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grilled
Lightly seasoned and grilled over an open flame

blackened
Dusted in spicy blackened seasoning

and flame grilled

asian style
Grilled with our sesame teriyaki sauce

on a bed of Asian slaw

caribbean
Brushed with our coconut glaze 

and topped with our fresh pineapple salsa

broiled
Flame broiled with a blend of garlic butter

and white wine

fresh fish list
served with our bottomless house salad

and choice of one side item

~ oscar style ~
top any fish with lump crab meat, 

asparagus, and 
roasted red bell pepper

cream sauce.  5.99

mahi mahi 17.99

grouper 21.99

sea bass 22.99

catfish 14.99

salmon 17.99

swordfish 19.99

ahi tuna 19.99

halibut 21.99

rainbow trout 14.99

pan broiled cod 13.99

~fish cooking preparations~

REGAT TA
seafood grille

ESTABLISHED 1994

mixed grill
we combine three of our fresh 

fish and grill to perfection.
19.99

lobster and crab
served with our bottomless house salad

and choice of one side item

12 oz lobster tail 31.99
11⁄2 lb live maine lobster 39.99

alaskan king crab legs
2 king legs 23.99
3 king legs 31.99


