Virgfiniia Bisaeh, Virgfine



Elevate Your'Spirits

Mojito Supremo - our award
winning Mojito! Bacardi,
fresh mint, lime, & sugar

Grand Melon Mojito -
Bacardi Melon Rum, mint, lime,
& sugar

Coco Mojito- Bacardi Coco
Rum, mint, lime, & sugar

Big Apple Mojito — Bacardi
Apple Rum, mint, lime, & sugar

Peach Mojito — Bacardi Peach
Melon Rum, mint, lime, & sugar

Raspberry Mojito — Bacardi
Razz Rum, mint, lime, & sugar

GraidMarnier

“Jose Cuervo
PLATINO

TJose Cuervo

TEspecial.

Gold Coast Margarita- José
Cuervo Gold, fresh squeezed
lime, orange & Grand Marnier

Platinum Margarita — Jose Cuervo
Platino, Patron Citronage, fresh
squeezed lime, orange

Mango Margarita — Jose Cuervo
Gold, mango juice, & topped with
Grand Marnier

Jose Cuervo

ok DAngz .
)

Captaoin!VlPrgan”
“SPICEDRUM

PORLLERS

Mexican Martini — Patron, XO
Cafe, Butterscotch Schnapps &
Creme de Cacao

Cactus Jack — Jack Daniel’s
Tennessee Whiskey, Bols Blue
Curacao, orange and pineapple
juice

Mango Mai Tai — Captain
Morgan’s, Mango Rum, pineapple,
orange, & a splash of grenadine

Pomegranate Vanilla Cosmo
Three Olives Pomegranate Vodka,
Vanilla Rum, splash of cranberry,
& a squeeze of fresh lemon & lime

Peach Fizz — Bacardi Peach Red
Rum, lemon-lime soda, and a
squeeze of fresh lemon

Bailey’s Nutty Irishman -
Baileys Irish Cream, Hazelnut
liquor, & Coffee, topped with
whipped cream

Ice Cold on Tap:

Yuengling
Stella Artois

Blue Moon

Sam Adams Seasonal

Coors Light

Ask your server about our selection
of bottled beers and wines.




SINCE 1992

Introducing
our new
Private Party
Room




Hot Spinach & Artichoke Dip...served with
hand cut tortilla chips...7.99

She Crab Soup...cup 4.99, bowl 6.99

Mini Oscar...a 4 oz. choice filet of wood fired
Angus beef topped with backfin crabmeat,
homemade bernaise, grilled asparagus & roasted
garlic mashed potatoes...13.99

Mediterranean Sampler...herb encrusted
goat cheese, roasted garlic & red peppers,
hummus, oven tomatoes, long stemmed
artichokes, kalamata olives & toasted pita
points...11.99

Coconut Shrimp...jumbo gulf shrimp dredged
in coconut and flash fried, served with Hot
Tuna’s homemade dipping sauce...7.99

: Hot Chesapeake Bay Crab Dip...served
a house specialty with hand cut tortilla chips...8.99
dredged in spicy flour ) _ _
& served with our Sam Adams Shrimp...jumbo gulf shrimp,
Red Chili Mavo beer battered & flash fried, served with our
iy y homemade dipping sauces...7.99

Chicken Nachos...shredded BBQ chicken,
cheddar-jack cheese, black beans, guacamole,
sour cream, lettuce & homemade salsa.....10.99

Oysters Rockefeller...spinach, bacon and parmesan cheese atop fresh Eastern
Shore oysters...dozen 16.99

<> Buffalo Shrimp...jumbo gulf shrimp prepared buffalo style, drizzled with
homemade ranch...8.99

Sashimi...the freshest Yellowfin Tuna seared rare and served with crushed black
peppercorns, wasabi, ginger and soy...9.99

Guacamole & Homemade Salsa...with hand cut tortilla chips...7.99

Blackened Tuna Bites.. fresh Yellowfin tuna blackened in a cast iron skillet
& drizzled with wasabi mayo...8.99

Add blackened or grilled:

tuna...5.99 shrimp...5.99 salmon...5.99
chicken...4.99 scallops...5.99 calamari...4.99
y2 Fried Goat Cheese Caesar Salad...crisp romaine
Salad...Panko encrusted goat tossed in our homemade Caesar
cheese, mixed greens, pears, dressing with parmesan cheese and
cranberries and pecans tossed in spicy croutons...6.99

a light raspberry vinaigrette...10.99
House Salad...Eastern Shore

Greek Salad...mixed greens seasonal Organic mixed greens,
topped with feta cheese, fresh tossed in our homemade lemon-
tomatoes, cucumbers, peppers, miso dressing...5.99

onions, kalamata olives,

pepperoncinis and sundried Tomato Mozzarella Stack...in-
tomatoes...9.99 season local mixed greens drizzled

with olive oil and balsamic ...8.99




== Sesame Fired Ahi...the finest
Yellowfin tuna, seared rare with
toasted black and white sesame
seeds, drizzled with wasabi mayo,
sriracha and sweet soy...20.99

Hot Tuna’s Fajitas...your choice
of any two: fresh tuna, shrimp,
chicken or beef served with sour
cream, salsa, black beans and

rice...16.99

Chesapeake Bay Crabcakes...
simply the best lump crabcakes,
served with our signature
sauces...seasonal,

market price

<<=> Cedar Plank Salmon...fresh

Potato Encrusted Salmon...
North Atlantic pink salmon
encrusted with shredded potatoes,
seasoned with Dijon, and laid over
fried spinach atop herb-chive cream
sauce...19.99

Pan Roasted Tuscan Chicken...
boneless breast of chicken pan seared
with roasted red peppers, long
stemmed artichoke hearts, oven
tomatoes, kalamata olives, basil,
spinach and garlic, served with
mashed potatoes......18.99

Sam Adams Shrimp...choose
Beer Battered, Coconut, Buffalo or
a combination of two...16.99

North Atlantic pink salmon fire

grilled on a cedar plank, and
topped with a burre blanc sauce.

¢=>Parmesan Seared Tuna...

Served with chipotle green beans
& a mushroom-parmesan
risotto...21.99

chef’s choice
prepared fresh daily
ask your server

Sides]

Hatteras-caught Yellowfin tuna, pan
seared with parmesan, basil, butter,
portabella mushrooms and served
with our mashed potatoes...20.99

We always have the finest
Yellowfin tuna available. We
serve our tuna medium rare.
See our blackboard for a listing
of other fresh fish available and
have your favorite prepared in
one of our signature styles:

Hardwood Mesquite
Grilled...cooked over an open flame
with a side of red chili mayo

Oscar...topped with backfin
crabmeat, grilled asparagus &
homemade bernaise...add 6.99

<= Mediterranean..imported feta,

stemmed artichoke hearts, capers,
oven tomatoes & mushrooms...
add 4.99

Blackened...spiced and seared in a
cast iron skillet...add 1.99

Asian Style...marinated in our
sesame soy sauce and topped with
wasabi mayonnaise...add 1.99

Fresh Local Seasonal Vegetables (grilled or sauteed) 4.99

Black Beans & Rice

Roasted Garlic Mashed Potatoes
French Fries

Herb-garlic Linguine

Toasted Garlic Green Beans
Grilled Pungo Asparagus

3.99
4.99
3.99
3.99
4.99
4.99

Hot Tuna’s Signature Items




»¢=> Seafood Fra Diavlo...gulf

shrimp, sea scallops, fresh tuna,
and calamari sautéed with garlic,
crushed red pepper, tomatoes over
linguine in a spicy marinara and
topped with fresh whole milk
mozzarella...19.99

Blackened Chicken & Penne
Pasta...boneless chicken breast
blackened in a cast iron skillet,
cut into strips and served over

Seafood Kabob...fresh tuna,
scallops, shrimp and garden
vegetables skewered, mesquite
grilled and served over angel
hair...17.99

Shrimp Scampi...large gulf
shrimp sautéed with garlic,
parsley, sundried tomatoes,
mushrooms, white wine and
butter served on a bed of
linguine...16.99

penne pasta sautéed with spinach,
mushrooms and sundried
tomatoes in olive oil and
garlic...15.99

Absolut Chesapeake...gulf
shrimp, lump crabmeat,
Smithfield bacon, baby spinach
and tomatoes sautéed in a light
vodka cream sauce over
penne...19.99

12 oz.
Hand-Cut
Choice Angus

8 0z.
Choice Angus

Filet Mignon...
market price

New York Strip...
market price

Served with roasted garlic mashed
potatoes, and grilled fresh asparagus. Top
YOURS with:

Virginia Style...topped with Smithfield bacon,
fresh whole milk mozzarella, baby spinach and
roasted garlic...add 4.99

Black-n-Blue...blackened in a cast iron skillet
and encrusted with blue cheese, then topped with
jumbo gulf shrimp...add 6.99

Oscar...topped with backfin crabmeat, Pungo
asparagus, and homemade bernaise...add 6.99

Black Angus Burger...1/2
pound fresh ground beef cooked
to perfection...7.99

Baja Fish Taco Platter...grilled
or fried local fish with cheddar-jack
cheese, baja sauce, guacamole, salsa
and a side of beans & rice...10.99

Blackened Chicken &
Cheddar...a fresh chicken breast
blackened in a cast iron skillet and
topped with melted cheddar-jack
cheese...8.99

Mesquite Grilled Fresh
Yellowfin Tuna Sandwich...9.99

Goat Cheese & Portabella
Mushroom Sandwich...
hummus, goat cheese, grilled
marinated portabella, roasted
peppers & tresh basil...8.99 Crabcake Sandwich...

seasonal, market price



