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RAW BAR SALADS
LITTLE NECK CLAMS

A o e CAESAR SALAD

BLUE POINT OYSTERS Romaine, Garlic Croutons
% Dozen ... 18 Dozen ... 34 Parmesan Cheese »
SELECT OYSTERS MP P IZZE T" SURF V TURF SALAD 30
COLOSSAL SHRIMP COCTAIL CHEESE FIZZETTE 1/ Sliced Filet Mignon, Grilled Shrimp,
Each.. 10 3 Pieces ... 28 Fresh Plum Tomato Sauce, Mozzarella Red Onions, Grape Tomatoes,
JUMBO LUMP MP FEPPEROMI FIZZETTE /2 Mixed Greens, Balsamic Vinaigrette
CRAB ME, A 7- COCKTA Il Fresh Plum Tomato Sauce, Mozzarella CREEK SA [ A D )6
’ SEAFOOD TOWER MP pord HAWANIAN PIZZA I Romaine, Mixed Olives, Red Onion,
% Lobster, 4 Clams, 4 Oysters Pineapple, Ham, Mozzarella Cheese, Tomatoes, Artichoke Hearts, Cucumbers,
4 Shrimp Jumbo Cocktail... Tomato Sauce Feta Cheese, Red Wine Vinaigrette
WHITE CLAM FIZZETTE [5 SUMMER SALAD J€

Chopped Clams, Parsley, Roasted

Garlic Chili Oil Mixed Greens, Strawberries, Mango,

Blueberries, Toasted Almonds,

;" :;'\ . BIANCO FIZZETTE 12 . Champagne-Strawberry Vinaigrette _
\6; e Ricotta, Mozzarella, Fresh Basil
MR eV y SESAME-CRUSTED RARE TUNVA 29 5%
j%;.ii [ Soba Noodles, Cucumbers, Baby Arugula,
-2 sy Asian-Ginger Sesame Dressing
APPETIZERS :
LOBSTER & CRABMEAT SLIDERS 2+ EVHANCE YOUR SALAD

Old Bay Aioli, Lobster and Crab Meat Salad

CRISPY WINCS 1€

Buffalo or Asian Ginger Sauce

FRIED CAVLIFLOWER 12
Tossed With Sweet Chili Sauce Topped
with Spring Onions and Sesame Seeds

CRISPY FRIED CALAMARI 22

Siracha Aioli and Tomato Basil

. SIGVATURE ITALIAN ECCROLL 14

Italian Sausage, Broccoli Rabe, Sun-Dried
Tomatoes, Arborio Rice, Tomato-Basil Sau ce =

ARANCIM BIANCO 12
"RICE BALLS"

Parmigiano Cheese, Drizzled Honey

HOUSE-MADE FRIED
MOZZARELLA COIVS 16

Grilled Chicken +9
Sliced Filet Mignon +22

Grilled Shrimp +14 =

Sliced Ahi Tuna +18

fomate Besiisatice L CHAR-CRILLED BLACK ANCYS CRISPY AISHTACO 16
colojqu aqu CA’(B 20 == //2[5 CHEHE BU,(’GE(’ /6 Cheddar—MgZItIzrelgi’J;;I:i if;j;se, Pico De
Frizzled Potato, Remoulade Sauce _ Lettuce, Tomato Red Onion, Fries ‘
P — Add Bacon +2 CRISPY SHEIMP TACO 20
Oreganata Bread Crumb = .'.' ”Aﬂl/yﬁ CAF[ Pico De Gallo, Kimchi Aioli
— SIGNATURE BURGER 19
l CRISPY-Fi telED CHICKEN [7 Provolone Cheese, Bacon, Frizzled Onions, MG‘/V O/V -SA/VD MCH 27
ﬂ/’/ GHS Siracha Aioli and Fries Sliced Filet Mignon, Swiss Cheese, Frizzled
Honey Mustard Dipping Sauce - Onions, Ciabatta Bread, Potato Chips

MARIVATED GRILLED OCTOPUS 24 CRILLED CHICKEN SANDWICH 15 :
RN MBI  *rcocd peppers sasamicOressing, — BRAJSED ROASTBEEF SANDWICH 22

. ; Fresh Mozzarella Cheese, Ciabatta Bread, : .
Peppers, Fingerling Potatoes, Potato Chips Carmelized Onions, Provolone Cheese,

Drizzled with Balsamic Reduction Ciabatta Bread and Potato Chips

DMCOA/S-HKWI-,/X . oz o Add French Fries +6  Add House Salad + 5
Panko Crusted Fried Shrimp, Spicy G

Kimchi Aioli and Micro Greens

CONSUMPTION OF UNDERCOOKED MERT, POULTRY, EGGS OR SEAFOOD MAY INCREASE THE RISK
- OF FOOD BORNE ILLIVESSES. PLERASE ALERT YOUR SERVER IF YOU HAVE SPECIAL DIETRRY REQUIREMENTS OR IF
YOU ARE ALLERGIC TO ANY FOODS.
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FROM THE SEA

SEAFOOD- STUFFED SHRIMP 38

Cognac Lobster Sauce, Asparagus,
Creamy Risotto

ZUFFA DI FESCE 12

Shrimp, Calamari, Clams,
Mussels, Tomato-Basil Broth
over Linguini

ATLANTIC SALMON TERIYAKT 32

Baby Bok-Choy, Creamy Risotto,
Sesame Scallion Ginger Sauce

=
CHILEAN SEA BASS MEUNMIERE ‘6
Lemon Brown Butter Sauce, Asparagus,
% Creamy Risotto
¥ PAN-SEARED AHI TUNA STEAK 35
- Sticky Rice Cake, Baby Bok Choy, Asian Glaze,
7, Wasabi Mayo, Fried Rice Noodles

SEAFOOD RISOTTO 39

Lobster Meat, Shrimp, Scallops, Clams,
Mussels, White Wine, Creamy Risotto

FLET OF SOLE ROLLATIMT 39

Colossal Crab Meat Stuffing, White Wine,

- Lemon-Caper Sauce, Creamy Risotto
*
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STEAKHOUSE
& LOBSTER
SELECTIONS
10 0Z FILET MIGVON 45

Garlic Smashed Potato & Vegetables, Bordelaise Sauce

J€ 0Z BLACK ANCUS DRY-AGED KIBEYE ‘6

Garlic Smashed Potato & Vegetables, Bordelaise Sauce

/€ 0Z BLACK ANCUS DRY-AGED VY STRIP 9 !I

Garlic Smashed Potato & Vegetables, Bordelaise Sauce

& 40 0ZDRY-ACED PRIME RBEYE (for Two) 115

Garlic Smashed Potato, Creamed Spinach,
3 Bordelaise Sauce & House-Made Steak Sauce

WHOLE LIVE MAIVE LOBSTER
Chioice of
Steamed, Broiled-Oreganata, Crabmeat-Stuffed,
Fra Diavolo or Arrigiatta
MP

ABOVE ‘N BEYOND

CHICKEN BREAST ALLA Micco 29

Prosciutto Di Parma, Ricotta, Fresh Mozzarella,
over Linguine Filetto Di Pomodoro

i
FRENCHED CHAR- CRILLED BERKSHIRE FORK CHOP 36
Broccoli Rabe, Garlic, Onion, Hot Cherry Peppers, Drizzled with —
= Balsamic Glaze, Whipped Mashed Potatoes
E VEAL MILANESE 30
E Thinly-Pounded, Herb Breadcrumbs, Arugula, Red Onion, Tomato,
! Fresh Mozzarella, Shaved Parmigiano Reggiano Cheese
R BRAISED BEEF SHORT RIBS 38 >
—_—— Whipped Mashed Potatoes, Topped with ==
r . Horseradish Créme Fraiche, Frizzled Onions =
¥ f—
S RACK OF LAMB 45
-":‘:E‘Si Dijon Mustard Oreganata Breadcrumb, Bordelaise Sauce,
B Vegetable of the Day, Garlic Smashed Potatoes
e mA

FASTA DI INCENZD 24

Eggplant, San Marzano Tomato Sauce, over Mezza
Rigatoni, topped with Ricotta Salata
(with Chicken.....28)  (with Shrimp.....32)

MEZZA RICATOMI ALLA VODKA 2%

Plum Tomatoes, Vodka and Cream
(with Chicken.....28) (with Shrimp.....32)

MAIVE LOBSTER GNOCCHI  ‘+'#

Chopped Lobster Meat, House-Made Gnocchi, Spinach,
Roasted Shallots, Cognac Cream Sauce

SAVSACE & BROCOLLI RABE ORECCHIETTE 29
With Garlic, EVOO, Roasted Peppers Topped with Fresh
Mozzarella Cheese and Toasted Bread Crumbs





