Appetizers

Steamers Shrimp Cocktail

Little neck clams, steamed, served with drawn butter and  Delicious jumbo shrimp served cold, accompanied by our
lemon. $11.75 homemade cocktail sauce and lemon. $12.75

Clams Casino Clams on the 1/2 Shell

Whole top neck clams topped with our own mixture of Fresh top neck clams served on a bed of ice with
onions, peppers and bacon. Broiled to perfection. $11.75  homemade cocktail sauce and lemon. $9.75

Crabmeat Cocktail Crab Bites

Jumbo lump crabmeat served cold accompanied with Bite sized portions of our deep fried deviled crab. $8.75
lemon, cocktail sauce and crackers. $12.75

Soup and Salads

She Crab Crabmeat Salad

Freshly made on the premises. $7 A perfect blend of Jumbo lump crabmeat mixed with just

the right amounts of celery, onions and a special dressing
Clam Chowder served on a bed of lettuce. $16.25

New England Style. $5.25
Caesar Salad

Fresh Romaine tossed with croutons and Caesar dressing,
then topped with grated Pecorino Romano. $9.75

French Onion Soup
Served piping hot in a crock. $6.75

Snapper Soup .
Served with Sherry $6.00 SplnaCh Salad

A sensational blend of Fresh spinach topped with bacon,
SO“P of the DaY croutons, onions, mushrooms and wedges of hard boiled
Ask your server about today’s Homemade soup. eggs. Served with your choice of dressing.  $9.75

Children’s Menu

Hamburger Chicken Fingers (4)
Served with French Fries & Applesauce. $9.75 Served with French Fries & Applesauce. $12.50

Flounder (Broiled or Fried) Fried Shrimp (4)
Served with French Fries & Applesauce. $15.50 Served with French Fries & Applesauce. $15.00

Linguini Macaroni & Cheese
With Sauce & Meatball or Butter. $ 9.50 Kids think Kraft makes the Best! Who are we to argue.
Served with applesauce  $ 8

Children must remain in the company of an adult.
They are not permitted on the docks, beach or in the bar area unsupervised.
Thank you for your cooperation.

Beverages do not include free refills.




Seafood

Flounder

Fried Oysters

With many varieties of flounder, we prefer Fluke known for it’s Large fresh oysters. Breaded on premises with our own

fine texture and delicate flavor. Served broiled or fried. $27

Stuffed Flounder

Fresh Fluke stuffed with Jumbo Lump Crabmeat, no fillers,
broiled to perfection. $34

Fried Shrimp
Jumbo butter-flied shrimp breaded and deep fried to a golden
brown. Served with cocktail sauce and lemon. $24

Sautéed Jumbo Lump Crabmeat
The desirable part of the crab sautéed carefully to ensure the
fullness of each lump of crabmeat. $29

Alaskan King Crab

The Finest the Bering Sea has to offer. Large succulent crab
legs, Steamed, served with melted butter and lemon. Brought
to you by the men who perform the most dangerous job in the
world. $32

Lobster Tail

2 60z Tails broiled to bring out the richest flavor and texture
possible. Served with drawn butter and lemon. $35
Auvailable stuffed with Jumbo Lump Crab Meat $47

special mixture. Deep fried and served with cocktail or
tartar sauce. $24

Salmon

The finest Atlantic Pink Salmon broiled in white wine and
butter, finished with a dollop of dill butter and lemon. $25

Shrimp Imperial
Jumbo shrimp topped with our Deviled Crab, then broiled
to perfection. Served with tartar sauce. $28

Crabmeat AuGratin

Jumbo Lump Crabmeat baked en casserole with a mild
cheese sauce and finished with seasoned bread crumbs.
$28

Sea Scallops
Plump and juicy Sea Scallops caught off our coast. Your
choice of presentation, broiled in butter or deep fried. $27

Deviled Crab

& Our family recipe that demands only the freshest

Served with our homemade tomato sauce and garlic bread. $12

Add Toppings to your Pasta:

Meatballs $5

Clam with Oil & Garlic $9 Red Clam

Crabmeat with Oil & Garlic $12 Red Crabmeat
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Hot Sausage

In consideration of all our guests, please set cell phones to manner/vibrate mode
and hold conversations outside of the dining area.

$5  Sweet Sausage $5

$9 Primavera $8

$12  Clams Fra Diablo $12 *Hot &

Spicy
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Prices subject to change without notice




Combination Platters

Surf & Turf
The best of the Land and Sea. A 60z Lobster Tail and an 8oz.
Filet Mignon broiled to your specifications. $39

Sautéed Chicken and Shrimp

Medallions of chicken breast sautéed with large shrimp in a
white wine garlic and butter sauce. $28

Mate’s Platter

A fried combination of fish, scallops, shrimp, oysters and
deviled crab. Served with cocktail sauce. $31

Captain’s Platter

The broiled combination King Neptune himself would
serve with pride. A grand medley of fish, scallops, shrimp,
crabmeat, lobster, king crab and clam casino. $35 :

Afrom the Land

Chicken Marsala

Boneless breast of chicken sautéed in a mixture of fresh sliced
mushrooms and the chef’s own Marsala wine sauce. $25

@“

| Sauteed Veal
:@ Our chef prepares a different sautéed veal dish nightly.
é Check our specials for the veal creation of the evening.

New York Strip Steak (120z)

A large Center Cut steak, broiled to your liking. When you
are ready for steak, this is the one. $29

Chicken Parmesan
Breaded chicken breast deep fried, topped with our
homemade tomato sauce and Mozzarella cheese. Then

broiled to seal in the flavor. Served with a side of pasta.
$24

Veal Parmesan

Freshly pounded veal, breaded and deep fried to a golden
brown, topped with tomato sauce and Mozzarella cheese.
Served with a side of pasta. $28

Filet Mignon (80z)
The finest Center Cut that is extremely tender and lean,
broiled to your specifications. $29
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3 All our food is prepared to order; please be patient. All well done steaks will be butter-flied. g
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Our steaks are excellent alone or with one
of our Toppings:

$2
$3

Sautéed Mushrooms
Sautéed Mushrooms & Onions

Jumbo Lump Crabmeat

Sautéed Onions

Béarnaise Sauce

$12  Crumbled Bleu Cheese

Warning: Consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase the risk of food borne related illness.




