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IO et ettt ettt ettt ettt es ettt e e enone
served on the halfshell with cocktail sauce and lemon

o AR IR R VI e OO each 250
served on the halfshell with cocktail sauce and lemon

O, SR T o, Y W B SR N M s each 325
served with cocktail sauce and lemon

SHETLIUAhog. ..o ... I N " R W e nnnnnneens each425
freshly made, baked in a shell served with lemon and cocktail sauce

Crab & [hbst@nCakes........coovvvvveerrererrrern .. T e T . W ..., 1095
pan fried, served with a chilled chipotle cream sauce

Friat O atin ol B IR .............eovereennnnenrnrrensrcresneeeo .. Y, . B ..., 995
tender squid rings lightly fried and tossed in a spicy balsamic vinaigrette

OOV IEPIE I ES F IR L ... e . B .....................cocoerrrrnnes 7.50
crabmeat stuffed mushroom caps baked in an asiago and romano mornay sauce

Scallops Wrapped with Bacon..............c.coooviiiieieeeie et 1195
tender sea scallops wrapped with applewood smoked bacon served with a sweet citrus dipping sauce

LATRENEE IS e ——— o S W W ...............ccooorrrrnrnnrrerins 1195
three grilled rib chops served with a vidalia onion and fig dipping sauce

L] ams CasTrO e . o R B s 1195
littlenecks baked with a compound butter, seasoned cracker crumbs and bacon

B T i mn m TR B M T 1195

fresh mussels sauteed with garlic, onions, chopped tomatoes, white wine and butter,
served with garlic toast

New England Clam Chowder...............coooviiiiiviiiiieieeeeeeeee s 575
a classic recipe, made with sweet cream and sea clams

LobSter BASCGIUG. ... v 1095
lobster meat in a sherried lobster stock with sweet cream

French Onion Soup ................................................................................................................................................ 795
caramelized onions simmered in beef broth, topped with swiss cheese

SOUP AU JOUL. v eveieieieriiriessrsiesiesisssssssssssssssssssssssssesersessessessessessessnssnsensen g teensessesssssssssneseessers o e 450

~SALADS ~

House Salad........cccoovviiiienieisnisiennisiesriseessrerlon o TN v 4.95
a mixture of lceberg and Romaine lettuces with fresh garden vegetables

Hearts of Lettuce........ccooovevvvnirvisnersierssisnessissnsssissssefloe [N ... oot Sheoovenveinseevieriennn 495
fresh cut wedge of Iceberg lettuce, with roasted red peppers and your choice of dressing

Spinach Salad......c.cooererrersrnrrernernererereressersersrensrer - SR X ... JRCELCSLLR S 6.95

fresh baby spinach topped with red onions, tomatoes, sliced egg, shredded monterey jack cheese,
served with a warm honey dijon dressing

CaesarSalad.........ccovvenvenieniniieincienseisrissne B T e P N I ... 6.95
crisp Romaine lettuce hearts, romano cheese and fresh croutons tossed with our own dressing
Asian Salad .....o.oovvvevviiiieeiniieiessissnssssssesesonsssorssssons B R M1 o PR LT SRS IR LR 1595

lo-mein noodles, mixed greens and vegetables tossed in a mandarin orange and sesame vinaigrette,
served with sliced grilled chicken
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IN O Y OFIE STLOMIL et e e e s e es e s s st e s s s st a e e s aneeenssesn 2205

14 oz. Black Angus sirloin strip, charbroiled and topped with a maitre d” hotel butter

Filet Mignon ......................................................................................................................................................... 2395

tenderloin steak served on a grilled portobello with your choice of mushroom or bearnaise sauce

Prime Rib of Beef.......covoveveeeeeeeeeeeseeereeesrererererersresenoiflo T N ot B e . 2205

slow roasted with au jus (Friday and Saturday)

Veal Anna.......coccovvvrinsineineinneinseisseissinsississsssscisscos oo . K. ............... dX0T0 ([l ... 2195

medallions of veal sauteed with mushrooms, tri-colored peppers, garlic and lobster meat served in a
Madeira wine demi-glaze

Chicken Forestiore..........covovveereeveerersssesrsrsessssessnsseere oo N A0 ™ Wb LELL | BLLLAL AL, 17.95

boneless chicken sauteed with seasoned egg batter served in a sauce of veal stock, shallots, mushrooms
and cream

Rack O{ Lam]o ....................................................................................................................................................... Q 795

slow roasted with garlic and rosemary, served with mint jelly

Baked Stuffed Shrimp. ...........coovoiieiieeeee e 1995
large gulf shrimp baked with our own traditional seafood stuffing
g

Shrimp Fra DIablon..........ovvviiriiiiiiiiieiece it 2195

large gulf shrimp sauteed with garlic, green and red peppers served in a spicy tomato sauce over linguini

COREISSL Y Y S o WO B o B Y o T M s priced with the tide
1 '/, pound lobster served steamed or baked stuffed with scallops and shrimp

BCTod Pommery. .ooooooo.....oo.verinrrer R S & ol I .. M .................ccoorererrermrrirnranraneaeransans 1795

baked with seasoned cracker crumbs and coated with a whole grain mustard glaze

Lemon BRaRed Sole.......oooveveeeeeeeeerreeeo i Y i B I . eeeeeeeresenes 1895

fresh yellowtail sole baked with lemon, herbs and a light crumb topping

SUOTHIEIE.. P ... . .. R priced with the tide

our house specialty broiled with fresh citrus butter

BolldIRNERE I LIRS T ... . N . B, 1895

tender fresh sea scallops baked with seasoned cracker crumbs with a hint of sherry wine

NERNNE. TTEIE RN SUNUIIT A S 2395

swordfish, scrod, scallops, shrimp, and lobster baked with seasoned cracker crumbs and a sherry wine lemon butter sauce

Sl o - R ek R S 1895

pan-seared with Caribbean spices served on a bed of greens and topped with an orange-ginger glaze

B T iy ... B W R I T eieiseisnans 3495

8 oz. Filet Mignon served with a 1 1/4 Ib. Lobster, steamed or broiled

All entrees are served with fresh baked rolls and a choice of baked or house potato.
Fresh vegetables are available a la carte. Whenever possible we accommodate vegetarian and
other dietary needs. Many of our entrees can be prepared blackened.

On parties of 6 or more, a gratuity of 18% will be added to check.
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