
REGAT TA
seafood grille

ESTABLISHED 1994

CHICKEN TENDERS hand-breaded to order and fried golden brown.

served with honey mustard. 12.99

FRIED OYSTERS plump select oysters, hand-breaded and flash fried.

served with cocktail sauce.  18.99

FISH & CHIPS tender white fish, hand-battered and fried golden brown.

served with tartar sauce.  13.99

SHRIMP tender shrimp hand-breaded to order and fried golden brown.

served with cocktail sauce.  15.99

CATFISH FINGERS  hand-breaded in cornmeal and fried golden brown.

served with tartar sauce.  13.99

FRIED SCALLOPS  hand-breaded and fried golden brown.

served with tartar sauce.  22.99

starters

lobster and crab
served with our bottomless house salad and choice of one side item

soups & salads

pastas
served with our bottomless house salad and garlic toast

golden fried favorites
served with our bottomless house salad and one side item

regatta favorites
served with our bottomless house salad and choice of one side item

captain’s combos
served with our bottomless house salad and one side item

fried oysters 8.99

fried calamari 7.99

sweet & spicy shrimp 8.99

maryland style crab cake 8.99

chicken tenders 6.99

shrimp cocktail 8.99

sampler platter chicken tenders,
calamari, fried zucchini, 16.99

fish fingers 7.99

oysters bienville 9.99

oysters rockefeller 9.99

shrimp rockefeller 9.99

potato skins 6.99

fried zucchini 6.99

king crab leg steamed mkt price
rib basket 9.99

sautéed mussels 7.99

oysters on the half shell
1/2 doz 7.99 doz 14.99

NEW ENGLAND CLAM CHOWDER
regatta’s very own award-winning recipe. cup 3.99 bowl 5.99

SOUP OF THE DAY chef evelyn’s featured soup. cup 3.99 bowl 5.99

GRILLED CHICKEN SALAD romaine and iceberg lettuce, carrots, red

cabbage, cucumbers, mushrooms, tomatoes and homemade croutons tossed

in our homemade honey mustard dressing.  9.99 also available blackened or fried

CAESAR SALAD crisp romaine hearts tossed in Caesar dressing, homemade

croutons and shredded parmesan cheese. served with garlic toast.  7.99

with grilled chicken 10.99 with grilled shrimp 11.99

SALMON SPINACH SALAD fresh spinach leaves tossed with toasted

almonds, mushrooms and sliced egg in a raspberry vinaigrette and topped

with grilled atlantic salmon.  12.99

with grilled chicken 10.99 with grilled shrimp 13.99

CHEF SALAD a generous portion of ham and turkey along with cheddar

and provolone cheeses, hard boiled eggs, bacon, tomatoes and cucumbers,

tossed with your choice of dressing and red onion rings.  10.99

BUFFALO SHRIMP SALAD cool iceberg and romaine lettuce with tomatoes

cucumbers and mushrooms tossed in blue cheese dressing; topped with

crispy fried popcorn shrimp coated in a mild zesty “buffalo” sauce.  11.99

SHRIMP FETTUCCINE ALFREDO
fettuccine noodles, shrimp and alfredo sauce sautéed with garlic butter

and pasta seasonings. topped with parmesan cheese.  16.99

SHRIMP TORTELLINI PESTO ALFREDO
tri-color cheese tortellini tossed in a pesto alfredo sauce with shrimp, 

tomatoes, scallions, and red peppers. topped with parmesan cheese.  19.99

FRENCH QUARTER FETTUCCINE
fettuccine noodles tossed in a cajun parmesan cream sauce

with mushrooms and scallions. topped with parmesan cheese.

with blackened chicken 14.99  with filet  15.99 with shrimp 16.99

SEAFOOD FRA DIABLO
tender shrimp, scallops, mussels, and calamari tossed with linguini

noodles in a fiery red sauce with garlic, mushrooms and scallions.

topped with parmesan cheese.  21.99

SHRIMP AND SPINACH LINGUINI
tender shrimp tossed with spinach and linguini noodles 

in a garlic butter sauce with a touch of alfredo.

topped with parmesan cheese.  16.99

12 oz lobster tail market price
alaskan king crab legs

2 king legs market price
3 king legs market price

4 OZ FILET MIGNON MEDALLION • GRILLED SALMON • BABY BACK RIBS

GRILLED CHICKEN BREAST • GRILLED SHRIMP SKEWER • CRAB CAKE

fresh fish features
served with our bottomless house salad

WHITE FISH PARMESAN tender white fish encrusted with a herb 

and parmesan mix then broiled to perfection. served with

fried garlic potatoes and asparagus. 21.99

CITRUS SEA BASS delicate mild south atlantic fish, grilled and finished

in the oven with a citrus-ginger vinaigrette. served with mashed potatoes

and citrus splashed spring mix.  24.99

ALMOND CRUSTED HALIBUT flaky mild white fish lightly coated in a

seasoned almond crumb, pan-seared then drizzled with a lemon butter

sauce. served with rice pilaf and steamed asparagus.  24.99

GRILLED SALMON VICTORIA rich flaky atlantic salmon, well seasoned,

quickly char-grilled then topped with a rich dill cream sauce and crunchy

cucumber bits. served with rice pilaf and steamed broccoli.  21.99

BLACKENED PACIFIC RIM FILET tender white fish coated in cajun spices

and char-grilled, served over fluffy mashed potatoes with asparagus,

and finished with a roasted red bell pepper cream sauce. 17.99

GRILLED SWORDFISH FLORENTINE a thick juicy swordfish steak,

well seasoned and char-grilled, served over cheesy creamed spinach

and bacon with fluffy mashed potatoes.  19.99

SESAME SEARED TUNA yellow fin tuna steaks dredged in sesame seeds,

quickly pan-seared rare, served with rice and asian cut vegetables

and finished with sweet thai chili sauce and teriyaki.  23.99

CAJUN SEARED MAHI-MAHI BIENVILLE mild southern atlantic filet,

coated with cajun spices, quickly seared on a hot cast iron griddle

and topped with a zesty shrimp-mushroom sauce.

served with fluffy mashed potatoes and steamed broccoli.  19.99

ASIAN-GLAZED SALMON rich flaky atlantic salmon filet, well seasoned,

char-grilled and basted with a honey-mustard ginger glaze.

served with rice and asian cut vegetables.  21.99

seafood platters
served with our bottomless house salad and choice of one side item

BROILED SEAFOOD PLATTER
shrimp, sea scallops and white fish, lightly seasoned and broiled. 

served on a bed of rice pilaf.  21.99

FISHERMAN’S PLATTER
shrimp, sea scallops, oysters and white fish, hand-breaded and fried golden

brown. served with hushpuppies, cocktail sauce and tartar sauce.  23.99

SHRIMP LOVER’S TRIO
A Regatta house favorite! 

combination platter of fried, grilled and stuffed shrimp.  19.99

BACON WRAPPED FILET MIGNON
MEDALLIONS two filet mignon

medallions wrapped with bacon

and grilled to perfection.  19.99

GRILLED SHRIMP SKEWERS
two skewers of tender shrimp

lightly seasoned and grilled.

served over a bed of rice pilaf with

cocktail sauce.  15.99

TWIN FILETS OSCAR  two filet

mignon medallions grilled to order

and topped with lump crab meat,

asparagus, and roasted red

bell pepper cream sauce.  23.99

SHRIMP SCAMPI  tender shrimp

broiled in white wine and garlic

butter with a touch of alfredo.

topped with scallions and served

with garlic toast.  16.99

GARLIC MUSHROOM CHICKEN
two grilled chicken breasts resting

on a bed of whipped potatoes then

topped with a garlic, mushroom and

scallion cream sauce.  15.99

FILET MIGNON 8 oz. center cut filet

mignon grilled to perfection

over an open flame.  27.99

BABY BACK RIBS a full rack of slow

cooked baby back ribs smothered in

our own homemade honey jalapeno

barbecue sauce.  21.99

MARYLAND STYLE CRAB CAKES
jumbo lump crab cakes served with

fried green tomatoes and a zesty

orange marmalade.  19.99

SEA SCALLOPS large sea scallops,

broiled in garlic butter and white

wine with a touch of alfredo.  22.99

STUFFED SHRIMP six shrimp filled

with our homemade crabmeat stuffing

and topped with our mornay cheese

sauce.  17.99

SURF & TURF 8 oz. filet mignon

grilled to perfection and served with

a steamed 12 oz lobster tail.  44.99

SELECT 2 DIFFERENT ITEMS 18.99 ~ SELECT 3 DIFFERENT ITEMS 21.99

sides
Baked Potato ~Coleslaw ~Broccoli ~Fried Okra ~Mashed Potatoes

Hushpuppies ~ French Fries ~ Rice Pilaf ~Asparagus ~Home Style Green Beans
Fried Garlic Potatoes ~Asian Stir-fry Veggies ~ Creamy Spinach

2.99
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