
NAUTI LOBSTAH 
FEBRUARY 2026 SPECIALS

The Nauti Lobstah is the place to enjoy fresh Maine lobster, New England
seafood and steaks in Orlando! Enjoy our latest specials and offers. Follow on
social media and subscribe to our newsletter for the latest news, specials, and
giveaways. 

Celebrate love in a BIG way for Galentine’s & Valentine’s
from Tuesday 2/10 - Saturday 2/14 with Chef Mike’s
ultimate “Lobstah Lovers” 3-course menu for two
including choice of shared appetizer, entree, and dessert!

Make it a
celebration to
remember! Indulge
and share our
impressive Four
Pound Lazy Man’s
Maine Lobster, Surf
& Turf with our 32 oz
Creekstone
Tomahawk & Two
Twin Lobster Tails,
OR The Biggest
Lobster Roll in
Florida! 

LOBSTAH LOVERS VALENTINE’S 
3-COURSE MENU FOR TWO!





Show your Nauti Lobstah love. Get $5 OFF
any merch purchase with your $25 food
purchase!
D  Graphic T-Shirt “Life’s Bettah With A
Lobstah  Roll” - $25
D  Nauti Crew T-Shirt - $18
D  Embroidered Logo Polo Shirt - $28
�  Embroidered Hat - $30

NEW NAUTI MERCH DEAL!

Make it a New England-worthy party with our Nauti Party Pack featuring
our 2-foot lobster roll stuffed with 2 pounds of Maine lobster! Call 407-
889-7980 to pre-order and pick up by 2/7.

WATCH THE BIG GAME WITH 
THE BIGGEST LOBSTER ROLL IN FLORIDA!

r Available all day, February 10 - 14
Cupid’s Kiss Sparkling Cocktail ($9)
m New to the wine list as a special
feature, Lange Estate Winery Pinot Gris
and Pinot Noir from Oregon,  named by
Wine Enthusiast as "one of America's
great Pinot Noir producers." 
m Ask about wine specials, including
Oyster Bay, La Crema, Meiomi and more!

SPECIAL WINE FEATURES

Every Tuesday - Saturday, from 11 am-
3 pm, join us for lunch & enjoy (6)
Lunch Specials, including our most
popular Seafood Lunch Combo with
local wild-caught boneless fried
catfish, clam strips, & shrimp, served
with hush puppies, and your choice of
one classic side dish. 

LUNCH SPECIALS



CHEF MIKE’S 
LATEST FEATURES

Chef Mike loves creating new dishes featuring classic New England specialties,
seafood, shellfish, wild-caught fish, Maine lobster, and premium steaks every
month. Here are some of the current dishes available for a limited time!

Enjoy "Large" stone crab claws (4-5
claws per lb) steamed with rich drawn
butter and sherry wine sauce OR chilled
with Chef Mike's signature homemade
mustard sauce and choice of two classic
homemade sides.  ¯  One pound for $55
OR Two Pounds for only $85!

FLORIDA STONE CRABS!

PAN-SEARED WHOLE
YELLOWTAIL SNAPPER
Pan-seared then baked in a banana leaf
with garlic and lemon, served with two
classic homemade sides

Corvina fillet pan-seared with Kalamata
black olives, capers, and tomato,
seasoned with fresh butter, citrus, and
fresh herbs. Served with two  classic
homemade sides

PAN-SEARED CORVINA

Baked Jumbo Lump Crab-stuffed Shrimp
in a garlic and white wine sauce, drizzled
with hollandaise sauce, served with two  
classic homemade sides

CRAB STUFFED SHRIMP

Served atop a roasted pepper coulis, with
sweet bell peppers, served with two
classic homemade sides

PAN-SEARED SHEEPSHEAD

Served fried or grilled, with homemade
remoulade sauce

GROUPER BITES APPETIZER


