1818 Offshore Offers Fresh Seafood
Specialsfor Lent
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EDWARDSVILLE - If you're looking for a Lenten fish fry, 1818 Offshore has all the
seafood you need, every day of the week.



https://www.riverbender.com/articles/details/the-ultimate-fish-fry-guide-for-lent-2024-70981.cfm?utm_source=riverbender&utm_medium=article_link

Located at 210 S. Buchanan Street in Edwardsville, the restaurant has over 40 fresh
seafood options on their dinner menu — but they don’t stop there. 1818 Offshore has
decided to offer four specials during the Lent season through March 30, 2024.

Choose either battered and fried or blackened fresh catch for the Fresh Catch Medl,
which is served with house made pickles, creamy slaw and house made tartar sauce,
Lucky Lolahushpuppies and bread or fries. Chef’s Daily Fresh Catch aso comes as
tacos, battered and fried or blackened, with jalapefio cilantro slaw, fresh pineapple salsa
and preserved lemon aioli.

The Ahi Tuna Poke Bowl offerstamari & mirini glazed ahi tuna, lime smashed avocado,
pickled carrots, pickled ginger, spicy cucumber, edamame and calrose rice all together
for adelicious but healthy fresh meal. And alocal favorite, the Snow Crab Leg Dinner,
will get you one pound of steamed snow crab legs served with drawn butter and fresh
lemon.

No matter what seafood you love, you' re bound to find a great catch at 1818 Offshore.
The restaurant is open from 3:30-9 p.m. Monday through Saturday. Y ou can find out
more about all of these specials and the other fresh seafood meals at their official
website at 18180ffshore.com.



https://1818offshore.com/?utm_source=riverbender&utm_medium=article_link
https://1818offshore.com/?utm_source=riverbender&utm_medium=article_link

Fresh Catch Tacos (2) $22

) Chef’s Daily Fresh Catch Blackened or Battered and Fried,
= Jalapesio Cilantro Slaw, Fresh Pineapple Salsa,
Preserved Lemon Aioli, Served with Choice of Chips,
Crispy Garlic Frites or Side Salad
Fresh Catch Meal

Chef’s Daily Fresh Catch Blackened or Battered & Fried,
Served with House Made Pickles, Creamy Slaw and House Made
Lartar Sauce, Lucky Lola Hushpuppies,
choice of Brioche or Marbled Rye bread & Garlic Fries
Ahi Tuna Poke Bowl $22
1 amari & Mivini Glazed Abi Tuna, Lime Smashed Avocado,
Pickled Carrots, Pickled Ginger, Spicy Cucumber, Edamame, Cal-
rose Rice

Snow Crab Leg Dinner $25
One Pound of Steamed Snow Crab Legs served with Dratwn Butter




