Denotes our
Signature items

Ot %gc

Sweet rings of onion hand dipped in
our own ale beer batter and then fried
to a crisp golden brown

Cheese Cutde

Tossed in a seasoned
tempurg batter ane fried

F

Medivm shrimp, buffalo style
with ranch dressing

ST Prtctantes Skiinp St
Mixed greens, tomato, cucumber, red onion,

tossed in Ranch dressing topped with
our Firecracker Shrimp

Soupp & Salad

Cup of Soup with small Captain’s Salad

Served with Charlie’s Homemade Fries and Slaw

| Catti Clid

Fried catfish filet on grilled
Texas toast with swiss cheese,
bacon, lettuce gnel tomato

g&%&/ Chloetion Breast

Grilled served on a toasted bun with
lettuce, tomato, onion, and pickle chips

ke ik Sandpoik

Filet of Ponga, lightly breacded and fried,
served on g toasted bun with lettuce and
sweet chili tartar squce

Armenian flatbread
for dipping and dunking

New 5%@1/ Clom Clowodot

Thick and creamy loaded with clams
Cup
Bow!

Soup of e Tny

Cup
Bow!

Salads

Caesat Salod

Romaine tossed with croutons, parmesan
cheese and Caesar dressing

Add grilled chicken

Sandwiches

Ruedon

Grilled corned beet, swiss cheese,
sauerkraut and thousand island dressing
on grilled rye bregd

C@er&/m%eé

Lightly seasoned and grilled with
your choice of cheese

%M?M

A seasoned burger grilled
to perfection

Appetizers, Soups & Starters

% @ﬂffﬂ X bgge/&/

Tender alligator nuggets tossed in a
seasoned tempura batter and fried.
Served with a sweet red pepper aioli

Ptied Calamari

For an experience you will come back for.

Fresh seasoned calamari lightly floured and

fried to a crispy golden brown, served with
cocktail sauce

Cﬂﬁ{%&h e Salad

Mixed greens, tomato, cucumber, red onion,
provolone, balsamic vinaigrette and parmesan

Add grilled chicken

\Qj? g{eeh Ole %m}wé

Sliced green olives blended in the burger,
grilled and served with thousand island
dressing and Monterey Jack and Colby cheese

uehspem Spoice %m%eé

Grilled just right then smothered with
mushrooms and swiss cheese

%M&h C%Mmﬂp{%wé

A juicy seasoned burger topped with
bacon and choice of cheese

Charlie’s Specialties

Served with Charlie’s Homemacde Fries and Slaw

i and Chipoe

Boneless filets of Ponga, lightly breaded and  Medium shrimp, fried and served with cocktail

fried, served with sweet chili tartar sauce

ccizeiprd Bomd

Layers of chocolate ganache, chocolate mousse
and chocolate grand marnier soaked cake,
finished with a coating of chocolate ganache

Plied SKiimpp

Desserts

Qj} C&&&mxfg‘)/zy Eie Wi

Served with whipped cream
and raspberry squce

Vot Buttet Wic

Chatlie’c Caltoil

A local favorite, lightly breaded and fried with

sweet chili tartar sauce

Chattee e Chuesoontte

Nobody makes a better chessecake! Our
house specialty with your choice of raspberry
sauce or chocolate and caramel topping

Chocolate cookie crust topped with chocolate
cream, smooth creamed peanut butter and
chocolate ganache

*Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food bourne illness,
especially if you have special medical conditions. This pertains to all of our burgers.



| Dot Catlish Charlie’s on the water

L7 Signature items

Appetizers, Soups & Starters
Oheen %I/%ﬁ ﬁ@@m ()(/p%%e/f

Sweet rings of onion hand dipped in our own ale beer batter Tender alligator nuggets tossed in g seasoned tempura batter
and then fried to g crisp golden brown and fried. Served with a sweet red pepper agioli
Chleese Cutle T Prlectantor Smp
Tossed in a seasoned tempura batter and fried Medlium shrimp, buffalo style with ranch dressing
Ptied Calrimiat New 5%/@%/ Clamt Cllenodot
For an experience you will come back for. Fresh seasoned Thick and creamy loaded with clams
calamari lightly floured and fried to a crisply golden brown, Cup/Bowl

served with cocktail sauce

B Baded Cad and Siiinp Dl S 8/ e Dy

Armenian flatbread for dipping & dunking Cup/Bowl

Sandwiches

Served with Charlie’s Homemade Fries and Slaw

Fried catfish filet on grilled Texas toast with swiss cheese, Grilled corned beef, swiss cheese, sauerkraut and thousand
bacon, lettuce and tomato islaned dressing on grilled rye bread
‘éﬁ,‘ g{eéh Qéﬂe %M%M g&/é/ CKM% %{gﬂcﬁ
Sliced green olives blended in the burger, grilled and served with Grilled and served on a toasted bun with lettuce,
thousand island dressing and Monterey Jack and Colby cheese tomato, onion, pickle chips

CKM@/M«%@& Musiipgm Spoice %m%mf

Lightly seasoned and grilled with your choice of cheese Grilled just right then smothered with mushrooms
and swiss cheese

ke Zeek Sandpoid Broon C@efe/m’gwé

Filet of Ponga, lightly breaded and fried, served on a toasted A juicy seasoned burger topped with bacon
bun with lettuce and sweet chili tartar sauce and choice of cheese

Desserts
Msciesitypri Bomd I Coevran? ey Eime Wi

Layers of chocolate ganache, chocolate mousse and Served with whipped cream and raspberry sauce
chocolate grand marnier soaked cake, finished with
a coating of chocolate ganache

Vst Butter Wi Chattee’c Chleesecatte

Chocolate cookie crust topped with chocolate cream, Nobody makes a better cheesecake!
smooth creamed peanut butter and chocolate ganache Our house specialty with your choice of raspberry
sauce or chocolate and caramel topping

¥Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food bourne illness,
especially if you have special medical conditions. This pertains to all of our burgers.



Catlish Charlie’s on the water
Caltodk Clattis’ ¢ Epfioes Inolude

Fresh bread sticks and The Captain’s Salad or soup. Plus your choice of three cheese smashed potato, Charlie’s homemade fries
rice pilab or saquteed vegetables. Additional Captain’s Salad for $2.00 per person. Adeditional Bread Sticks $50

Fin Fish

Chatlie’c Catock

Catfish filets lightly dusted in a Cajun cornmeal, fried and
served with a sweet red pepper tartar squce

| e Tnpetial

A boneless filet of Haddock, topped with seasoned bread
crumbs, baked and served on a bed of cheese sauce,
the perfect Mid-West fish dish!

UWhdliye

A Canadian filet broiled and drizzled with
lemon butter caper squce

Uele Cattecl

Twin Catfish lightly breaded in cornmeal and fried

ik & sz/zc

Two boneless filets of Ponga, lightly breaded and fried
served with homemadle French fries. No side items

Biodlod Saliten

Fennel and black pepper encrusted salmon with a creamy
sun dried tomato basil sauce and pasta. No side items

Beousban Salmon

Marinated in brown sugar and bourbon and grill
topped and finished in the oven

Blackoned Calboel

Blackened then pan-seared and finished in the oven

Shell Fish

Soallpo witkl Pust

Pan seared then finished in a sundried tomato basil
cream sauce. No side items

Charlie’s shrimp and tomato Bruschetta topped with g three
cheese blend and finished with g pesto squce

Alaskan King Crab Legs served piping hot
with drawn butter

5%@/4/{/9 5%01/72&
Shrimp broiled and smothered in garlic wine butter squce

Pt SKimp

Panko breaded large shrimp, fried and served
with cocktail sauce

C&e&mfé%@m/y

Dredged in coconut and fried served with a sweet
red chili sauce

T2 Seatved Past

Shrimp, scallops and crab meat sauteed in g lemon butter
cream and caper sauce. No side items

Steaks & Such

Koz P (ﬂ/{?h&h

The most tender of all steaks charbroiled to perfection

00z 1 tp Silen

A ’steak eaters steak” charbroiled to perfection

éﬁ,‘ gW 79&% C/X&/z)g

Twin center cut pork chops topped with an apple
ohion marmalacde

Phinte W(%y and Salitduy h?&@

Slow cooked and served to perfection
100z 1602

‘éﬁ %%@/7 minler. 5/524 Puee c/?é Voth Rste

Glazed with Catfish Charlies own BBQ sauce
Half Rack  Eull Rack

Siak Briusalelt

Charlie’s steak and tomato Bruschetta, topped with three
cheese blend and finished with pesto squce

g&%/ Chlockon Bieast Thimet

Your choice;
Grilled chicken breast with g wild mushroom saquce
Grilled chicken breast with an apricot and cranberry chutney
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