Appetizers
Steak Skewers
Ginger soy marinated steak kebabs over a cucumber salad topped with Sriracha aioli 14-

Crab Cakes
Fresh homemade crab cakes with a lemon aioli 16-

Coconut Prawns
Panko and coconut breaded prawns served with Thai chili sauce and remoulade 14-

Tempura Prawns
Tempura battered prawns served with thai chili sauce 15-

Steamer Clams
Bowl of whole clams steamed in a lemon, butter, garlic, wine sauce 14-

Calamari
Beer battered rings and tentacles, with remoulade and cocktail sauce 15-

Tempura Mushrooms and Zucchini
Tempura battered mushrooms and zucchini served with pesto ranch 12-

Sunset Sampler
Coconut prawns, bruschetta, and crab cakes *No Substitutions* 16-

Soups & Salads
New England Clam Chowder
Cup 5- Bowl 8-

Soup of the Day
Cup 4- Bowl 7-

Caesar Salad
Chopped romaine, parmesan, and croutons tossed with our house made Caesar dressing 10Add chicken 8- Add prawns 10-

Ahi Salad
Seared ahi on a bed of mixed greens with a ginger soy vinaigrette 17-

Mediterranean Greek Salad
Spinach, red onions, olives, red bell peppers, tomatoes, and feta served with a citrus balsamic vinaigrette 13
Add chicken 8 Add prawns 10

Crab or shrimp Louie
Spring mix, tomato, red onion, hardboiled egg, carrots, and Thousand Island dressing
Crab 17- or Shrimp 15-

An automatic gratuity of 18% will be added to parties of 6 or more • No separate checks please • We ask that all cellular phones & pagers be muted in the restaurant
*All menu items are cooked to order; anything served raw, including: meats, poultry, seafood, shellfish or eggs, may increase your risk of food borne illness

Steak & Chicken
Choose a side: baked potato,
twice baked potato, risotto, or pasta

Choose a vegetable: mixed squash
and zucchini or grilled corn on the cob

Steak Toppers 1.50
Gorgonzola butter
Herbed butter
Sautéed mushrooms

16 oz Ribeye 308 oz Filet wrapped in bacon 3412 oz New York 28Add 6 prawns for 10-

Steak Oscar
8 oz New York topped with creamy crab and mushroom sauce 28-

Classic Burger
Hand pressed burger topped with lettuce, tomato, onions, and pickles served with a side of fries 14-

Chicken Pesto Sandwich
Grilled chicken breast, mozzarella cheese, tomato, and pesto aioli served with a side of fries 15

Chicken Saltimbocca Pasta
Diced chicken breast with prosciutto and mozzarella cheese, mushrooms, onions, sun dried tomatoes, creamy marsala sauce
with penne pasta 19-

Chicken Piccata with penne pasta
Pan seared chicken breast with a side of penne pasta, all tossed in a lemon, butter and caper sauce 18-

Stuffed Chicken Florentine
Herbed cheese stuffed chicken breast topped with a spinach cream sauce with choice of sides 19-

Dijon Chicken Alfredo
Diced chicken, fresh rosemary, and sun dried tomatoes, in a creamy Dijon mustard alfredo tossed with fettucine 19-

SeafOOd & Pasta
Grilled Swordfish

Cioppino

Grilled swordfish served over lemon risotto topped with
tomato feta salsa 22-

Prawns, whole clams, and snapper, in a thick tomato broth 26-

Stuffed salmon

Prawns, andouille sausage, onions, and cherry tomatoes in a
spicy butter, garlic, wine sauce tossed with pasta 20-

6 oz. salmon filet stuffed with cream cheese, dill, and bay
shrimp topped with a lemon dill caper cream sauce over
parmesan risotto and a side of veggies 23-

Prawns & Andouille Sausage Pomodora

Pasta Primavera

Cedar Plank Salmon

Mixed Veggies and pasta tossed in a balsamic, butter, wine,
garlic, sauce 17-

Grilled salmon on a cedar plank with a honey sriracha glaze
served with parmesan risotto and mixed veggies 23-

Vegetarian Risotto

Linguine and Clams

Fish and Chips

Whole and chopped clams served in a spicy red sauce tossed
with linguine pasta 18-

Beer battered snapper and fries 14-

Shrimp Scampi

Beer battered salmon and fries 16-

Sautéed shrimp in a butter garlic wine sauce tossed with
penne pasta and side of veggies 22-

Seafood Fettuccine
Prawns, crab, and snapper in a lemon Alfredo tossed with
fettuccine 25-

Mixed Veggies and risotto *vegetarian* 19-

Salmon and Chips
Calamari Sandwich
Panko Fried Calamari Steak on a bun with lettuce, tomato, red
onion, and tartar sauce served with a side of fries 15-

*Add soup or house salad to any entrée for 4*A $5.00 split plate charge will be added when sharing an entrée.

