
ARIZONA RESTAURANT 

WEEK | $44  

 

*These items may be raw or lightly cooked. Consuming 
raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness. 

 

BEGIN WITH 

Crispy Brussels & Cauliflower  

Bacon, Bleu cheese, Chipotle Balsamic  

Lobster Stuffed Avocado  

Tempura Fried, Surimi Crab & Lobster 

Mix, Masago 

Clam Chowder 

New England Style, Bacon Bits, Croutons  

Baby Gem Wedge  

Quartered Baby Gem, Bacon, Bleu Cheese, 

Cherry Tomatoes, Chipotle Balsamic  

Fins Caesar  

Romaine, Parmesan, Croutons, Miso 

Ceasar  

ENTRÉES 

Lemon Caper Mahi-Mahi  

Grilled Mahi-Mahi, Cilantro Lime Rice, 

Lemon Caper Sauce, Fennel Slaw, Chili 

Oil, Goat Cheese 

Honey Chipotle Salmon  

Grilled Salmon, Honey Chipotle Sauce, 

Smothered Mash, Seasonal Veggie  

Fins Platter 

Coconut Shrimp, Beer Battered Shrimp, 

Artic Cod, Fries, Fuji Apple Slaw 

 DESSERTS  

Bread Putting 

Brioche, Chocolate Chips, Vanilla Ice 

Cream, Bourbon Carmel 

Peach Cobbler 

Peaches, Vanilla Ice Cream, Bourbon 

Carmel  

Key Lime Pie 

Key Lime, Graham Cracker Coconut Crust  

 


