
 

 

 
 
 

S U S H I  ROLLS*        
4 Pc.  Roll…9.   8  Pc Roll…16.  

Spicy Tuna Roll   seven spices, chili sauce, green onion 

Shrimp Tempura Roll   tempura fried shrimp, avocado 

Yummi-Yummi   tuna, salmon, cream cheese, spicy mayo, ponzu  

Super Crunch   shrimp tempura, avocado, eel sauce 

Rainbow   fresh crab, cucumber, tuna, salmon, hamachi, avocado 

Atlanta Falcon   crab, shrimp, spinach, avocado, spicy mayo,  
kabayaki sauce, masago, soy paper wrap     8 pc only 18.       

NIGIR I  A ND  SA SH IM I* 
Full  Sushi  Menu Available  

 
 

 

I C E D  S E A F O O D   

Iced Tower   Chilled Whole Maine Lobster  Jumbo Atlantic Shrimp (4) 
Oysters on the Half Shell* (4)  Clams on the Half Shell* (4) 

Serves Minimum of 4....84 

O y s t e r s    C l a m s    S h r i m p    C r a b  
 

East & West Coast Oysters* 3.50 Colossal Lump Crab Cocktail* 27. 

Jumbo Shrimp Cocktail 21. Oyster & Clam Sampler*   3 ea 16. 

Little Neck Clams*      ½ doz 16.   

 
H O M E M A D E  S O U P S    S A L A D S    

 

Creamy New England Clam Chowder  14. 

Specialty  Seafood Gumbo & Steamed Basmati Rice   15. 

AFM Crab Bisque Au Sherry  15. 
Traditional Caesar Salad  parmesan, olive oil croutons   13. 
Pano’s Greek Salad   
cucumber, tomato, olives, red onion, peppers, feta wedge  

 15. 

AFM “Chopped Salad”   lettuce, tomato, green peppers,  
hearts of palm, red onion, creamy basil ranch dressing 

14. 

“Loaded" Iceberg Wedge  tomato, warm bacon blue cheese dressing 14. 
Apple Kale Salad   port cranberries, fennel, toasted almonds, fresh 
apple cider vinaigrette  

14. 

Appetizers  Specialties  

Spinach & Artichoke Dip    Perfect to Share   warm tortilla chips 15. 

Crispy Rhode Island Calamari   aioli and marinara sauce 18. 

Crispy “Sweet & Spicy” Calamari 18. 

Pristine *Yellowfin Tuna “Carpaccio” 18. 

Spicy Pow Pow Gulf Shrimp    16. 

P.E.I. Mussels Gilbert   garlic, shallots, cream, white wine 16. 
Char-Grilled Mediterranean Octopus 
pickled red onion, e.v. olive oil, capers, greek olives 

 
22. 

Jumbo Lump Crab Cake   tartar & mustard sauce                  ¼ Lb.   28. 

Signature South African Cold Water Lobster Tail 
lightly fried, honey-mustard aioli, drawn butter, lemon          ½ Lb. 35. 

 
 

 
Complimentary Bread & Butter Basket.                 Additional Basket   

 
2.95 

 
* THESE ITEMS ARE SERVED RAW OR UNDERCOOKED OR MAY CONTAIN RAW 
OR UNDERCOOKED INGREDIENT. CONSUMING RAW OR UNDERCOOKED MEAT, 
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE  
YOUR RISK OF FOOD BORNE ILLNESS. 
01.16.2025 
 
WE ARE A CASHLESS RESTAURANT. ULTIMATE DINING GIFT CARDS,  
AMEX, DISCOVER, MASTERCARD and VISA ARE ONLY ACCEPTED. 

 
 

T O D A Y ’ S  F R E S H  C A T C H  
Select Your Preparation 

 
● Sautéed, Broiled or Blackened*   olive oil & lemon   select two sides: 

fresh vegetable medley, whipped potato, sticky rice or thin cut fries 
● Hong Kong Style   sherry soy, ginger, wok spinach, bowl basmati rice 

 

● Salad Platter   choice of caesar or kale 
 
 

Atlantic Mahi Mahi 22. GA Mtn. Rainbow Trout 26. 

George’s Bank Sea Scallops 24. Atlantic Black Grouper 28. 

Halibut 28. Chilean Sea Bass 40. 

Faroe Islands Salmon 27. Yellowfin Tuna 30. 

Block Island Swordfish 28. Cape Cod Skate Wing 26. 

   Genuine American Red Snapper 28. Faroe Islands King Salmon 29. 

 

“Jumbo” Maine Lobster Rolls  
Whole 1 Lb. Lobsters Freshly Steamed 

 

● Chilled….Lemon Mayo & Celery 
● Buttery Warm….Drawn Butter & Lemon 

butter toasted new england bun, thin cut fries     34. ea 

 

 

SEAFOOD PLATTERS 
Broiled Jumbo Seafood Platter                                                            50.                                                     
maryland crab cake, jumbo florida shrimp, maine scallops, 
today’s fish filet, whipped potato   
   
Lightly Fried Jumbo Seafood Platter                                                 50. 
maryland crab cake, jumbo florida shrimp, maine scallops,  
fresh fish filet, thin cut fries  

  

 

Lunch Specialties  

Jumbo Lump Crab Salad  
shaved lettuce, tomato, rice wine vinaigrette, deviled egg 

28. 

Fish or Shrimp Tacos (3)   
blackened, fried or grilled ●  lettuce, tomato pico, guacamole 

20. 

Grouper Francese 
sautéed filet, lemon butter, capers, seasonal vegetables  

31. 

Chicken Francese 
single breast, sautéed, lemon butter, capers, seasonal vegetables 

24. 

Jumbo Lump Crab Cake Platter                                             ¼ Lb.   
scallion whipped potato, thin beans, tartar sauce 

30. 

“Skillet Newburg”     
jumbo florida shrimp, maine scallops, king salmon morsels,  
lump crab, sherry crab sauce, steamed basmati rice 

29. 

Hong Kong “Combo” Chilean Sea Bass & Faroe Islands Salmon 
sherry, soy broth, scallions, ginger, wok spinach, bowl basmati rice    

36. 

   Sea Bass only 40. 

Genuine Cod Fish & Chips  
beer battered, thin cut fries, coleslaw, malt vinegar, tartar sauce 

26. 

Pecan Crusted “Salmon Trout” Filet 
bourbon honey butter, whipped sweet potato, broccoli 

29. 

Jumbo Florida Shrimp Platter Lightly Fried 
thin cut fries, coleslaw, tartar & cocktail sauce 

30. 

Georgia White Shrimp “Fettuccine Alfredo”   
parmesan cream  

28. 

E N T R É E  S A N D W I C H E S  W I T H  F R I E S  
 

Lightly Fried Maine Lobster Tail B.L.T. 
BBC brioche toast 
 
Sautéed or Fried Grouper Club 
lettuce, bacon, tomato, dukes mayo on BBC sourdough toast 
 
Sautéed or Fried Grouper Sandwich    
lettuce, tomato, dukes mayo on butter toasted BBC burger bun  

38. 
 
 
24. 
 
 
22. 


