
 
 

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food-borne illness 
Split Plate charge…………3.00 
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Braised Berkshire Pork Shank      9 
Braised Berkshire pork shank braised, glazed with 

brown sugar and seasonings and served on a bed of 
crispy onions 

Buschetta    6 
Crostinis dressed with olive tapenade and 

fresh Parmigiano-Regianno cheese 

Chicken Satay     8 
 Jerk chicken breast threaded on a skewer with 

grape tomato, fresh pineapple, red pepper; 
seasoned and dressed with our special 

marinade 

Mariner Shrimp     13 
Gulf of Mexico shrimp sautéed in garlic 

butter, white wine, Dijon mustard and a dash 
of Worcestershire; dusted with parmesan and 

served over crostinis 

Hand Cut Fries      7 
Idaho potatoes fresh cut and double fried for 
that unique flavor. Served garlic truffle butter 

and Parmesan cheese 

◄ APPETIZERS ► 

◄ SOUPS & SALADS ► 

House Caesar Salad     6 
Classic Caesar salad with romaine lettuce, 

croutons, parmesan cheese and Caesar 
dressing 

Lobster Bisque     11 
Creamy bisque loaded with lobster, fresh 

cream and seasonings 

◄  ENTREES  ► 

Mariner’s House Salad     7 
Mixed greens, sun-dried tomatoes, feta 

cheese, Bermuda onion tossed with a house 
made vinaigrette 

Sirloin Steak     18 
8 oz. sirloin steak seasoned and grilled to 

perfection, topped with caramelized & frizzled 
onions. Served with Mariner’s seasonal 

vegetable and starch choice     

  North Coast Perch        
Fresh lake Erie perch, seasoned breading, 

seasonal vegetable and starch choice 
4.5oz………………….16         
7.5oz………………….22 

 

 

 Walleye Francese     21     
Fresh Lake Erie walleye pan-fried and topped 

with Mariniere butter. Accompanied with 
saffron rice and vegetable du jour 

Coconut Chicken     14 
Chicken breast with a coconut crust and 

sautéed to perfection; topped with a sweet 
and spicy pineapple salsa. Accompanied with 

starch choice and vegetable of the day 

Mariner’s Pasta of the Day     M.P. 
Please Ask your server about our pasta of the day 
made with the freshest ingredients for you dining 

pleasure 

 Catch of the Day      M.P.  
Ask you server about our fresh catch of the 
day. We look for the best seafood available 
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WWIINNEE  AANNDD  SSPPIIRRIITT  LLIISSTT  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

◄◄  BBOOTTTTLLEEDD  BBEEEERRSS  AANNDD  MMIICCRROOBBRREEWWSS  ►►  
 

 

 

 

 
  

◄◄  EEXXCCEEPPTTIIOONNAALL  SSEELLEECCTTIIOONNSS  ►►  
 

 

 

 

Sampler Basket     14 
Breaded Clam Strips, Popcorn Shrimp, 2 

Breaded Lake Erie Perch filets, Golden Fries 
and Dipping Sauces 

 

 Perch Sandwich     11 
Lake Erie perch freshly breaded and fried to a 

golden brown. Served with slaw and fries 
 

  Mariner’s Burger     9.50 
Hand packed burger topped with your choice 
of cheese, lettuce, tomato, fried onion on a 

challah bun. Accompanied with fries  
 

Margharita Flatbread     8 
Flatbread topped with garlic olive oil, sliced 

tomatoes, fresh buffalo mozzarella and 
chiffonade basil 

Buffalo Chicken Sandwich     9 
Chicken tenders deep-fried and stacked on a garlic butter toasted 
challah bun with lettuce and tomato. Served with fries and slaw 

Served with a blue cheese sauce on the side 
Available as a BBQ Chicken Sandwich 

◄ LIGHTER SIDE ► 

 
301 - WENTE CHARDONNAY, Livermore, CA                29 
  Green apple - tropical fruit - vanilla - oak 
 

303 - WILLIAM HILL CHARDONNAY, Central Coast, CA    6.75/25 
  Tree fruit - citrus - brown spice - tropical fruit 
 

304 - KENWOOD CHARDONNAY, Sonoma, CA     6.50/24 
  Apple - lime - ginger - toasty vanilla 
 

305 - KIM CRAWFORD SAUVIGNON BLANC, New Zealand  9/34 
  Citrus - tropical fruit - herbs 
 

308 - MONTEVINA PINOT GRIGIO, CA      7.50/28 
  Bartlett pears - nutmeg - citrus - spice 
 

309 - NOBLE HOUSE RIESLING, Germany                7/26 

  Stone fruit - white peach - orange zest - grapefruit 
 

312 - MONTEVINA WHITE ZINFANDEL, CA     6/22 
  Ripe strawberry - peach - watermelon 
 

313 - FRATELLI MOSCATO, Italy      7/24 
  Honey - sweet peach - apricot 
 
 

 
401 - FRANCISCAN CABERNET SAUVIGNON, Napa, CA               50 
  Vanilla - cocoa - fresh berries 
 

403 - J. LOHR “SEVEN OAKS” CABERNET SAUVIGNON, CA  9/34 
  Dark caramel - toasted pastry - vanilla 
 

405 - WILLIAM HILL CABERNET SAUVIGNON, CA                 6.50/24 
  Sweet vanilla - dark fruit - cassis - brown spice 
 

407 - R COLLECTION MERLOT, CA            8/30 
  Plum - cherry - raspberry - vanilla 
 

410 - HOB NOB PINOT NOIR, France            7/26 
  Cherry - violets - raspberry 
 

413 - HIGH NOTE MALBEC, Argentina            7/24 
  Plum - black cherry - cassis - blackberry 
 

414 - PENFOLDS “KOONUNGA HILL” SHIRAZ, Australia          7/24 
  Red berries - cedar - spice - violets - vanilla 
 

415 - XYZIN “OLD VINE” ZINFANDEL, CA           8/30 
  Creamy caramel - plum - spice - pepper 

 

White Wines Red Wines 

Bud Light, USA   3.75 
Budweiser, USA   3.75 
Michelob Ultra, USA  3.75 
Brooklyn Brown Ale, USA 5.00 

Miller Light, USA   3.75 
Coors Light, USA   3.75 
Heineken, Holland   4.50 
Corona, Mexico                 4.25 
 

Labatt Blue, Canada         4.00 
Labatt Blue, Non-Alcoholic, Canada   4.00 
Gr. Lakes Dortmunder Gold, USA        4.50 
Stone Delicious IPA, USA         5.00 
 
 

~ SCOTCH ~ 
Glen Livet 12 yr 
Balvenie 12 yr 
McCallen 18 yr 

Dewar’s 
 Cutty Sark 

Johnnie Walker Red 

~ VODKA ~ 
Grey Goose 
Belvedere 
Ketel One  
Absolut 

Stolichnaya 
Skyy 

~ BOURBON ~ 
Gentleman Jack 

Knob Creek 
Woodford Reserve 

Bulleit Rye 
Basil Hayden’s  

Booker’s 

~ RUM/TEQUILA ~ 
Captain Morgan  

Bacardi Gold 
Bacardi Silver 
Myer’s Dark 

Jose Cuervo Gold 
Patron 

 
 

~ CORDIALS ~ 
Disaronna Amaretto 
Bailey’s Irish Crème 

Kahlua 
Chambord 

Godiva Chocolate 
Grand Marnier 


