Stoltn Maxss

Soups
Soup of the Day $ 6,50
Long Island inspired Conch Chowder $7.50
Salads
For Salads as a Main Course add $ 4,00
With Grilled Chicken Breast or Ocean Shrimp add $5,50

Caesar Salad
Grated Parmesan Cheese and Bread Croutons $ 750
House Dressing

Greek Salad

Black and Green Olives, Feta Cheese, Sweet Pepper, Tomato 10,50
Cucumber, Olive Oil and Balsamic Vinegar

Spinach Salad with Blue Cheese Crumbles $8,50
Cherry Tomatoes, Fresh Strips of Apple, Red Wine Vinaigrette

Mixed Green Salad with Dried Fruits and Nuts $7,50
Ginger Dressing

Cucumber Salad § 6,50
Dill Dressing

Appetizers

Bahamian Cracked Conch $8,50
Tartar Sauce

Ocean Shrimp Cocktail $9,50

Pineapple Chunks

Smoked Nova Scotia Salmon $12,00
Horseradish

Fried Feta Cheese with Fresh Herbs 9,50
Served with Crackers

A 15% Service Charge will be added.



Y St Mo

“Out “d3 Sey”

Grilled Filet of Ahi-Tuna Steak $ 24,00
Soy Sauce

Pan Fried or “Blackened” Filet of Nassau Grouper $ 25,00
Italian Basil Pesto

Ocean Shrimp Sautee on Linquine $ 28,00
Thai Cu rry Sauce

Bahamian Cracked Conch $ 23,00
Tartar Sauce

Grilled or Steamed Long Island Spiny Lobster Tail $ 28,00
Garlic Butter

Stella Maris “Star of the Sea” Platter $32,00

Grouper, Cracked Conch, Breaded Shrimp, Cocktail Sauce

"On "da Grill”
Angus Certified T-Bone Steak 12 oz $ 34.00
Fine Herb Butter

Angus Certified Sirloin Steak 10 oz $ 29.00
Lemon Pepper Sauce

Grilled Canjun Chicken Strips on Linguine $23.00
Tomato Pesto

Deluxe Burger $16.00
Lettuce, Tomato, Bacon, Cheddar Cheese or Blue Cheese (French Fries)

"Vegetarian”
Tri-Colored Rotini “Alfredo” & Fresh Herbs $18.00

Fresh Mushroom & Zucchini Sautee $16.00
On Bed of Romaine Lettuce, Olive Oil

Bouquet of Fresh Vegetable with Melted Butter $ 24.00

Entrées are served with the sides of the day
On Request: Baked Potato & Sour Cream, Bahamian Peas ‘n Rice or French Fries






