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LUNCH / DINNER

HOUSE BAKED BREADS
Pizza bread with garlic and basil il - $4.50 — Plus Cheese - $5.50
Traditional garlic bread - $4.50

TRADERSFISH HOUSE CHOWDER - $11.50

SASHIMI & SUSHI
Tuna, wasabi, pickled ginger, soy & sushi - $15.50

TE IKA MATA - $14.50
Diced fish, lime, with garden vegetables and coconut cream.

IKAMATATINITO - $14.50
Diced fish, lime, cucumber, sesame seed, ginger and soy

XL CLEVEDON OYSTERS - $18.00
Four per order on ice with chardonnay vinegar and chilli jelly

SALT & PEPPER SQUID wasabi mayonnaise - $16.50
PANKO CRUMBED SQUID STRIPS - $16.50 - chipotle & lime mayo

PRAWN COCKTAIL “PO BOY” - $16.50
Served in aroll with chipotle & lime mayo

TRADERSBURGER - Lunch - $16.50 — Dinner - $18.50
Angus burger, pickles, tomato, lettuce — toasted bun & fries

GRILLED CHICKEN SANDWICH - $16.50
Marinated chicken, grilled bacon, avocado, melted cheese, |ettuce, tomato & roast garlic mayo, fries

CAPTAIN'SFISH & CHIPS- Lunch - $16.50 — Dinner with salad - $19.50
Crumbed or battered parrot fish —fries

VEGETARIAN PASTA - $18.50
With capers, garlic, fresh tomatoes, mint, pard ey and parmesan

TRADERSSMOKED MARLIN SALAD - $17.50
Island greens, vegetables & paw paw lime vinaigrette

SMOKED MARLIN FISH CAKES chipotle & lime mayo, salad & fries - $19.50

SMOKED FISH MORNAY - $21.50
House smoked marlin, creamy white sauce grill ed cheese and salad greens

MACADAMIA NUT CRUSTED MAI-MAI FILLET - $26.50
Wasabi mash & citrus butter sauce

CRUMBED SCALLOPS - $26.50
Tartar sauce, salad, lime & fries

SOFT SHELL CRAB - $26.50
Crumbed with tartar sauce, salad, lime & fries
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SEARED TUNA SALAD (when available) - $26.50
Raretuna, fidd greens, red wine vinaigrette, pickled cucumber, wasabi, crispy wonton strips and spring onions

OVEN ROASTED PARROT FILLET - $26.50
Vermouth cream, cucumber sauce, buttered steamed potato

FRESH PACIFIC SALMON - $26.50
Sdmon fillet either fire grilled or blackened. L emon chardonnay butter sauce, rice pilaf & steamed vegetables

FIRE GRILLED SWORDFISH - $26.50
Fresh herb & lemon sauce, fries & salad

SEAFOOD RAGU - $21.50
Mussdls, shrimp, crab, calamari, fish pieces, light seafood broth, herbed pasta

TRADERS SEAFOOD CATCH FOR TWO “subject to supply” - $75.00
Shrimp, calamari, smoked marlin, Ika Mata, sashimi, prawns or crayfish, grilled game fish, dipping sauces &
garden greens

GRILLED PORK CHOPS - $26.50
Two pork chops, sweetened pawpaw, cheddar mashed potatoes, fresh steamed beans and mustard sauce

BABY BACK PORK RIBS- $28.50
Hickory-smoked ribs, BBQ sauce, fries & slaw

GRILLED ANGUSSIRLOIN STEAK - $28.50
Angus steak, steak fries. Also available blackened

CHICKEN FRIED STEAK - $24.50
Angus sirloin, Panko crumbed, white cheddar mash potatoes, pepper cream gravy, steamed vegetabl es

ROAST SEASONED CHICKEN - $21.50
Mash, creamed rukau, stuffing & herb gravy

CHICKEN & MUSHROOM PASTA - $21.50
Fresh mushrooms, garlic, marsala wine sauce, fettuccini noodles, steamed beans

ON THE SIDE

Rice - $4.00

Bowl of Fries - $6.50

Green Salad, - $6.00

Sautéed Mushrooms - $7.50

W ok tossed seasonal vegetables with ginger & soy - $6.00

DESSERTS $10.50

Traders Cheesecake —cream

Caoconut Key Lime Pie—cream

I ce Cream with Butter scotch Liqueur
Traders Chocolate Cake - ice-cream

Apple Crumble — baked to order - ice cream
Chocolate Dipped Frozen Banana - ice cream

NB: One account per table please — or 10% surcharge will apply on separate accounts
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