
Ages 5 to 11 
 

Breakfast 

7am-10:30am 

SHORT STACK PANCAKES……………………………….$ 9.95 

syrup 

MALTED WAFFLE…………………………………………...$ 9.95 

syrup 

 

 

All Day Dining 

11am-9pm 

MAC ‘N CHEESE WITH GARLIC BREAD.......................$10.95 

GRILLED CHICKEN WITH GARDEN GREEN BEANS...$10.95 

CHICKEN TENDERS WITH FRIES……………………….$10.95 

CHEESEBURGER WITH FRIES………………………….$10.95 

prepared medium-well 

CHEESE OR PEPPERONI PIZZA...……………...………$10.95 

GRILLED CHEESE WITH FRIES………………………….$ 9.95 

KID’S SIDES………………………………………………….$ 3.95 

fries, fruit or garden green beans 

BEVERAGE......................................................................$ 2.95 
 

  



One player is Xs and the other is Os.   

Take turns writing Xs and Os on the  

grid. Try to get 3 in a row while making  sure 
that your opponent does not.  

 Whoever gets 3 in a row WINS! 

Flounder:  Flounder are bottom-dwelling 
creatures which use their flattened shape 
and ability to change coloration and pattern 
on the eyed side of their bodies to partially 
burrow in the sediment, lie in ambush and 
wait for their prey. 
  
Red Snapper:  Red Snapper has a great, 
firm texture and a sweet, nutty flavor that 
lends itself very well to subtle herbs.  Red 
Snapper makes for excellent grilling. 
 
Yellow Fin Tuna: Yellowfins tend to school 
with fishes of the same size, including other 
species of tuna, and  larger fish are often 
seen with porpoises, whales and whale 
sharks. Yellowfins eat other fish, crusta-
ceans, and squid. 
 
Grouper:  Some grouper can grow very 
large: there have been reports of them grow-
ing big enough to swallow a human bather 
or even a scuba diver: for  example, Aurthur 
C. Clarke wrote that while scuba diving in an 
inlet on the coast of Sri Lanka he saw a 
grouper about 20 feet long, and 4 feet thick 
side to side, living in a sunken floating dock 
 
Oyster:  Oysters are low in food energy; 
one dozen raw oysters contain  approxi-
mately 110 calories (0.460 kJ), and are rich 
in zinc, iron, calcium, and vitamin A  Fresh 
oysters must be alive just before consump-
tion. There is a  simple criterion: oysters 
must be tightly closed; oysters that are al-
ready open are dead and must be discard-
ed. To confirm if an open oyster is dead, tap 
the shell. 
 
Shrimp:  To de-shell the shrimp, first hold 
onto the tail while gently removing the shell 
around the body. The tail can be detached 
completely at this point, or left attached for 
presentation purposes. The "vein" is then 
removed by making a shallow cut lengthwise 
down the outer curve of the shrimp's body, 
allowing one to pick out the dark ribbon-like 
vein with a pointed utensil.  

 

Match your fresh catch with the correct name and     
description listed on the left by drawing a line from the 
description to the picture. 

FRESH GULF COAST CATCH MATCH 


