
 Entrées 
Entrées include Summer Salad Station, Redskin Potatoes,  
Corn-on-the-Cob, Garlic Breadsticks & Sourdough Bread  
 

Lobster Tail Platter      
One 6 oz. Tail—$23    Two 6 oz. Tails—$35 
 

2 lb. Whole Maine Lobster—$34     
 

Seafood & Lobster Platter—$29     
One 6 oz. lobster tail with mussels, shrimp, and scallops 
 

Surf & Turf* Platter—$29     
One 6 oz. lobster tail  and a 6 oz. filet mignon with sweet onion demi-glace 
 

Alaskan King Crab Legs— 1/2 lb. $20,  full lb. $29     
 

Sautéed Chicken Piccata, zesty Lemon Sauce —$18     
Served over fusilli pasta, topped with artichokes, tomatoes, and mushrooms 
 

Grilled Salmon with Peach & Mango Relish —$20  
 

Fusilli Pasta Primavera with Tomato Basil Sauce —$16   
 

Broiled Seafood Kabobs—$22            
Skewered Shrimp, Scallops, and Swordfish, with fresh Vegetables 
 

Crab Cakes with roasted Tomato & Artichoke Relish     
One Crab Cake—$19       Two Crab Cakes —$26 
 

Grilled New York Strip Steak* —$23            
10 oz. NY Steak with wild mushroom compote, red wine drizzle 
 
Î Add 1/2 lb. Alaskan King Crab Legs to any entrée!—$15            

 
                       * Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. 

Lobster Lover’s  
Weekend 

July 23 & 24, 2010  
        



        A Day at the Beach 
                                  Malibu Coconut Rum, Amaretto, orange juice and a  

                               splash of grenadine, served on the rocks. —$5.25 
 

                 Blueberry Lemonade 
                      A refreshing mix of Stoli Blueberry Vodka and lemonade,  

                           served over ice with a lemon wedge. —$5.00 
 

                 Caribbean Breeze 
                          Meyers Dark Rum, Crème de Banana, lime Juice, pineapple juice, 

                               and a splash of grenadine, served on the rocks. —$5.25  
 

                                 Classic Mojito —$5.00                  

Key Lime Martini 
Stoli Vanilla Vodka, Midori Melon Liqueur, sweet & sour mix, pineapple juice,  

and a splash of cream, served in a graham cracker crumb-rimmed glass. —$6.00 

New England Clam Chowder -or- Chilled Gazpacho 
Cup—$4.00       Bowl—$5.00 

   
      Shrimp & Prawn Cocktail with Mango Slaw—8.00 
 

Oysters on the Half Shell 
 6 Oysters—$7.00        12 Oysters—$12.00 

Appetizers 

Shrimp Spring Rolls with Sweet Plum Sauce—$6.00  

 

Parmesan Calamari with Vodka Tomato Sauce—$7.00 

~  Seafarin’ Cocktail Specials  ~ 


