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Chilled Jumbo Slﬁn'mpwith Cocktal Sauce. 1675
Trioof Fresh Qysters, Little Neck Clams, Chiled Shn'mp and Cocktal Sauce. 18,75
Marylancl Crab Cakeswith Djon Mustard Magonnaise. 18,75
Steamed Little Neck Clams, White Wine, Garlic, Olive Oif and Cilantro. .75
Portuguiese Codfish Cakes with Herbal Tomato Sauce. 1275
Jumbo Shn'mp Stuffed with Crabmeat. 18.75
Mussels in White Wine, Sweet Peppers, Herbs and Tomato. ».5
Soups
Purée of Potatowith SI"navings of Collard Greens and d‘noun’c;o‘ 675
Soup ofthe Day (Please lnquire) L675
Clam Chowder (Please lnquire). 875
Creamg |obsterwith Herbed Crotitons. 8.5

Salads

Green Lettuce with Tomato, Red Onion, Cucumber. 575
Mesclun of Spn'ngGrcens with Toasted Almonds and Feta Cheese. 8.5
Ceaserwith Garlic Crotitons and Parmesan Cheese. 7.75
Pasta
Bowtie Pasta with Sun-dried Tomato Sauce. 1675 o with Diced Chicken Breast. 19.75
Fettuccine Alfredo. 18.75 o with Gulf Shrimp. 28.75
Linguine with Lobster, SHrimP, Clams and Mussels, Tomato-White Wine Broth. 475

Main Course SEanhg. $5.00 Extra
Parties of 8 People ormore, subjec‘ccd t020% gratuity
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Fish and Shefifish
Broilled Fillet of Sole with Lemon-White Wine Sauce. 2475
Grlled Fillet of Salmon) Mustard Sauce over Julienned Vege’cables. 25.75
Seared Sea Sca“ops with ng"rt Tomato - Béamaise Sauce. 32.75
Baked Jumbo Shn'mp Stuffed with Crabmeat) Fresh Herbs and White Wine Sauce. 52.75
Bacalhau (cle—salted Codfish) with Roasted Peppers and Garlic-Olve Ol Infusion. 25.75
Roasted Fillet of Chilean Sea Bass over Lobster Sauce. 42.75
Grlled Sword Fish with Lemon@inger Relish. 29.75
Seared Tunawith Cjtrus~509 Sauce. 31,75
Paellaof Lobster, SI'm’mP, Clams and Mussels. .75
Paella Valenciana with Above Seafood, Chourigo, Pork and Chicken. .75
Mariscada of Lobster, Shrimp, Clams and Mussels in Herbs, Garlic and White Wine Broth. 5275
Steamed Alaska King Crab Legs with Clarfied Butter. 4475
Baked Stuffed over2 1bs. Lobsterwith Lump Crabmeat. (l\/larket Price)
Steamed or Broiled over 2 Lbs. | obster served with Clarfied Butter. (l\/\arket Price)
Pouh:y andMeat
Grlled Breast of Chickenwith Mild Pin-Pir Sauce. 19.75
Breast of Chickenwith Shn'mp with SPinach over Champagﬂe Sauce. 27.75
Oven-Roasted Duck overwild Blucbcny Sauce. 32.75
Pork Tenderloin WraPPecl in Baconwith Bordelaise Sauce. 26 Jo
Sauté of Pork and Little Neck Clams “Alerrtcjana” Sigle. 25.75
Babg Rack of Lamb with Herbs and Merot Sauce. 36,75
Surt & Turf of Flet-M ignon and Lobster Tal. 46,75
Steak “Diane” with Shallots and Madeira Sauce. .75
Filet~l\/\igﬂon with Wild Mushroom Sauce. 59.75




Show your appreciation for someone special with a Pier 95 Gift Card



