
Starters
Shrimp ceviche

crab, Spinach and artichoke dip

Shrimp cocktail

FinS’ crab cake

two-way edamame

ahi poki

kickin’ Shrimp

crab StuFFed muShroomS

key lime calamari

habanero clamS

ragin’ cajun Flatbread

lobSter Flatbread trio

black & bleu char grilled oySterS

oySterS on the halF Shell

pico de gallo style ceviche with two jumbo shrimp and avocado. served with tri-color tortilla chips  $9.99

possibly the best take you will ever have on a classic appetizer favorite  $9.99

10 jumbo shrimp served with our homemade cocktail sauce  $9.99

served over cocktail sauce, drizzled with chipotle aioli then topped with roasted corn relish and fresh crab  $6.99

steamed then tossed with your choice of thai-ginger or habanero-lime sea salt  $4.99

tuna mixed with our house made poki sauce, tobiko and green onions  $10.99

crispy shrimp tossed in our sweet and spicy honey chipotle sauce served with cool ranch dressing  $8.99

filled with fresh crab meat, fried and topped with jalapeño sauce, parmesan cheese and pico de gallo  $8.99

calamari hand cut, lightly breaded and fried. served with our key lime aioli  $9.99

fresh clams sautéed with garlic, red onion, white wine and a touch of habanero then steamed to perfection  1/2 lb for $7.99  
1 lb for $12.99

blackened shrimp, scallops and grilled andouille sausage baked on a rustic flatbread with creole ranch and melted cheese, 
then topped with roasted corn relish  $9.99

seared blackened lobster, scallops and shrimp baked on a rustic flatbread with ranch and melted cheese, then
topped with chimichurri, roasted corn relish and green onions  $10.99

char grilled to perfection and topped with jalapeño, bacon and bleu cheese  6 for $13.99

6 for $12.00

Soups & Salads

roaSted poblano and jalapeño cream Soup

clam chowder

miSo Soup

FinS houSe Salad 

caeSar Salad

blt wedge

Soup & Salad combo

packed with great flavors and a little kick to go along with it  $4.99

this original recipe has been re-created to perfection  $5.49

traditional miso soup served with japanese seaweed and green onions  $2.99

mixed greens, mixed cheese, carrots, tomatoes, eggs and croutons  $3.99

romaine lettuce, croutons, parmesan and our homemade caesar dressing  $3.99

bleu cheese crumbles, tomatoes, bacon, eggs and bleu cheese dressing  $5.99

choice of soup to pair with our house or caesar salad  $7.99

dressing choices: roasted shallot vinaigrette, bleu cheese, ranch, caesar and toasted sesame ginger

entree Salads

key weSt cobb

caeSar

grilled Shrimp & Spinach

Seared ahi

SuShi Salad

baja chicken

crunchy chicken

shrimp with mixed greens, avocado, tomato, mixed cheese, egg, and bacon with your choice of dressing  $9.49

romaine lettuce, croutons, parmesan and our homemade caesar dressing  chicken $8.99   shrimp $9.99  salmon $12.99

char grilled shrimp tossed with spinach, tomato, bacon, red onion, and egg with your choice of dressing  $8.99

seared ahi tuna over mixed greens tossed with cabbage, red onion, carrot, cucumber and toasted sesame ginger dressing  $11.99

sushi rice, mixed greens, seaweed medley, cucumber, avocado, cubed raw salmon & tuna, cocktail shrimp, wontons and  
japanese yuzu dressing  $11.99

mixed greens, cheese, pico, roasted corn relish, blackened chicken, avocado, tortilla chips and ranch dressing  $8.99

crispy chicken strips over mixed greens, cheese, red onion, cucumber, tomato, roasted corn relish and white wine honey  
dijon vinaigrette $9.99

dressing choices: roasted shallot vinaigrette, bleu cheese, ranch, caesar and toasted sesame ginger

beach street tacos 
each choice has three corn tortillas and served with rice pilaf

mahi mahi

mango Shrimp

lobSter

halibut

blackened mahi mahi, cabbage, cucumber, red onion and pico de gallo. drizzled with chimichurri sauce  $8.99

seared shrimp, cabbage, red onion and cucumber. topped with mango salsa and key lime aioli  $8.99

lobster tail, cabbage and roasted corn relish. drizzled with our chef’s specialty lavender butter  $9.99

flash fried halibut, cabbage, cucumber, red onion and pico de gallo. drizzled with chimichurri sauce  $9.99

FiSh and chipS

Salmon and chipS

FinS' FiSh tacoS

FinS’ killer Shrimp

FinS' crab cakeS

baja SeaFood enchiladaS

mediterranean mahi mahi

beer battered, hand cut cod. fried and served with crispy fries and fuji apple slaw 2 for $11.99  3 for $14.99

beer battered, hand cut salmon, flash fried and served with crispy fries and fuji apple slaw  $14.99

breaded alaskan cod, pico de gallo, cheese, cabbage and bacon ranchero sauce rolled in a warm flour tortilla. served with rice pilaf  $9.99

sautéed shrimp in chef’s spicy killer louisiana sauce. comes with vegetables, bread and rice to soak up all that southern  
goodness  $12.99

drizzled with cocktail and chipotle aioli, topped with roasted corn relish and fresh crab. served with rice pilaf and seasonal vegetables  $13.99

shrimp and scallops, hand rolled in two flour tortillas. topped with cheese, jalapeño cream sauce and pico de gallo along with rice pilaf  
and fire roasted corn salad  $13.99

pan seared and topped with a bleu cheese dill sauce and crumbled feta. served over rice pilaf and sautéed artichoke hearts, spinach, 
and seasonal vegetables (chicken substitution available)  $14.99

Fin's Favorites
add another side for $2.99 

crispy fries, rice pilaf, seasonal vegetables, fuji apple slaw, fins’ loaded mashed potatoes, stir fry vegetables, sautéd spinach, roasted corn salad

drunkin’ Sailor Salmon

b and b pork chop

cognac tenderloin medallionS

marmalade teriyaki chicken

honey chipotle Salmon

ranchero rockFiSh

caribbean tilapia

halibut Florentine



Sushi

nigiri

6 piece SaShimi combo  tuna, yellowtail and salmon  $15

6 piece jalapeno yellowtail jalapeno yellowtail $15

maguro
hamachi

Sake

tuna  two for $5

yellowtail two for $5

salmon two for $5

caliFornia

Spicy tuna

idaho river

mojo

atomic

volcano

lucky

crunchy

aloha

lobSter cupcakeS

dragon roll

jalapeño popperS

the high roller

popeye roll

a classic roll. krab and avocado rolled inside. topped with sesame 
seeds  $5.99

spicy tuna rolled inside. topped with green onion, sriracha and 
sesame seeds  $7.99

smoked salmon, cream cheese, and cucumber rolled inside.  
topped with green onions and sesame seeds  $7.99

salmon, cream cheese, spicy tuna and avocado rolled futo style then 
tempura fried and topped with spicy aioli sauce, eel sauce and green 
onions  $12.50

spicy tuna and jalapeños rolled inside. topped with avocado, spicy 
yellowtail, cilantro and drizzled with our own atomic sauce   $12.50

tuna and avocado rolled up with krab and avocado. finished with 
green onions and fiery habanero masago over wasabi aioli  $10.99

fresh salmon, tuna and avocado rolled inside. topped with krab and 
spicy aioli  $11.99

shrimp, avocado and spicy tuna rolled inside then rolled in panko 
flakes. topped with eel sauce, spicy aioli and green onions  $9.99

tempura shrimp, tempura chipotle bacon and avocado rolled futo 
style. topped with spicy aioli and green onions  $10.99

rice cupcakes over wasabi aioli with lobster and rock crab salad, 
drizzled with spicy aioli, sriracha and eel sauce. topped with 
tobiko and green onions  $12.99

tempura shrimp and cucumber rolled inside. topped with  
avocado and tuna, garnished with panko flakes, green 
onions, habanero masago and eel sauce  $13.99

spicy tuna, cream cheese and jalapeños rolled up then  
cut and tempura fried. topped with sriracha, eel sauce, wasabi 
aioli, spicy aioli, tobiko and green onions  $10.99

spicy tuna, spicy hamachi, jalapeño and shrimp. topped  
with red crab, spicy aioli, sesame seeds and green onions  $13.99

tuna, spinach and cream cheese rolled inside. topped with  
wasabi aioli  $9.99

Fins' classics Steamer platters

From the grill

Sandwiches & burgers

po’ boy Select 

blazin’ chicken Sandwich

FinS’ claSSic cheeSe burger

crab StuFFed muShroom burger

iSland burger

your choice of fried, blackened or buffalo shrimp with lettuce, tomato, red onion and chipotle aioli sauce on a baguette  $9.99

chicken, chipotle infused bacon, mixed cheese, lettuce, tomato red onion and chipotle aioli  $8.99

char broiled burger with lettuce, tomato, red onion and mayo. topped with mixed cheese  $7.99  
add chipotle infused bacon $1.49

char broiled burger with mixed cheese. topped with crab stuffed mushrooms, and pico de gallo then drizzled with poblano  
cream sauce. may require a knife and fork!  $9.99

char broiled burger on a rustic bun with mixed cheese, lettuce, tomato and onion. topped with coconut shrimp and marmalade 
sauce  $10.99

served with crispy or smokey fries. chicken substitution available.

pasta
lobSter mac and cheeSe

cheF’S Southern mac and cheeSe

Shrimp Scampi Supreme

homemade mac and cheese with lobster and bacon takes comfort food to a whole new level  $12.99

blackened shrimp and grilled andouille sausage reduced in four-cheese, yellow mac sauce. garnished  
with green onions  $11.99

tail-on shrimp, sautéed with garlic, parsley and crushed red pepper. reduced in a lemon white wine cream, 
tossed with fettuccine and topped with diced tomatoes  $10.99

jumbo Shrimp

lucky platter

coconut Shrimp

beer battered with cocktail sauce  $10.99

coconut shrimp, beer battered shrimp and cod  $15.99

hand battered and rolled in coconut flakes and spices  $13.99

SunSet ShellFiSh Steamer

alaSkan Snow crab platter 

crab and Shrimp

mussels, shrimp, clams and crab legs $24.99

$25.99

$29.99/for one  $39.99/for two

our seafood classics are served up with our crispy fries and fuji apple slaw includes andouille sausage, crispy fries, lavender lemon butter  
and choice of house or caesar salad

drunkin’ Sailor Salmon

b and b pork chop

cognac tenderloin medallionS

marmalade teriyaki chicken

honey chipotle Salmon

ranchero rockFiSh

caribbean tilapia

halibut Florentine

whiskey-n-soy marinated salmon charbroiled over loaded mashed potatoes and seasonal vegetables. topped with corn relish  $15.99

charbroiled with blackened seasoning, melted bleu cheese, jalapeño peppers and bacon. topped with bleu cheese dill cream sauce. served 
with fins’ loaded mashed potatoes and seasonal vegetables  $12.99

hand trimmed and cut in house char broiled beef tenderloin served over loaded mashed potatoes and seasonal vegetables. topped with 
cognac cream sauce  $17.99  add crab $7.99  add shrimp $4.99  add mushrooms $1.49

two charbroiled chicken breasts braised with orange marmalade. drizzled with key lime aioli. served over stir-fry vegetables and  
rice pilaf $12.99

grilled filet braised with honey chipotle sauce, topped with green onions. served with smothered mashed potatoes and  
vegetables (chicken substitution available) $15.99

pan seared seasoned filet served over loaded mashed potatoes and seasonal vegetables. topped with bacon ranchero sauce and  
drizzled with key lime. served with roasted corn relish  $14.99

caribbean rub seasoned tilapia. topped with mango salsa then drizzled with key lime aioli. served with rice and seasonal vegetables  $11.99

pan seared. served over rice pilaf and seasonal veggies. topped with fresh spinach and tomatoes in chef’s florentine cream sauce $14.99


