Just For Starters
Crah Cakes

Four of our award-winning cakes,
pan-seared and served with our citrus
garlic aioli. 14

Molten Crah Pot

Caﬁtain’s favorite. Our signature molten
4 cheese dip filled with crab, peppers,
herbs and seasonings. Served with
either toasted baguette, tortilla chips, or
chicharrons . 14

Deck Dots

Bite-size morsels of fresh dough, deep
fried and tossed in Parmesan cheese.
Paired with our garlic cream dip. 10

Coconut Shrimp

Hand breaded, rolled in fresh coconut
and then deep fried. Paired with Creole
marmalade sauce. 14

Truffled Parmesan Crack Fries

Crispy sea salt seasoned fries topped
with parmesan, cracked pepper and our
house made truffle aioli. 11

island Hachoes

House-made tortilla chips piled with
jerk chicken, grilled pineapple salsa,
melted mozzarella, jalapenos, fresh
cilantro, and scallions. 18

Quesahirria Melt

Tender birria-style beef and cheddar
folded in a flour tortilla, topped with
cilantro and onions. Served with rich
consommeé for dipping and our house
chipotle aioli for a smoky finish. 13

Seared Tuna Naches

Crispy wontons topped with sesame-
crusted seared rare Yellow-fin tuna,
wakame salad, wasabi cream & sweet
soy sauce. Garnished with pickled gin-
ger, scallions, an pepadew peppers. 23

Cheese Bread

Large portion of mozzarella and
Parmesan cheese bread, served with
ranch dipping sauce. 15

Smash Burgers

Our smash burgers are made with locally
sourced, all-natural Angus beef,
antibiotic-free, and packed with flavor.

Served with house-made chips or fries.
Cheese options: Cheddar, American, Pep-
per Jack, Mozzarella, Blue Cheese or Swiss

Cheesehurger

Two smash patties. Total of 1/3 Ib
Served with our secret island sauce,
pickles, and onions. 16

Michinan Ofive Burner

Two smash patties. Total 1/3Ib
Megans secret green olive sauce, and
Swiss cheese. 18

Mushroom Swiss Burner

Two smash patties. Total 1/3lb
Sautéed mushrooms and onions
topped with Swiss cheese. 18

Bacon Jam Burger

Two smash patties smothered in house
bacon jam, swiss cheese, cream-
cheese spread, crispy fried onions, and
mixed greens on a toasted bun. 19

Southwest Burger

Two smash patties. Total 1/3Ib
Smoked bacon and sharp Cheddar
cheese, topped with onion rings and
Sweet Baby Rays BBQ sauce. 18

Fresh Qysters

Chesapeake Bay Oysters on the half
shell shucked to order.

Available raw, steamed, or fried.
Half Dozen 18.00 Full Dozen 32

Oysters Rockafeller

Indulge in 6 Chesapeake Bay oysters,
shucked to order, crowned with a sump-
tuous blend of butter, parsley, spinach,

pernod, and bacon-infused breadcrumbs.

Baked to golden perfection. 21

Chef”s Specialties

Available daily Open Until - Close.
Limited Substutions Available

Whitefish En Papillote

Two fillets of whitefish sealed in parch-
ment and baked with herbs, wine and
butter. Once crispy and golden, they
are removed from parchment and fin-
ished with a caper beurre blanc sauce
and it all is served with island rice and
sautéed vegetables. 26

Seared Ahi Tuna

A premium ahi tuna, crusted with
toasted sesame seeds and pan seared.
Served with Asian wakame salad, island
rice, avocado, and seasoned wontons.
Reef Sauce served on the side. 27

Blackened Salmon and Ravioli

Perfectly seared faroe island blackened
salmon atop a bed of cheese ravioli in
a white mushroom cream sauce. Then
drizzled with a sweet balsamic glaze. 28

Fettuccine Alfredo
Chicken, Shrimp or Lohster

Arrich, velvety Alfredo sauce and

a simple and classic indulgence. 18
Add 60z Grilled Chicken 4

Add Four Grilled Shrimp 6

Add 60z Lobster Tail 16

Crah-Stuffed Whitefish

Fresh whitefish, filled with our signature
crab stuffing and oven-roasted. Served

with seasonal vegetable. 29

14 oz Rih-Eye

Char-grilled with grilled onion butter and
served with a loaded baked potato and
seasonal veg. 39

Add 60z Lobster Tail 16,

Add Four Grilled Shrimp 6,

Add Four Coconut Shrimp 8

Sandwiches

Served with your choice of house-made chips or fries.

Fried Fish Sandwich

Crispy Atlantic cod on a toasted milk-
bun with shredded lettuce, pickles,
American cheese, and our red & white
tartar sauce. 16

French Din

Thin-sliced roast beef, Swiss, and cara-
melized onions on a house bun. Served
with au jus and creamy horseradish.
Half 13 / Full 19

Fried Chicken Sandwich

House-buttermilk marinated chicken
breast, breaded and fried crisp. Served
on a toasted milk bun with pepper jack
cheese, pickles, shredded lettuce, and
chipotle aioli. 17

Chicken Bacon Ranch Wrap

Chicken breast, grilled, blackened, or
fried, with smoked bacon, mozzarella
cheese, romaine, and ranch dressing,
wrapped in a flour tortilla. Add your
choice of additional veggies. 17

Chicken Caesar Wrap

Chicken breast, grilled, blackened, or
fried, with romaine, parmesan cheese,
and croutons, tossed in creamy Caesar
dressing and wrapped in a flour tortilla.
Add your choice of veggies. 17

Dinners

Dinners served with fries, hush puppies and
Captain Chris’ Cole Slaw.
Side substitutions available for additional
upcharges

Fish & Chips

Responsibily harvested catfish pre-
pared pan-seared, blackened or deep-
fried.19

Beer Battered Cod Dinner

Half-pound of Atlantic cod, beer bat-
tered and fried to a golden brown. 22

Crah Cake Dinner

Four of our award-winning crab cakes
pan fried and served as a dinner. 19

Pile-0-Perch
Half-pound of lake perch fillets, lightly
breaded and flash-fried. 21

Shrimp Dinner

Six tender jumbo shrimp prepared pan-
seared, blackened, or deep fried. 18

Crispy Coconut Shrimp Dinner

Six jumbo shrimp breaded in-house,
rolled in sweet shredded coconut, and
served with creole marmalade. 19

Niaskan Crah Feast

1.5 pounds of freshly steamed Alaskan
snow crab legs. 44

“Ask your server about menu items that are cooked
to order or served raw. Consuming raw or under
cooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of food borne iliness”

Southwest

Fish Tacos

Two flour or corn tortillas with blackened
or fried cod, cotija, braised red cabbage,
black bean salsa, avocado, and cilantro
sour cream. Served with island rice. 16

Grilled Shrimp Tacos

Two flour or corn tortillas with grilled
shrimp, braised red cabbage, black bean
salsa, avocado, and chipotle southwest
aioli. Served with island rice. 16

Chicken Tacos

Two flour or corn tortillas with grilled,
blackened, or fried chicken, red cabbage,
cilantro, cotija, and house-made avocado
ranchero. 15

Angus Beef Tacos

Three flour or corn tortillas with sea-
soned Certified Angus ground beef, let-
tuce, tomato, and sharp cheddar. Served
with island rice, sour cream, and hot or
mild sauce. 15

Siesta Key Lime Chicken

Grilled chicken topped with pepper Jack,
black bean salsa, crispy tortilla strips, key
lime butter, and cilantro sour cream over
island rice. 20




Sirdes

Onion Rings

Heaping order of hand battered sweet
onions. Served with a spicy “Boom
Boom” dipping sauce. 7

Sauteed Veetahles

Chef selection of fresh seasonable
vegetables. 5

Hush Puppies

House made with a blend of herbs,
spices, and fresh scallions. 5

Garlic Mashed Potatoes

Real mashed potatoes made with
cream. 5

Sweet Potato Fries

Crispy sweet potato fries. 6

Street Corn

Roasted sweet corn peppers, onions,
cilantro, cojita cheese, chipolte aioli. 7

Cole Slaw

Captain Chris’ recipe. Vinegar-based
slaw, made with fresh cabbage, and
carrots. 5

island Rice

Steamed aromatic Jasmine rice with
fresh peppers. 5

Farm House French Fries

Large basket of fries 3
Extra large basket of fries 5

House-iade Chips
Salted, Garlic-ranch, or Wasabi 4
House Made Chip Dip 3

Loaded Baked Potato

Baked Idaho Potato, butter, sour cream,
scallions, and cheddar. 5

Dessert

Seasonal Dessert

Indulge in the flavors of the season!
Ask your server about our current des-
sert creation—crafted fresh to highlight
the best seasonal ingredients.

Key Lime Pie

Made from scratch with Key lime
juice, garnished with white chocolate
mousse, and drizzled with coco-
nut-mango sauce. 9

Soup

Clam Chowter

New England chowder made with ocean
clams and potatoes in a clam broth. With
a touch of cream and bacon.

Cup 6 Bowl 8

Seasonal Soup (Msk your server)

Seasonal soup made inhouse.
Cup 6 Bowl 8

Gourmet Flathreads

Mediterranean Chicken Flathread

Garlic cream cheese sauce, mozzarel-
la, grilled chicken, and sweet peppa-
dews, finished with crumbled feta for a
bold, savory flavor. 15

Classic Caprese Flathread

A drizzle of olive oil, mozzarella, cherry
tomatoes, and balsamic glaze, finished
with shaved parmesan for a fresh and
classic Italian taste. 15

BBQ Carnitas Flathread

Queso base, tender pork carnitas,
corn, red onion, and tomato, with a
smoky BBQ finish for a southwestern
twist. 15

Chipotle BLT Flathread

Mozzarella and crispy bacon with fresh
lettuce and tomato, topped with our
house made spicy chipotle drizzle and
shaved parmesan. 15

Seafood Sensation Flathread

A light mozzarella base with a creamy
mixture of crab, shrimp, peppadews,
red onion, and spinach, for a coast-
al-inspired flavor. 17

Hot Honey Pepperoni Flathread

Marinara, mozzarella, and classic
pepperoni with a drizzle of hot honey
for the perfect balance of spice and
sweetness. 15

Garlic Mushroom Flathread

Garlic oil base, mozzarella, mush-
rooms, and caramelized onions,
finished with shaved parmesan and
scallions for a savory, earthy taste. 15

ORDER ONLINE
www.thedeckdownunder.com

517-900-8213

Looking for delicious, spirit-free
alternatives without compromis-
ing on flavor? We’ve got you cov-
ered! Say hello to our brand new
Zero-Proof Beverage Line, featur-
ing four amazing non-alcoholic
mixers perfect for any occasion!

Salads

DRESSINGS: French, ranch, blue cheese,
Thousand Island, balsamic, Italian, Caesar,
raspberry vinaigrette.

House Salad

Mixed Greens, Cucumbers, Cheddar
cheese, tomatoes, and croutons.

Small 5 Large 7

6 oz Grilled or Crispy Chicken 7
3 Seared or Blackened Shrimp 7
Seared Scotish Salmon 9
Caesar Salad

Romaine Mix, seasoned croutons, and
Parmesan cheese.

Small 4 Large 6

6 oz Grilled or Crispy Chicken 7
3 Seared or Blackened Shrimp 7
Seared Scotish Salmon 9
Fiesta Salad

Shredded lettuce, black bean salsa,
tomatoes, red onion, house-made
chipotle ranch dressing, queso cheese,
avocado, and cilantro, served in a large
crispy fried tortilla. 13

80z Sirloin Steak 12
6 oz Grilled or Crispy Chicken 7
6 oz Ground Beef 7

Werdne Salad

Loaded Wedge with Bacon, Tomato,
Blue Cheese, and Balsamic Glaze 15

8oz Sirloin Steak 12
6 oz Grilled or Crispy Chicken 7
6 oz Ground Beef 7

Florida Blue Steak Salad

Strip steak, heirloom grape tomatoes,
blue cheese crumbles, walnuts, but-
termilk-soaked flash-fried onion rings,
balsamic blue cheese vinaigrette. 23

Kids Menu

Served with fries, chips, or apple sauce.
Also a fountain pop, milk or juice. Bottled
root beer additional 2.49

Chicken Fingers

Two deep fried chicken tenders. 10

Hot Dog

One all meat frank on a fresh bun. 8

Macaroni and cheese

Macaroni and cheese. 7

hac-N-Weenie octopus

A bun-less hot dog crafted into a
Octopus sitting atop a large portion of
macaroni and cheese. 10

Kids hamhurger
Served plain. 11 Add cheese 1

Kids™ Crispy Cod Sticks

Hand-cut cod strips lightly breaded and
fried golden brown. Served with fries or
chips and a side of tartar sauce. 10

Kids™ Popcorn Shrimp Basket

Crispy popcorn shrimp fried golden
brown and served with fries or chips,
plus cocktail sauce for dipping. 10

Gluten Free Menu  Vepetarian Menu




