
​CUSTOMER​​APPRECIATION​​THURSDAY​
​SAMPLE MENU​

​$35 per person, $10 sharing fee - Choice of an appetizer & entrée​
​Add A Homemade Dessert at a reduced price​

​APPETIZERS​
​Steamed Littleneck Clams or Pop-Pop’s Littleneck Clams​

​Clams Casino​ ​Clams Mexicali​ ​Clams on the ½​
​shell​

​Fried Mozzarella​ ​Fried Mushrooms​ ​Fried Calamari​

​Oysters on the ½ shell​ ​EZ Peel Shrimp​ ​Any Sushi​
​Roll​

​PEI Mussels steamed in White Wine Garlic​
​Butter with Tomatoes, Spinach & Chorizo​

​OR Served in Homemade Marinara​
​Cup of any of our Homemade Soups​
​Add our signature salad for $3.00​

​Signature​​Salad​​-​​Mixed​​Greens​​, R​​ed​​O​​nion​​, C​​andied​​Walnuts​
​Blue​​C​​heese​​, G​​rape​​T​​omatoes &​​B​​alsamic​​V​​inaigrette​

​ENTREES (*Served with 2 House Sides)​
​*Stuffed, Broiled of Fried Flounder​ ​* Broiled or Fried Scallops​

​*Fried or Scampi Style Shrimp​​*Crab Cakes​ ​*Fried Oysters​

​*Grilled or Blackened Salmon, Swordfish Or Yellowfin Tuna​

​Gulf Coast Pasta​ ​Deep Sea Pasta​ ​Eastern Shore​
​Pasta​

​*Grilled Filet Mignon Or NY Strip Steak ($40.00 per person)​
​Parmesan Encrusted Eggplant Stuffed with Crab Cake, Spinach &​

​Mozzarella​
​topped with Homemade Marinera​

​Salmon Stuffed with Crab Cake and Brie Cheese​
​with Asparagus and Balsamic Butter Sauce over Wild Rice​

​Spicy Yellow Fin Tuna (​​Grilled Rare​​) Rubbed with​​Blackening​
​Seasoning​

​Topped with Shrimp & Red Onions in Cajun Beer Butter Sauce over​
​Wild Rice​

​Grilled or Blackened​​Jail​​Island​​Salmon​​or​ ​Swordfish​
​Over Crab & Spinach in White Wine Garlic Butter & Wild Rice​

​*Mixed Grill Combination – Colossal Shrimp, Scallops, Salmon (​​Grilled​
​Medium​​) & Yellow fin Tuna (​​Grilled Rare​​) with Herb​​Garlic Butter​

​Broiled or Fried Flounder Over Sauteed Broccoli Rabe, Crab,​



​Shitake Mushrooms, Diced Tomatoes & Wild Rice​
​Topped with Herbed Garlic Butter​
​Barramundi (Australian Sea Bass)​

​Pan Fried Parmesan/Panko Encrusted​​or​​Pan Blackened​​or​​Broiled​
​Served with Two House Side​

​See Homemade Desserts on Back​

​Homemade Desserts​
​$6.00​

​Banana Cream Pie​

​Crème Brule​

​Chocolate Peanut Butter Pie​

​Chocolate Mousse Cake​

​Chocolate Chip Cheesecake​

​Carrot Cake​

​French Toast Bread Pudding with Vanilla Cream Sauce​

​$4.00​
​Rice Pudding​


