
DINNER

A P P E T I Z E R S

M O N D AY  -  F R I D AY 
3 : 0 0 - 6 : 0 0  P. M .  ( B A R )

3 : 0 0 - 5 : 0 0  P. M .  ( PAT I O )

*Consuming raw or undercooked meat, poultry or seafood 
could be hazardous to your health.

Our annual flavor-filled farewell featuring New Jersey’s freshest seafood

E N T R É E S

STUFFED CLAMS CALABRESE    15
Stuffed, Baked Clams with Calabrian Chili, Italian Sausage, Parsley, Citrus Butter

SUMMER GRILLED SHRIMP SALAD    18
Gulf White Shrimp, Roasted Corn, Arugula, Sliced Jersey Tomatoes, Remoulade

D E S S E R T S
WARM LEMON POUND CAKE    12

Summer Berry Compote, Vanilla Ice Cream

ROOT BEER FLOAT    9
Vanilla Ice Cream, Whipped Cream

JOIN US FOR HAPPY HOUR!

SWORDFISH MILANESE    28
Garlic & Herb Crusted Swordfish Scallopine, Caramelized Zucchini, Arugula, 

Roasted Cherry Tomatoes, Caper-Olive Aioli

“ THE BOARDWALK” CRISPY FISH DINNER    32
Local Fresh Fish, Shrimp, Scallops, Clam Strips, Tartar Sauce, French Fries & Coleslaw

LINGUINE & CLAMS    29
Local Little Necks, White Wine-Garlic Sauce, Chili Flakes, Parsley & Rustic Bread Crumbs

E N D - O F - S U M M E R  S E A F O O D  F E S T I VA L


