





DINNER ENTREES

SIDE DISHES

All Dinner Entrees are served with Bread Basket and Two Sides 2 95 a la carte
SEAFOOD SIDE HOUSE OR CAESAR SALAD
GARDEN VEGETABLE SVEET WHITE CORN

FRIED SEAFOOD COMBO 25.00

Crab Cake, Shrimp, Scallops, Fish &m FRESH cuT FRENCH FRIES BAKED POTATO

POTATO FILLING SVEET POTATO STICKS

BRoOILED SEAFOOD COMBO 25.00 B S POTATO

Stuffed Flounder, Shrimp, Scallops & S AKED STUFFED TAT

APPLESAUCE PCKLED BEETS

BROILED CRAB CAKES v 20.00 COLESLAW PepPER CABBAGE

Topped with Hollandaise Sauce
FRIED CRAB CAKES % 20.00 KIDS MENU
BROILED OR FRIED H ADDOCK ,v 15.00 Includes a drink Ages 11 and under

OR FLOUNDER PASTA AND SAUCE 3.95
BROILED SEA SCALLOPS roz. “w 20.00 CHICKEN FINGERS AND FRIES 4.95

Broiled and topped with crab cake

MAC AND CHEESE 3.95

FRIED OYSTERS 5 w 17.00
SEAFOOD FARE 19.00 B EVERAGES

Three stuffed shrimp, scallops and

butter crumb cod FOUNTAIN DRINKS 2.50

BROILED CRAB CAKES WITH SHRIMP -v 22.00

Dave sFamous BUTTER CRumB COD 15.00
Fresh cod topped with garlic butter crumbs

BROILED STUFF FLOUNDER V 18.00

7FRIED SHRIMP BASKET 11.00
Served with French Fries complete

STEAMED SHRIMP 1/2b 12.00
Full of flavor 1lb 17.00

SINGLE CRAB CAKE 13.00
One crab cake with 2 sides

STUFFED SHRIMP 18.00
Five large shrimp topped with our crab mixture

CoLOSSAL KING CRrAB LEGS 1lb 22.00
With drawn butter. Better than Lobster

Market
LOBSTER TAIL Price

Pepsi, Diet Pepsi, Mt. Dew, Sierra Mist,
Raspberry Tea, Ginger Ale

BREWED |CED TEA 2.25
COFFEE AND HOT TEA 1.50
Complimentary refills with fountain drinks, coffee & tea

BOTTLE BOYLAN SODA 2.75
Root Beer, Black Cherry, Creme & Orange

CALYPSO BOTTLED L EMONADES 3.00
Natural Fruit Lemonade and Strawberry Lemonade

ASK YOUR SERVER
ABOUT TODAY S DELICIOUS
DESSERT SELECTIONS

VCHEF AUDREY S SGNATURE DISHES

Please note: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food bogssill
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