CUZIN'S

SEAFOOD;- CLIAMIBAR
PLATES TO START

SAL Len Capers, OvenBread 9
SOPPRESSATA & CHEESE PUFF PASTRY Gruyere, Djjon, Sliced Soppressata 10
NAPOL

FILET "
5| CLAMS CASINO Whole Clam, Bell Peppers, Onions, Herb Pancebta 15
MAINE STEAMERS Garlic, Sherry Brooh, Glarified Bubter M/P (Seasonal)
LI STEAMED LITTLENECKS Clam Brobh, Garlic, Glarified Bubber 16
CRISPY CLAM STRIPS Sweet Pickle Tartiar Sauce 15
ICUZIN'S BAKED CLAMS Topped with House Made Bread Crumbs 12
L Mais Tarragon Toasted Brioche 22

TUNA PPOKE Sushi Grade, Pepper Diced Ahi Tuna, Organic
(Greens, Wasabi Vinaigrette, Pickled Ginger 22

55| GRILLED OCTOPUS Carameiized Onion Salad, Basil, Lemon Vinaigrette 18
IGRILLED SEA SCALLOPS Avocado Puree, Jalapeno Pesto, Tortilla Chips 16

JUMBO CRAB. CAKES 3 Pan Seared, Cilantro Lime Alol, Spicy Chipotle, Roasbed
Pepper Arugula Relish 17

CRISPY CALAMARI Pomodoro/Basil Sauce 14
PRINCE EDWARD ISLAND MUSSEL

SEAFOOD &
RAW BAR

MAIN DISHES

SEAFOOD PARADISE
4 Shrimp, 6 Glams, 6 Oysbers,
King Grab Leg, Colossal Crabmeab,
1% Lb. Maine Lobster 90
SEAFOOD SALAD
Shrimp, Scungill, Calamar, Ocbopus,
Maine Lobsber Meat 19

ALASKAN KING CRAB LEG
Market; Price
SPUTMAINE LD;SEFE!&CKTAI-
WLM?EATMAL
COLOSSAL SHzIMPCOCKTAIL
BLUE POINT OYSTER

on bhe Half Shell 275 each

LITTLENECK CLAMS
on bhe Half Shell | Half Dozen § Dozen 5

WHOLE MAINE
LOBSTER BAR
Markeb Price
STEAMED
Clarified Butter, Colestaw, French Fries

GRILLED OR BROILED
Olive Oil, Parsley, Coleslaw, French Fries
FRA DIAVOLO

‘CRUSTE!

LOBSTER BISQUE 10
MANHATTAN CLAM CHOWDER 8
NEW ENGLAND CLAM CHOWDER &

CAESAR SALAD

CUZIN'S HOUSE SALAD ARUGULA SALAD

Organic Greens, Red Onions, y Vine Ripe Tomatoes,

Cuctmbers, Tomato, Inported | Croutons, Tuscan Kale, ennel,

Ofves, Balsarmic Vinsigrette 8 | Parmigi jano 9

CRISPY GOAT

CHEESE SALAD
Orgenic:

Greens ia Basl Sopressata, Oves,

GREEK SALAD PANZANELLA SALAD
Romaine, Red Oniorss, “Tomati, Cucumber, Roasted

Tomabo Sauce, Linguine
ANGRY
Pan Seared, Fresh Garlic,

LINGUINE & CLAMS Garic, O3, Parsley, Choice of Whibe or Red Sauce 23
SEAFOOD FRA DIAVOLO Garns, Mussels, Shrirmp Galamari, Lobster Tai, Spicy Pomodoro, Linguine 35
PAPPARDELLE CARCIOFI Roasbed Artichoke, Spicy balian Sausage, Garlic, 0l 23

SHRIMP PUTTANESCA Fresh Tomato, Capers, Olives, Garlic 27

PENNE PRIMAVERA Grilled Eggplant, Zucchini, Sayash, Crimini Mushroom, Artichoke, Olive Ol 19
FETTUCCINE ALFREDO Roasted Garic, Reggiano Cheess Crema 10

JUMBO SHRIMP Lemon, Garlic, Mediberranean Quinoa, Fresh Vegetables, Shallobs, Olives 27
CRISPY SEAFOOD CO! i i

LEMON SOLE Panko Topped), Yellow Tomabo, Vinaigretise, Rabatoville Vegeiables, Roasbed Potato 27
SCOTTISH SALMON Pan Seared, Fennel Yogurt; Puree, Fried Capers, Fresh Tomatio, Fennel Reish 28

HALIBUT Saubéed
WHOLE

| BROILED SEAFOOD COMBO Flounder, Shrimp, Scallops, Baked Clams 34
Spinach,

Parmigiano Polenta, Crispy Shallots 35
Oive O, Lemon,
GRILLED WHOLE Olive O, Lemon, \
YELLOWFIN TUNA Pepper Seared, Asian Stir Fry Vegetables, Jasmine Rice
swol | Pobaboes, lsh 33
RED SNAPPER Pan Seared, Potiato, Gipollini, Artichokes, Green Olives Ragout 33
SEA SCALLOPS Pan Seared, Mediterranean Quinoa, Fresh Vegebables, Shallobs, Gariic, Olives 34
ALASKAN KING CRAB LEGS Roasted Potatio, Ratatoulle Vegetables, with Clarified Bubber M/P

‘TUSCAN LEMON CHICKEN Grilled On The Bone, Roasted Potabo, Ratiatouille Vegetables 22
SCARPARIELLO Chicken On The Bone, Fennel Sausage, Pobato, Capers, Cherry Peppers 24
CHICKEN PARMIGIANA Pan Fried, Fresh Mozzarella, Linguine, Garlic & Oil 21

ORGANIC STUFFED CHICKEN BREAST Wikl Mushroom, Herbed Goab Cheese,

Basi Pesto, Brandy Cibrus Cream Sauce 25

‘Garlic Bubter, Herbs, Truffle Oil, Linguine
OREGANATA
Seasoned Panko, Roasbied Potatio,
Saubéed Greens
Add Jumbo Lump Crab Meat Topping 10

CUZIN’S CLAM BAR
FAVORITES
Served With A Biscouti
Medium Or Hot Sauce
STEAMED SCUNGILLI 20
FLOUR FRIED SHRIMP #
CRISPY CALAMARI ©

CHICKEN Grilled Marinated Breast, Sundried Tomato,
‘Sautiéed Spinach, Roasted Pobato 23
PRIME NEW YORK STRIP Onion Jam, Roasted Potiato, Applewood Bacon 36
PRIME FILET MIGNON Rum Chii Demi Glaze, Sauéed Greens, Roasted Pabato,
Applewood Bacon 37

PORK CHOP Grilld,

Hand Cut Seasened Fries | Truffle Fries | Yellow Polenta | Saubéed Greens
Buttermilk Fried Zucchini | Grilled Vegetables | Ratatouille Vegetables
Roasbed Rosemary Potaboes | Baby Spinach | Bubbermilk Fried Onions

Lobster Mac & Cheese (i5) Herbed Quinoa (8)

Polenta 33




