Foredeck Starters

Drunken Mussels $15
1 Pound Chilean Mussels poached in white
wine, garlic, heavy cream, fresh basil, and
tomatoes with toast points

Clam Strips $12

Tender, crispy clam strips, & hush puppies;

served with remoulade and cocktail P
~<

Cheese Quesadilla $10
Veggies/S4  Chicken/S5  Steak/58
Shrimp Cocktail $12

5 Gulf Shore jumbo shrimp served with
house made cocktail sauce

A B

Entrée Salads
$9

House
Fresh greens, cheese, cucumbers, onion,
tomato

Chicken/S5

Salmon/sS8 Steak/S8

Steak Tip Salad $18
Fresh greens, cucumber, red onion, tomato,
egg, bleu cheese crumbles, fresh mushrooms,
and dried cranberries

Caesar $9
Romaine lettuce, Romano cheese, croutons
Chicken/S5 Salmon/s8 Steak/S8

Crispy Chicken Salad $16

Fresh greens, egg, tomato, cucumber, cheese,
and onion

Port & Starboard

Coleslaw s4
Garlic Mashed Potatoes S5
Baked Potato S5
Seasoned Fries S5
Sweet Potato Fries S5

$6

House or Caesar Salad

French Onion Bowl S7
Homemade Soup Dujour

Cup/S5 Bowl/$8

Sautéed Spinach S5
Onion and garlic

Steamed Broccoli S5
Herbs and butter

Grilled Asparagus $7
Onion Rings S7



Handhelds- served with seasoned french fries or

substitute cottage cheese or soup/salad

IVY Burger $13
Half pound burger with choice of cheese on a
buttery brioche bun

IVY Club Sandwich $16
Triple decker, American cheese, ham, bacon,
mayo, lettuce, and tomato; on toasted
sourdough bread

Cod Sandwich s$12
Beer battered Cod

Smash Burger $15

2 patties smashed & seared with onions, topped
with American cheese, lettuce, tomato, & our
house made smash sauce

Chicken Ranch Wrap $13
Crispy or grilled chicken, lettuce, tomato, onion,
cheese, & ranch dressing

White Fish Po’boy S$12
Crispy breaded Pollock on top a buttery hoagie
roll with homemade tarter, lettuce, tomato

Turkey Avocado Melt S14
Turkey, smoked provolone, avocado, bacon,
tomato, & onion served on sour dough bread

Captain’s Table

Pasta Alfredo $13
Garlic alfredo sauce over fettucine pasta.
Served with a side salad

Chicken/S5 Shrimp/S7 Salmon/s8
Fish and Chips $18
Beer battered cod, coleslaw, & seasoned french
fries

Shrimp and Scallop Pasta $20

Bay scallops and shrimp sautéed in garlic, fresh

basil, and a marinara sauce with bowtie pasta.
Served with a side salad

Drunken Mussels Pasta Entrée $18

1 pound Chilean Mussels poached in white
wine, garlic, heavy cream, fresh basil, and
tomatoes, served with fettucine. Served with a
side salad

Cajun Shrimp Pasta $22
Shrimp, garlic, broccoli, mushrooms, red
peppers, & carrots over fettucine pasta; served
in a creamy Cajun sauce. Served with a side
salad

From the Sea- served with a side salad & your

choice of one side

Salmon $18
Catfish Filet (2) $20
Whole Catfish $20

From the Mainland- served with a side

salad & your choice of one side

Chopped Steak $16
Topped with grilled onions & made from scratch
gravy

160z Hand Cut Ribeye $28

Certified Angus Beef Top Sirloin
80z/$16 120z/$19
Titanic 200z/$28

Steak Toppings: Bleu cheese/S6 Sautéed
Mushrooms/S4 Worcestershire Onions/S3
Oscar/S17

** Note the consumption of raw or
undercooked meats may result in foodborne
illness**

** Inform your server of any dietary
restrictions or allergens **



