
 

 
 

Great Beginnings 
 

Roasted Peppers  4.99 
Roasted Bell Peppers Tossed With Basil, Roasted Garlic & Virgin Olive Oil  

Really Great For Dipping!! 
 

Tomato Bruschetta  4.99 
Diced Tomatoes, Red Onion, Fresh Basil, Extra Virgin Olive Oil & Balsamic Reduction  

 

Portobello Mushroom Fries  5.99 
* New Addition * 

Tempura Battered Slices of Portobello Mushrooms. Served with Wasabi Ranch Dressing 
 

Fried Mozzarella  5.99 
Our Home Made Fresh Mozzarella Cheese, Coated with Bread Crumbs  

Golden Pan Fried, Accompanied with Our Special Marinara Sauce 
 

Clam Strips  5.99 
Tender Fried Clam Strips Served with Zesty Tartar Sauce & Lemon  

 

Stuffed Potato Skins  5.99 
Served with Bacon & Vermont Cheddar, Sante Fe Ranch Sauce 

 

Italian Antipasto  6.99    
Imported & Domestic Meats & Cheeses, Tomato, Red Onion & Roasted Peppers 

For Two  10.99 
 

Bang Bang Shrimp  7.99  
Tempura Fried With a Touch of Red Chili, Sweet Teriyaki & Wasabi Drizzle 

 

Fried Calamari  7.99 
Italian, Buffalo, Asian or Ranchero Style  

 

Hot Antipasto  7.99 
Seafood Stuffed Clam, Shrimp Oreganato, Artichokes 

Mussels Marinara & Eggplant Rollantini 
For Two 13.99 

 

Steamed Top Neck Clams    
Clams Steamed to Perfection - Side of Shallot Butter Sauce 

½ Dozen 6.99    Dozen 11.99 
 

Garlic Shrimp  7.99  
Jumbo Shrimp Sautéed in a Roasted Garlic Sauce 

Served Over Gorgonzola Toast Points 
 

Chef Lou’s Crab Cake  11.99  
There’s No Other Like It!! No Fillers!! - Finished With a Light Lemon Butter Sauce 

 

Sea Oaks -Chilled Raw Bar Seafood Combo 
          (2) Clams  (2) Blue Point Oysters  (2) Jumbo Shrimp  9.99 

OR 

Create Your Own Chilled Raw Bar Seafood Combo 
 

           Top Neck Clams  1.25 ea.               Jumbo White Shrimp  1.95 ea. 
    Colossal Blue Point Oysters  1.95 ea       Jumbo Lump Crabmeat  3.95 oz. 
 

Served With Lemon & Our Special Homemade Cocktail Sauce 

 
 
 



 
 

  
Soups  

 

 

Soup du Jour ~ Cup 2.99  ~  Bowl 4.25 
 

Tuckerton Bay Clam Chowder ~ Cup 3.50 ~ Bowl  4.99 
  

Our Famous Lobster Bisque ~ Cup 3.99 ~ Bowl  5.50 
                 

Crock of French Onion ~ 5.50 
 

Baked With Gruyere & Swiss Cheeses 
 

Salads 
 

Garden Salad  
Tossed Field Greens, Romaine Lettuce, Sliced Bermuda Onions & Cherry Tomato  1.99 

 

Classic Caesar Salad 
Romaine Hearts Tossed in Our Homemade Creamy Caesar Dressing & Croutons  4.99 

 

Pasta Entrees 
 

Three Cheese Alfredo  12.99 
Our Creamy 3 Cheese Alfredo Sauce Served With  

Your Choice of Penne, Linguini or Angel Hair Pasta 
                                           Add Chicken 1.99 ~ Sausage  2.99  ~  Shrimp  3.99 

 

Stuffed Eggplant  13.99 
Thinly Sliced Eggplant Rolled with Ricotta Cheese Baked  

with Tomato Sauce Served with Angel Hair Pasta 
 

Cavatelli & Broccoli  15.99 
Shell Shaped Pasta Sautéed in a Roasted Garlic & Basil Sauce 

Tossed with Garden Fresh Broccoli  
                                           Add Chicken 1.99 ~ Sausage  2.99  ~  Shrimp  3.99 
 

Penne Vodka  16.99 
Pencil Point Pasta Simmered in a Rich Vodka Parmesan Blush  

Cream Sauce With Prosciutto  
                                                     Add Chicken 1.99  ~  Shrimp  3.99 
 

Linguini with Clams  16.99 
Tender Top Neck Clams Served with Your Choice of  

Garlic White Wine Sauce or Basil Marinara  
 

Lobster Ravioli  19.99 
Delicate Lobster Pillows Served Over a Blush Wine Cream Sauce & Asparagus Tips 

 

Zuppa di’ Pesce  24.99 
Assortment of Clams, Mussels, Calamari, Shrimp & Fish of the Day 

Prepared in Your Choice of Red or White House Made Sauce 
Choose Either - Linguini ~ Angel Hair ~ Penne 

 



 
 

Entree Selections 
 

Grilled Chicken   15.99 
Herb Marinated Chicken Breast Grilled, Served with Grilled Veggies 

 

Chicken Giambotta   16.99 
 White & Dark Meat Chicken Sautéed with Bell Peppers, Onions & Mushrooms Prepared in a Basil 

Demi Glace Sauce Topped with Fried Potatoes.   Sausage Add 2.99  
 

Chicken Scarpariello  17.99 
White & Dark Meat Chicken. Sautéed With Sliced Garlic, Sweet Baby Peppers 

Italian Sausage, Stirred in a White Wine Sauce 
 

Pork Chop  17.99 
Double Cut Pork Chop Grilled with Garlic Mashed Potatoes & Mixed Vegetables 

 

 Cedar Plank Salmon  18.99 
 Atlantic Salmon ~ Baked on Cedar For Maximum Flavor 

Served with Mixed Vegetables & Whipped Potato 
 

Shrimp Scampi  19.99 
Jumbo White Shrimp Sautéed in a Garlic White Wine Sauce 

Served Over Your Choice of Pasta:  Linguini ~ Angel Hair ~ Penne 
 

Flounder Francaise  19.99  
Double Egg Battered Flounder Sautéed in a Lemon White Wine Butter Sauce. 

Served with Your Choice of Pasta or Potato 
 

Crab Cakes  23.99 
Lump Crab Cakes - No Fillers!! 

 Served with Whipped Potatoes & Grilled Asparagus.  
Finished In a Light Lemon Buerre Blanc Sauce 

 

Slow Roasted Prime Rib    
Our Famous Slow Roasted Prime Rib - Set in Natural Ajus  
Accompanied with Whipped Potatoes & Mixed Vegetables 

Chef’s Cut:  19.95   King Cut:  24.95 
 

Filet Mignon  22.99    
 Center Cut Filet Seared to Temperature, Accompanied with Whipped Potatoes & 

 Grilled Asparagus. Served with a Pinot Noir Demi Glace 
 

Grilled NY Strip Steak  23.99    
 Black Angus Strip Served Steakhouse Style with Colossal Onion Rings & Baked Potato 

 

Sides 
Baked Potato………...…………. ….….1.75 
Fried Shoestring Onions…………. ...….1.95 
Seasoned Steak Fries…………………....2.25 
Sautéed Broccoli………………….…….2.25 
Sautéed Spinach…………………..…….2.95 
Garlic Sautéed Mushrooms ...…………. 3.50 

 
Should You Have Dietary Restrictions or Special Requests That You Do Not See  

On Our Menu, Our Staff Will Try To Accommodate You Whenever Possible 
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