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728 DO L BN 2 o r L D OZENGOS
Served with butter, lemon, cocktail sauce,

horseradish, and saltine crackers

STEAMED CLAMS
% DOZEN 8 or 1 DOZEN 15

SCYVGd Wltl’l ]emons and me]ted butter

PEEL AND EAT SHRIMP 15
1 DOZEN

Served chilled with lemons and cocktail sauce,

or hot with melted butter

BEACH BREAD 15

Toasted Italian roll tcopped with bleu cheese dressing,

Mexican blend cheese, and tomatoes

BOOM BOOM SHRIMP 16

Golden-fried shrimp tossed in our zesty

boom-boom sauce

AHI TUNA (SUSHI GRADE) 18

Sesame seed blend served with wasabi, ginger,

and drizzle of teriyaki sauce

OYSTER ROCKEFELLER 13

1/2 DOZEN

Oysters baked with our house Rockefeller mix

and melted cheese



(1t DOZEN) CRISPY WINGS zo

Served with bleu cheese dressing and celery sticks
Choose your flavor:
o EROE o A TER FAKEYT
e BBQ ¢ GARLIC PARMESIAN
e JERK

MOZZARELLA CHEESE STICKS 9

Golden and crispy, filled with melted mozzarella and

served with marinara

ITALIAN'BEEF EGGROLLS 14
3 Crispy rolls stuffed with seasoned beef, served with

giardiniera sauce

3 12” Hand-Tossed

EXTRA
TOPPINGS:

$2 additional chargc

WHITE PIZZA 18

) ) , e jalapenos
Creamy white-garlic sauce with melted ] .p
e onions

mozzarella
e mushrooms

RED PIZZA 18 e bell peppers

. . ® tomactoes
Classic homemade red sauce topped with

mozzarella * olives .
e pepperoni
PHILLY STEAK PIZZA 2o * sauce
Shredded beef, onions, peppers, and white * bacon
American cheese e chicken
L4 beeF

BUFFALO CHICKEN PIZZA 20
Creamy white-garlic sauce, cubed buffalo-style

chicken, gorgonzola, and melted mozzarella

HAWAIIAN PIZZA :zo0

Red sauce with ham, pincapple, and mozzarella



\/

CLAM CHOWDER 8 SO P OF ' THHE: ‘DAY S8
Classic New England scyle Chef’s daily creation, served
served with oyster crackers with oyster crackers
CAESAR SALAD HOUSE SALAD
SMALL 5 OR LARGE 9 SMALL 5 OR LARGE 9
Fresh romaine tossed in our signature Crisp romaine hearts topped with
Caesar dressing with homemade homemade croutons and served
croutons, served with gar]ic bread with garlic bread

SLICED TOMATO SALAD 14

Garden-fresh tomato slices drizzled

with olive oil and red wine Vinegar

0;1//7/ (et cries

ALL SANDWICHES SERVED WITH FRENCH FRIES

CLASSIC HAMBURGER 15

Juicy & oz. beef patty with lettuce, tomato, onion, and

pickle on a toasted brioche bun.

BACON CHEESEBURGER 17

Our classic burger topped with Crispy bacon and melted

Cl’lGGSC

MUSHROOM SWISS BURGER 17

Topped Wlth Sautéed mushrooms and melted Swiss ChCGSG



14 OZ BONE-IN RIBEYE 48

Bone-in ribeye served with mashed

potatocs and broccoli

GOLDEN PORK CUTLET z:2

Pan-fried and served with

buttery mashed potatoes

FRESHGRIOUPBER 52
Choice of fried, grilled, or

blackened, accompanied by jasmine

rice & seasonal broccoli

16 0Z PRIME RIB
KING CUT 35

Slow-roasted and carved to order,
with natural au juas, whipped

potatoes & broccoli

LINGUINE WITH WHITE
CLAM SAUCE 24

Clams in white wine butter sauce

and garlic bread

GRS B BEEL C UL TS

Lightly breaded and pan-scared,
finished with creamy mashed

potatoes

HOMES TYIE MBATLOAF 20

Tender beef loaf with rich
brown gravy, whipped

potatocs & cornbrcad.

LIVER & ONIONS 18

Pan-seared with caramelized
onions, served alongside buttery

mashed pOt&tOCS

S B A K MR Y G RE @ By

Sirloin steak Parmesan style

SNOW CRAB LEGS 40

Steamed and served with warm
butter, jasmine rice & seasonal

broccoli

*Menu items subject to availability based on the time of year; prices subject to change
without notice. consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness 0125*



