
SUPPER CLUB 
 

PETITE SHRIMP COCKTAIL... 7  
Chilled and served with cocktail sauce 

  
All Early Dinners come with sourdough bread and  
herbed olive oil, house or Caesar salad, a chef’s dessert 

 
CATCH OF THE DAY Chef’s prepared selection. 

FILET MIGNON K-BOB Skewered medallions of beef tenderloin,  
wood fire grilled, with peppers and onions, served with garlic mashed potatoes. 

MAHI-MAHI Over a seafood stuffing, finished with a 
citrus cream sauce and served with garlic mashed potatoes. 

ROCK THE BOAT Fresh dayboat fish roasted with shrimp  
in a crab cream sauce, served with garlic mashed potatoes. 

DUROC PORK CHOP Sous vide slow cooked, 
finished on our charcoal pit fire, seasonal chutney. 

ATLANTIC SALMON ROSETTE Rolled with crabmeat stuffing, 
imperial sauce. Served with garlic mashed potatoes. 

CHICKEN ROCK ‘N BLEU Chicken stuffed with  
Virginia ham, mozzarella cheese and fresh spinach, served with a  

champagne mushroom sauce and garlic mashed potatoes. 

MILE-HIGH MEATLOAF Roasted red pepper and mushroom laced,  
topped with garlic mashed potatoes, a rich demi glace, and crispy onion straws. 

TUNA ALFREDO Tuna medallions, fresh broccolini, 
sweet red peppers, mushrooms, alfredo cream pasta. 

ISLAND STYLE SALMON mild curry, carrot-zucchini- 
pepper-basil stir fry, coconut cream, jasmine rice. 

COCONUT SHRIMP Served with 
orange-ginger sauce and garlic mashed potatoes. 

BAKED SCALLOPS Topped with Ritz crackers and whole butter, 
garlic mashed potatoes. 

FISHERMAN’S PLATTER Fried dayboat fish, shrimp, and scallops,  
with lemon and tartar sauce, served with parmesan herb fries. 

 

HANDHELDS  
 

Served on Martin’s potato rolls with parmesan herb fries. 

CATCH OF THE DAY... Mkt 
Fried, grilled or blackened, lettuce, tomato & onion. 

TWIN FILET MIGNON SLIDERS... 21 
Horseradish sauce. 

FIRE GRILLED CHICKEN... 15 
Applewood smoked bacon, swiss cheese, lettuce, tomato, and house honey mustard. 

ARTISAN BUTCHER BURGER... 16 
White cheddar, bacon jam, arugula. 

 

GREENS   
 

KALE CAESAR... 8 
Caesar dressing, house-made garlic croutons, parmigiano-reggiano, bacon and eggs. 

WEDGE OF ICEBERG... 10  
Red onions, bacon, grape tomatoes, blue cheese dressing. 

Make it a Stockyard sliced tenderloin wedge… add 12 

SALAD OF THE SEA... 21 
Shrimp & scallops, chopped cobb salad with spring mix, avocado, tomatoes,  

blistered corn, hard-boiled eggs, brandy dijon vinaigrette, everything bagel seasoning. 

TUNA NIÇOISE... 24 
Seared tuna, soft egg, bacon, baby greens, red onion, tomatoes, cucumber,  

olive tapenade, crispy potato, green beans, brandy dijon vinaigrette.

Early Drinking  
and Dining 

 

Saturday & Sunday: 
Noon to 5:30 pm   
Monday - Friday: 
4:00 to 5:30 pm  
Seated by 5:30 

 

  
Domestic 

Bottled Beers... 5  
 

House Wine... 6 
 

Well Drinks... 5 
 

Island Sangria 
Red or White... 6 

 
Our House Cocktails 7 
Old Fashioned, Manhattan, 

Cosmo, Gin or Vodka Martini 

Margarita, Moscow Mule, Mojito 

$25



invites you to enjoy our other  
dining destinations.

Let Baystar cater  
your next event or party, 

from 12 to 1200. 
 

727.593.7625 
saltrockgrill.com  

19325 Gulf Boulevard,  
Indian Shores

727.593.7625 
saltrockgrill.com  

19325 Gulf Boulevard,  
Indian Shores

Thank you for supporting 
your locally owned and  
operated businesses!

727.446.7027 
1800 Gulf to Bay Blvd., Clearwater 

 
727.329.8559 

6445 4th Street N, St. Petersburg

727.442.6910 
25 Causeway Boulevard 

Clearwater

(727) 441-3020           (727) 443-1750       (727) 443-1750  .  
25 Causeway Boulevard, Clearwater

727.584.1700 
2819 West Bay Drive 

Belleair Bluffs

727.461.6617 
20 Island Way  

Clearwater

727.443.1856 
25 Causeway Blvd., Clearwater

727.443.1856 
25 Causeway Blvd. 

Clearwater

11.25

www.BaystarCatering.com


