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A Ppctizcrs

Slﬁriml:) (Cocktail

lcivejumbo shrimp served with homemade cocktail sauce

Crab Cocktail

jumbo ]umP crabmeat served chilled with cocktail sauce and lemon

Clams on the Hal]c Shc”
l"lal{: CIOZ@H ClOZCﬂ

Ogstcrs on the Hahc Shc”
l‘nahc dOZCﬂ dOZCﬂ

Seared Sliced Fcppcr T una

FCPPCF~CFUSth maguro tuna searecl rare SCFVCC{ mna wasabl gmger sauce

Fried C alamari

sliced thin and !ight]g ﬂoured, served with your choice of marinara sauce

Two Mini Crabcakes

!ight]y breaded and baked served with a honcg mustard

Clams Orcganato

littleneck clams served baked in their shell with oregano,

bread crumbs, and Parmigiano cheese

Stcamcd Clams

littleneck clams steamed in gar]ic, but‘cer, herbs, and white wine

Stcamcd Mussels

served with your choice of marinara orgarliowhite wine sauce



5oup

Homcmac]c Manhattan Clam Chowdcr
CUP }DOWI

Homcmadc Manhattan Clam Chowdcr
CUP }DOWl

SOUP D’Jour

soup of the &ay

F asta

Slﬁrimp Penne

shrimp in penne pasta with marinara sauce and gorgonzo]a cl’mccsc,

served with Parmigiano toppec’ garlic bread

Shrimp 5camPi

shrimP sautéed in garlic, basil, lemon and white wine, served over angel hair

Sca”oP and SI'lrimP Scampi

jumbo shrimp and bay sca”oPs Preparecl scamPi s‘cgle served over ]inguini

5]’1riml:> and AsParagus

sautéed with Plum tomatoes, sl’ma“ots, gar]ic, and white wine served over angel hair

Linguini with C]ams

served with your choice of marinara orgarlic & white sauce

Pasta Primavera

seasonal vegetab]es with bow-tie Pasta and fresh herbs in a ]ight Parmigiano~cream sauce

Sca{:ood Sa uté

sl:)lit lobster hal{:, sca”ops, shrimp, mussels and clams served over angel hair

with your choice of scampi orfra diavolo sauce



Mainfand [ ntrees

Blackcncd Chicken

Hackene& !’DOHC]CSS breast O]C Cl"liCi{@ﬂ

Chicken Marsala

sautéed with mushrooms, fresh herbs, and marsala wine over penne pasta

Kibcyc
14 oz marbled ribege gri”ed to Per‘Fection
with gri“ccl sl‘xrimp

Black Angus Strip Steak

16 oz New Yorlc strip steak gri“ecl to Pencection with gri”cd shrimp

Filet Mignon

10 oz filet mignon gri“ecl and served with fresh thgme

Fctitc Filet Mignon

8 oz filet mignon gri”ed and served with fresh thgme

Surf and T urf

6oz gri”ed filet mignon with a i~1/4to i-1/2 Lb steamed Maine lobster served with drawn butter

8Si< HOUF server ‘FOF comphmcmtary sautccc{ onions or mus!‘}rooms Wlth 30[,”‘ steak

"7—/76 Bcsi' the 5@3 has to Oﬁ[cr”



Bakcd Floundcr

filet of Hounder, baked in alemon-butter sauce served with roasted Potatoes and capers

Fried Shrimp

liglﬁtlg battered and ClCCPﬂCI‘de served with tartar and cocktail sauce

Sca”ops

served baked or fried served with cocktail and tartar sauce

Seafood C ombination

Hounder, sca”ops and shrimP, served baked or fried with cocktail and tartar sauce

Jumbo ShrimP New Orleans

sautéed shrimP with diced tomatoes, herbs, garlic and sha“ots}

served overgar]ic mashed Potatoes ina cajun~wine sauce

T hai Coconut 5hrimP

coconut griedjumbo shrimP with a sPiC3 thai sauce

surrounded bg Poo]s of basil aioli, Peanut sauce and Honeg balsamic glaze

Stuffed Filet of Flounder

filet of flounder stuffed withjumbo ]ump crabmeat

toPPec{ with capers in a lemon and white wine sauce

Grilled Salmon

toPPed with Portabe”a mushrooms and a dﬁon mustard sauce,

served over spinach

Grilled Swordfish

tOPPed with mango chu’cneg

Hcrb Crustcc] Scarecl Tuna

served with gar]ic roasted Potatoes and string beansina sog~gingcr glazc

Boardwalk Crabcakcs

Jumbo lumP crabcakes lightlg breaded and baked served with hon69 mustard

Steamed Maine | obster

1-1/4to 1-1,/2 lb steamed whole lobster
served with drawn butter and a baked potato



Manéct /’> rice

Stugcd Lobstcr

1-1/4to 1-1,/2 |b whole lobster stuffed witlﬂjumbo lump crab meat

Manéct /’> rice

Sides

Asparagus

asParagus with butter and walnuts

String Beans

string beans wi arlic, tomatoes and olive o1
tring b th garlic, tomat d olive oil

Broccoli Rabe

Sautéed and served with garlic and olive oil
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