
 

 

Appetizers 
 
Clams C asino $12 
 
Colossal Sh rimp C ocktail $1 7 
 
Colossal Crab Cocktai l $17 
 
Shr imp & Crab Cocktail $17 

Mussels wi th Marinara Or W hite Wine Sauce 
$10 

 
Jersey Steamers 
Select Local Top Neck Clams Steamed With White 
Wine Garlic and Fresh Parsley $12 
 
Crab Cake App et izer $15 
 
Dim Sum 
Steamed Asian Pork Dumplings with Sesame Soy 
Dipping Sauce $10

 Entrée Salads 
 
Our Signature Mandarin Salad 
Mixed Field Greens with Dried Cranberries, Maytag 
Blue Cheese, Pine Nuts, Mandarin Oranges, and 
Mandarin Orange Vinaigrette $10 
Add Grilled Chicken $12 
Add Colossal Shrimp $17 
 
 

 
Iceberg W edg e 
Topped With Maytag Blue Cheese Dressing, Diced 
Bacon, And Fresh Tomatoes $7.50 
 
Classic C aesar Salad $10 
Add Grilled   Chicken $14 
Add Colossal Shrimp $17

 
All Entrees Include Vegetable, Baked Potatoes, French F ries, or Pasta with Marinara or G arl ic 
and Oi l Sauce 

Side Of Au G ratin Potatoes $3 
Caesar s ide Salad $4 
House s ide Salad $4 

Mandarin s ide Salad $4

Pasta Entrees 
Choose Penne, Linguini,  or F ettuccini  

 
Ling uini & Mussels 
With Either Spicy Marinara or White Wine Sauce 
$16              
 
Lobster Ravio li  
Served With A Pink Lobster Sherry Sauce $24 

 
 
Your Choice of Penne, Ling uini or F ettuccini  
tossed in our Tomato and F resh Basi l Sauce 
$16 

 
 
Fettuccini  Alf redo $1 4 
Add Grilled Chicken $18         

 
 
Gri l led Sh rimp with Pesto  
Linguini and Pesto Topped with Jumbo Grilled 
Shrimp $16 

 
 

 

 

 



 

 

Veal  and Chicken 

Veal Louis 
Breaded Pan Fried Veal Cutlet Topped With Jumbo 
Lump Crab Meat in a Grand Marnier Butter 
Sauce$28 
 
Veal Mi lanese 
Breaded Pan Fried Veal Cutlet Topped With 
Arugala, Plum Tomatoes and Balsamic Vinegar $24 
 
Veal Piccata  
Sautéed in Olive Oil with A Touch of Garlic, Lemon, 
and White Wine, and Capers $18 
 
 
 
 

Chicken Parmesan  
Tomato and Fresh Basil Sauce topped with 
Mozzarella $18 
 
Chicken Marsala  
A Mix of Shitake and Button Mushrooms with fresh 
Shallots and Marsala $18 
 
Chicken Milanese 
Breaded Pan Fried Chicken Cutlet Topped With 
Arugala, Plum Tomatoes and Balsamic Vinegar $24 

 
Chicken Valdostana 
Sautéed Chicken Breast with Procsiutto and 
Mozzarella Finished With A White Wine Sauce $18 

 
 

Meats 
All Meats Are USDA Cert if ied 

 
Slow Roasted Prime Rib 
Served With Au Jus and Horse Radish Sauce 
Queen $25                 King $32 
 
Blue Ch eese C rusted 10 Oz Fi let Mignon 
Served With Demi Glaze Sauce $32 

 
Char Gr i l led 1 4oz Pr ime NY Strip $35 
Add Sautéed Mushroom and Onions $2.50 
 
6oz Fi let Mignon and Crab C ake Combo $32 

 
Seafood Entrees

 
Country C lub C rab C akes $29 
 
Broiled Or Fr ied F lounder $18 
Stuffed with Crab Imperial  
Topped With A White Wine Cream Sauce $28 
 

Broiled or Francaise Cold Water A ustralian 
Lobster Tai l $42 
 
Pan Seared A tlant ic salmon 
Topped With A Sweet Red Pepper Coulis $18 

 
Please Identify Any Food Allergies To Your Server. We Happily Cater To Vegetarians, Ask Your Server for the Special. Ask Your Server for Our Children’s Menu. 

 

 


