
Royal Navy White Bean and Prosciutto Ham Soup
$5

French Onion Soup
with carmalized sweet Vidalia onions and gruyere cheese

$5

Low Country Seafood Gumbo
with shrimp, scallops, sausage and crabmeat

$6

Crab Stuffed Mushrooms
baked in a mornay parmesan cheese sauce

$8

Island Crab Cake with Scotch Bonnet Peppers
accompanied by tropical fruit salsa

$9

Chilled Smoked Seafood Dip
with gourmet crackers

$8

Baby Leaf Spinach and Artichoke Dip
with tri-colored tortilla chips

$7

Starters
Dinner Menu

The Southern Charm Sunday Brunch
Served Every Sunday Except Holidays

Featuring all your southern favorites...Cooked to Order Omelets, Belgian Waffles, Fresh Fruit and 
Cheeses, Buttermilk Fried Chicken, Hickory Smoked BBQ Ribs, Louisiana Cajun Meatloaf, 
Fried Catfish, Lemon PepperFlorida Grouper, Pot Roast, Shrimp & Grits, Roasted Pork,

Fresh Soups, Salads, Vegetables and Southern Desserts featuring Our Famous Peach Cobbler
and Much More....

$17.95 per person

Local’s Favorite Friday Night Seafood Buffet
Featuring Chilled and Steamed Crab Legs, Slow Roasted Prime Rib, Oysters on the Half Shell, 

Peel and Eat Chilled Shrimp, Crab and Conch Fritters, Fried Shrimp, Fried Oysters, Fried Crawfish, 
Almond Crusted Tilapia, Chicken Florentine, Andouille Sausage & Shrimp with Creole Mustard Sauce, 

Mussels in Garlic Butter, Broiled Salmon, Pasta Bar, Salads, Fresh Homemade Soups, 
a Variety of Fresh Vegetables, Decadent Desserts and Much More....

$29.95 per person

Soups
Green Garden Tossed Salad

with choice of dressing
$4

Peach and Pecan Spinach Salad
with a poppyseed dressing

$5

Traditional Caesar Salad
with herbed croutons and grated asiago cheese

$5

Salads

Chilled Wild Georgia Shrimp
with a spicy cocktail chili sauce

$8

Garlic Escargot Purse
baked in a golden brown pastry

$9

Seafood Crepe Champaigne’
with shrimp, scallops and lobster meat

$9

BBQ Wild Georgia Shrimp
wrapped in apple wood smoked bacon

$9

The Blue Dolphin
Tavern and Grill

*Advisory: The consumption of raw or undercooked food such as meat, poultry, fish, shellfish, or eggs which contain harmful 
bacteria, may cause serious illness. Individuals with certain health conditions may be at higher risk if these foods are consumed
 raw or undercooked. Please let us know your preference.



Spicy Thai Beef Salad
on fresh garden greens with papaya and roasted peanuts

$15

Wild Georgia Shrimp Caesar Salad
with herbed croutons and asiago cheese

$14

Crispy Wild Georgia Shrimp
accompanied by an orange-rosemary sauce

$14

Coconut-Crusted Wild Georgia Shrimp
accompanied by a tropical mango salsa

$15

Broiled Wild Georgia Shrimp
in a white wine and garlic butter

$14

Seared Sea Scallops
in an apple brandy cream sauce

$17

Broiled Wild Alaskan Salmon
with a dill and chive butter

$18

Broiled Twin Cold Water Lobster Tails
with an herbed lime butter

$31

Seafood Selections

Pecan-Crusted Florida Black Grouper
with an amaretto butter sauce

$17

Lemon Pepper Broiled Florida Black Grouper
with a white wine butter sauce

$16

Baked -Stuffed Rainbow Trout
with apple and Vidalia onion dressing

$14

Sea Trout Meuniere 
with lemon butter

$15

Crab Stuffed Sea Trout
baked in a mornay sauce

$17

Island Crab Cakes 
with fiery scotch bonnet peppers and a tropical fruit salsa

$18

Strawberry Orange Lobster Salad
lightly breaded sweet lobster tail tossed in fresh garden greens with 

mandarin oranges, strawberries and citrus vinaigrette
$19

Greek Lamb Salad
on baby spinach with greek olives, feta cheese and

Mediterranean dressing
$15

Entree’ Salads

Pasta Features
Blackened Chicken Penne Pasta

with tasso ham in an alfredo sauce
$19

Pesto Seafood Linguini
with shrimp, scallops and lobster meat

$21

Mixed Grill Fettuccini
beef tenderloin, andouille sausage and grilled chicken breast

in a creamy alfredo sauce
$21

The Blue Dolphin
Tavern and Grill

*

*

*



Butcher Block Choices
Frederica Filet

wrapped in apple wood smoked bacon topped with crabmeat
 and finished with a sherry cream sauce

$22

Certified Angus Beef Ribeye Steak
broiled to perfection

$19

Kings-Cut Prime Rib
with natural au jus and creamed horseradish sauce

$18

Prime Rib and Cold Water Lobster Tail
with herbed lime butter

$31

New Zealand Lamb Chops
with a cabernet demi-glace

$20

Spinach Stuffed Breast of Chicken
with toasted pignoli nuts and a mornay sauce

$12

Baked Red Pepper Orzo
$6

Red Skin Garlic Mashed Potatoes
$6

Dauphinoise Yukon Gold Potatoes
$6

Braised Parmesan Cheese Asparagus Spears
$7

Roasted Herbed Squash Medley
$6

Side Dishes To Share

Green Bean Almandine
$6

Sauteed Wild Mushrooms
$7

Rice and Broccoli Gratin
$6

Sauteed Wilted Spinach
$6

Roasted Red Pepper Angel Hair Pasta
$6

The Blue Dolphin
Tavern and Grill

*

*

*

*

*

*Advisory: The consumption of raw or undercooked food such as meat, poultry, fish, shellfish, or eggs which 
contain harmful bacteria, may cause serious illness. Individuals with certain health conditions may be at 
higher risk if these foods are consumed raw or undercooked. Please let us know your preference.
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