
Appetizers

Served with lemons and melted butter

Served with butter ,  lemon,  cocktai l  sauce ,
horseradish ,  and sa lt ine  crackers

Served ch i l l ed  with lemons and cocktai l  sauce ,
or  hot  with melted butter

Toasted Ita l ian rol l  topped with bleu cheese  dress ing ,  
Mexican blend cheese ,  and tomatoes

 Golden-fr ied shrimp tossed in  our  zesty
boom-boom sauce

O Y S T E R S  - F R E S H  O R  S T E A M E D

S T E A M E D  C L A M S  

P E E L  A N D  E A T  S H R I M P  1 5

 ½  DOZEN 22  or   1  DOZEN 25

1 DOZEN

O Y S T E R  R O C K E F E L L E R  1 3

B O O M  B O O M  S H R I M P  1 6

B E A C H  B R E A D  1 5

Sesame seed blend served with wasabi ,  g inger ,
and drizz le  of  ter iyaki  sauce

A H I  T U N A  ( S U S H I  G R A D E )  1 8

Oysters  baked with our  house  Rockefe l ler  mix  
and melted cheese

1/2 DOZEN

 ½  DOZEN 8 or   1  DOZEN 15



Served with bleu cheese  dress ing and celery  st icks  

( 1  D O Z E N )  C R I S P Y  W I N G S  2 0

Appetizers

Pizza

I T A L I A N  B E E F  E G G R O L L S  1 4

M O Z Z A R E L L A  C H E E S E  S T I C K S  9

Choose  your  f lavor :  
HOT 
BBQ 
JERK

TERIAKYI
GARLIC PARMESIAN 

Golden and cr ispy ,  f i l led with melted mozzarel la  and
served with marinara

3  Crispy rol l s  s tuffed with seasoned beef ,  served with
giardiniera  sauce  

W H I T E  P I Z Z A  1 8

R E D  P I Z Z A  1 8

P H I L L Y  S T E A K  P I Z Z A  2 0

B U F F A L O  C H I C K E N  P I Z Z A  2 0

H A W A I I A N  P I Z Z A  2 0

12” Hand-Tossed  

Creamy white-gar l ic  sauce  with melted
mozzarel la

Class ic  homemade red sauce  topped  with
mozzarel la

Shredded beef ,  onions ,  peppers ,  and white
American cheese

Creamy white-gar l ic  sauce ,  cubed buffa lo-sty le
chicken,  gorgonzola ,  and melted mozzarel la

Red sauce  with ham,  pineapple ,  and mozzarel la

E X T R A  
T O P P I N G S :

ja lapeños  
onions
mushrooms
bel l  peppers
tomatoes
ol ives  
pepperoni  
sauce  
bacon 
chicken 
beef  

$2  addi t ional  charge



Soups & Salads

Sandwiches

C L A M  C H O W D E R  8

Class ic  New England sty le  
served with oyster  crackers

S O U P  O F  T H E  D A Y  8

Chef ’ s  dai ly  creat ion,  served
with oyster  crackers

H O U S E  S A L A D  
S M A L L  5  O R  L A R G E  9

Crisp romaine hearts  topped with
homemade croutons  and served
with gar l ic  bread

C A E S A R  S A L A D  
S M A L L  5  O R  L A R G E  9

Fresh romaine tossed in  our  s ignature
Caesar  dress ing with homemade
croutons ,  served with gar l ic  bread

Garden-fresh tomato s l ices  drizz led
with ol ive  oi l  and red wine vinegar

S L I C E D  T O M A T O  S A L A D  1 4

Juicy  8  oz .  beef  patty  with lettuce ,  tomato,  onion,  and
pickle  on a  toasted brioche bun.

C L A S S I C  H A M B U R G E R  1 5

B A C O N  C H E E S E B U R G E R  1 7

M U S H R O O M  S W I S S  B U R G E R  1 7

Our c lass ic  burger  topped with cr ispy bacon and melted
cheese

Topped with sautéed mushrooms and melted Swiss  cheese

A L L  S A N D W I C H E S  S E R V E D  W I T H  F R E N C H  F R I E S



Entrees

1 4  O Z  B O N E - I N  R I B E Y E  4 8
Bone-in r ibeye  served with mashed
potatoes  and broccol i  C R I S P  B E E F  C U T L E T  2 2

Lightly  breaded and pan-seared,  
f inished with creamy mashed
potatoesG O L D E N  P O R K  C U T L E T  2 2

Pan-fr ied and served with
buttery  mashed potatoes

F R E S H  G R O U P E R  3 2

Choice  of  fr ied,  gr i l led ,  or
blackened,  accompanied by jasmine
rice  & seasonal  broccol i

S N O W  C R A B  L E G S  4 0
Steamed and served with warm 
butter,  jasmine r ice  & seasonal
broccol i

1 6  O Z  P R I M E  R I B  
K I N G  C U T  3 5

Slow-roasted and carved to  order,
with natural  au jus ,  whipped
potatoes  & broccol i

Pan-seared with caramel ized
onions ,  served a longside  buttery
mashed potatoes

L I V E R  &  O N I O N S  1 8

H O M E S T Y L E  M E A T L O A F  2 0

Tender  beef  loaf  with r ich
brown gravy,  whipped
potatoes  & cornbread.

S T E A K  M A R Y  G R A C E  2 4

L I N G U I N E  W I T H  W H I T E
C L A M  S A U C E  2 4

Clams in  white  wine butter  sauce
and gar l ic  bread

*Menu items subject to availabil ity based on the time of year;  prices subject to change
without notice.  consuming raw or undercooked meats,  poultry,  seafood, shellf ish or eggs

may increase your risk of foodborne i l lness 0125*

Sir loin steak Parmesan sty le


