
on the half shell  
blue point oysters, ½ dz. long island sound .................13.75 littleneck clams,  ten of each, cape cod ..............12.25 

malpeque oysters, ½ dz. prince edward island.. ..........15.75 cherrystone clams, 1/2 dz  cape cod .....................8.25 

today’s featured oyster, ½ dz. chef’s selection .......16.75 oyster shooter, tabasco, horseradish, cocktail sauce.....2.50 

oyster sampler platter, two of each .........................15.50 oyster six shooter, six oyster shooters....................15.00 

raw bar platter, 2 oysters, 2 cherrystones, 2 shrimp.......14.25 asian oyster shooter, east meets west......................2.75 

large sampler platter, six of each..............................46.25 asian oysters sourcream sesame seaweed caviar soy ginger11.75 

featured oyster platter, baker's dozen & a half ....50.25 bluepoint martini, 3 bluepoints, cocktail sauce, vodka8.25 

bluepoint platter, bakers dozen and a half ...................41.25 florida stone crab claws.1/2 lb chilled, mustard sauce ..14.25 

shellfish platter,12 oysters, 12 clams, 4 shrimp, 1/2 stone crab 71.75 florida stone crab platter, 2lb chilled mustard sauce58.00 

appetizers 
jumbo shrimp cocktail, lemon, horseradish, cocktail12.75 bbq-bacon wrapped shrimp mango-corn salsa...9.75 

maryland crab dip,  blended cheeses, old bay ..........9.75 louisiana bbq shrimp, cajun barbeque sauce.9.75 

tuna sashimi, seared rare, wasabi, pickled ginger .....12.25 shrimp jambalaya, w/ red beans & rice .........10.25 

crabcake appetizer, mango corn salsa ...................11.25 tuscan littleneck clams, tomato, wine, fresh herbs ..12.25 

thai mussels, coconut milk, lemonrass, yellow curry ..........10.75 clams casino, andouille, garlic, & wine.........................8.25 

mussels, garlic, sherry & herbs ...............................................10.25 baked brie oysters, champagne sauce.....................9.75  

chicken quesadilla  southwest style, cilantro sour cream8.75 oysters rockefeller, spinach, fennel, pernod...........9.50 

chicken tenders, spicy, mustard, bbq sauce........................6.25 hot mix,  1 brie, 1 rockefeller, 2 clams casino.........................9.50 

grouper fingers, cornmeal crusted, tarter sauce ..............  9.75 lump crabmeat cocktail, remoulade sauce ....14.25 

panfried oysters, lemon aioli..........................................  12.50 maine steamers, Ipswich clams, drawn butter, broth12.25 

bacon wrapped grilled sea scallops..............12.25 spinach & artichoke dip, garlic, cream fresh spinach7.75 

smoked yellowfin tuna pate,.................................7.75 hot app platter hot mix,panfried oyster,crabcake,scallop 4 5.75 
 

salads & sandwiches 
house salad, wheat beer vinaigrette ...................................4.75 asian tuna sashimi salad, sesame soy vinaigrette ...16.75 

caesar salad, romaine, anchovies, croutons.....................6.50 oriental shrimp salad, spicy peanut dressing..14.50 

granny smith salad candied pecans, bleu cheese ...5.75 seafood cobb salad, shrimp, scallops, fresh fish .15.50 

tomato, mozzarella, red onion, vinaigrette ......9.50 nicoise salad, yellowfin tuna, new potatoes, green beans16.50 

portobello & goat cheese salad, vinaigrette....9.50 shrimp louie salad, egg, tomato, red onion, 1000 island14.25 

grilled salmon salad greens, portabella,,goat cheese 15.75 tuna burger, scallion, soy, ginger, balsamic greens.....15.75 

new england lobster roll, balsamic greens         18.75 
 

chowders, soup, gumbo & stew 
new england clam chowder, from “the cape” .4.75 black bean soup, sour cream, fresh tomato................4.25 

bahamian conch chowder, spicy  w/ sherry .......5.75 oyster stew, onions, celery, garlic & spices ............12.00 

gazpacho, chilled vegetable soup .........................................  4.25 seafood gumbo, shrimp, scallops, salmon, mussels18.75 
 

grilled & roasted entrees 
stuffed chicken florentine , spinach, goat cheese17.75 yellowfin tuna, ponzu–marinated .............................25.75 

top sirloin, 12oz. grilled..........................................................24.00 atlantic salmon, soy, lemon, dijon marinated .........19.75 

prime rib, creamy horseradish...............................................24.75 mahi-mahi, asian pesto marinated ................................22.75                                                                          

pork chop, apricot glaze.........................................................19.75 swordfish, bernaise ..........................................................23.75 

filet mignon, 8 oz.  grilled, ...................................................32.00 florida black grouper, herb butter ...................24.75 

yellowtail snapper, citrus barbeque snapper                      24.75 
 

pasta, fish & shellfish 
littleneck clam linguine,  garlic ............................19.75 pecan trout, champagne cream sauce ...........................18.75         

shrimp scampi angel hair, garlic, tomato sauce.17.75 sesame seared tuna, mango papaya salsa............26.75 

linguine di mare, shrimp scallops salmon mussels & clams19.75 caramelized onion snapper .........................25.75 

chicken & artichoke penne, garlic, tomato sauce15.75 asian honey mustard salmon.....................20.25 

jambalaya fettuccine, chicken, andouille, shrimp16.75  macadamia nut crusted dolphin ...........23.75  

shrimp & artichoke linguine, garlic, tomato sauce 19.25 mixed grill, salmon, shrimp, scallops, remoulade sauce21.75 


