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