JUST FOR STARTERS

SHRIMP COCKTAIL: $9.95

Wine & Herb Marinated Shrimps served with home made Cocktail &
Cognac Sauce

SEAFOOD STUFFED MUSHROOM CAPS: $ 6.95

Served with Horseradish Sour Cream

DEEP FRIED CALAMARY RINGS: $9.95

Fresh Calamari Rings, Marinated in Cajun Spice & (local Beer)
Batter, Fried & Served with Tartar Sauce

CRISPY FRIED BUFFALO WINGS: $ 8.95
Tossed in our Special Spicy House Sauce
BONELESS BUFFALO WINGS: $ 7.25
Served with Carrot Stick and Blue Cheese Dressing
NACHOS: $ 6.25
Chips topped with Chili, Cheese, Sour Cream and Salsa
SUPER NACHOS: $ 7.95

Chips topped with Chili, Cheese, Lettuce, Tomatoes, Black Olives,
Jalapenos, Salsa and Sour Cream

QUESADILLA: $6.25

Filled with Bacon, Cheese, Peppers, and Onions. Garnished with
Lettuce, Salsa and Sour Cream

POTATO SKINS: $ 6.25

Filled with Bacon, Monterey Jack and Cheddar Cheese and Served
with Sour Cream

FRIED CALAMARI: $ 8.95

Tossed with Banana Pepper Rings, White Wine, Garlic Lemon Juice,
Butter, and Parsley

CHICKEN TENDERS: $ 8.95

Crumbed and Deep Fried, served with Honey Mustard Sauce

CRAB CAKES: $ 10.95

Served with Remoulade, tossed Greens and Lemon Wedges

FRIED ZUCCHINI STICKS: $5.25
Served with Marinara Sauce
FRIED MUSHROOMS: $ 6.25

Served with Horseradish Sauce

SOUPS & SALADS

SOUP OF THE DAY:

Please check with you're server
$2.95Cup /$4.95 Bowl

NEW ENGLAND CLAM CHOWDER
$3.95 Cup / $5.95 Bowl

LOBSTER BISQUE:

Creamy Lobster Soup flavored with Cognac

$3.95 Cup / $5.95 Bowl

CEASAR SALAD $6.95

Crisp Fresh Hearts of Romaine Lettuce tossed with Caesar
dressing. Add Grilled Chicken Breast $2 Grilled Shrimp - $ 4

BABY MESCLIN GREENS: $ 6.95

Tossed with House dressing, topped with Crispy Smoked Bacon
& Crumbly Rockford Cheese

ITALIAN TUNA SALAD $9.99

White Albacore Tuna placed on top of Mixed Greens with
Tomatoes, Olives. Cucumber, Onions, Peppers, and drizzled with
a Sweet Italian Tomato Vinaigrette

GRILLED PESTO CHICKEN SALAD $8.00

Marinated in Fresh Basil Pesto, Flame Grilled, Julienne then
placed on top of Mixed Greens with Tomatoes, Olives, Cucumber,
Onions, Peppers, and drizzled with Sweet Italian Tomato
Vinaigrette.

FIELD GREEN SALAD $6.95

Fresh Garden Salad Tossed in your Choice of Dressing

Dressings: ltalian, Creamy Italian, Ranch, Thousand
Island, French, Caesar & Balsamic Vinaigrette

PIZZA

4 CHEESE BLEND: $ 7.95
4 CHEESE, DOUBLE PEPPERONI: $9.95

4 CHEESES DELUXE WITH EVERYTHING: $ 11.95
BACON, SAUSAGE, HAM, CHICKEN, PEPPER, ONION, MUSHROOM, TOMATOE



PASTA

SERVED WITH GARDEN SALAD, ROLL & BUTTER

FETTUCHINI ALFREDO: $12.95

Freshly Boiled Fettuccini tossed with a Creamy Alfredo Cheese Sauce & topped with Smoked Chicken Tenders.
Served with Freshly Grated Parmigiano

SEAFOOD ALFREDO: $16.95

Freshly Boiled Fettuccini tossed with a Creamy Alfredo Cheese Sauce & topped with Shrimp, Scallops and Lobster.
Served with Freshly Grated Parmigiano

PENNE MARINARA: $9.95

Served with garlic bread

PENNE WITH CALAMARI & GARLIC: $14.95

Fresh Penne tossed with Calamari Rings sautéed with Garlic, Crushed Red Pepper, Cherry Tomatoes & Fresh herbs.
Served with Freshly Grated Parmigiano

SHRIMP SCAMPI OVER LINGUINI: $14.95

Large sautéed Shrimp with lemon, Garlic White Wine, Butter and Herbs.

HARVEST OF THE SEA

ROASTED COD: $ 12.95

Fresh Cod with Lemon Butter Crumb Topping

CAJUN SWORD FISH: $ 16.95

Grilled Cajun Spiced Sword served with a Brandy and Gorgonzola Cream Sauce

LEMON PEPPER SWORD FISH STEAK: $ 16.95

Swimming in lemon rosemary beurre blanc

BAKED STUFFED SHRIMP (4): $ 13.95

Large Seafood Stuffed Shrimp with a Lemon Butter

LOBSTER MACARONI AND CHEESE: $ 13.95

Served with Dressed Mix Greens

SEAFOOD CASSEROLE: $ 15.95

Lobster, Shrimp, and Scallops in a Lobster and Brandy Cream Sauce. Topped with Lemon Buttered Crumbs and Baked until Golden Brown.

FISHERMAN'S PLATTER: $ 18.95

Fried Shrimp, Scallops Calamari and Cod with Lobster Sautee served with French Fries, Lemon Wedge, Remoulade and Cocktail Sauce

POULTRY

CHICKEN PARMESIAN: $ 12.95

Served with our own Marinara

CHICKEN ARAGOSTA: $ 16.95

Sautéed chicken topped with lobster, asparagus and béarnaise sauce

CHICKEN D’JONAIS: $ 12.95

Sautéed Chicken Breast and Mushrooms in a Dijon White Wine Cream Sauce

SMOTHERED CHICKEN: $ 12.95

Grilled and Topped with Sautéed Onions, Mushrooms, Peppers and Swiss Cheese



MEAT ENTREES

GRILLED 10 OZ SIRLOIN STEAK: $ 17.95

Grilled to your desire, served au natural and Topped with Onion Rings

CAJUN GRILLED 10 OZ SIRLOIN STEAK: $ 17.95

Served with a Brandy and Gorgonzola Cheese Sauce

GRILLED 10 0Z SIRLOIN BERNAIS: $ 17.95

Topped with béarnaise sauce and Onion Rings

SMOTHERED 10 OZ SIRLOIN: $ 17.95

Smothered in sauté of Onion, Mushroom, Peppers and Swiss Cheese

BUILD YOUR OWN BURGER: $ 8.50

Char Grilled %2 LB. Angus Beef Burger on a Grilled Bulky Roll with choice of Lettuce, Tomato, Bermuda Onions, American, Swiss, Cheddar,
Monterey Jack, or Provolone Cheese, BBQ Sauce, Salsa, Horseradish Sauce, Marinara Sauce, Blue Cheese Dressing, and Sautéed
Onions, Mushrooms or Peppers

VEGGIES LOVERS

BAKED STUFFED EGGPLANT PARMIGIANNA: $ 8.95

Rolled and Stuffed with Ricotta, Mozzarella, Parmesan, Roasted Peppers and Basil and Topped with our own Marinara

PASTA PRIMEVERA: $ 8.95

Sautéed Seasonal Vegetables with Garlic, Wine and Pesto

CHILDREN'S MENU

MAC & CHEESE: $ 4.95

Elbow Macaroni tossed in four a Cheese Sauce & Topped with Wisconsin Cheddar Cheese then Baked

CHICKEN NUGGETS: $ 5.95

Chicken Breast chunks, Crumbed & Fried Golden Brown, Served with B.B.Q. Sauce & Fries

SPAGHETTI MAMA MIA: $ 5.95

Spaghetti Tossed in Sweet Roma Tomato Sauce, Home made Meat Balls & Served with Freshly Grated Parmigiano

HOT DOG: $ 3.95

All Beef Frank, Grilled & Served on a Freshly Toasted Bun, Paired with Cole Slaw & Fries

CHEESE BURGER: $ 4.95

Grilled 5 oz of Angus Beef, Topped with American cheese, Paired with Cole Slaw & Fries

DESSERTS

APPLE CRISP A LA MODE: $ 4.95

Served warm with Vanilla ice cream

PHILADELPHIA CHEESECAKE: $ 5.95

Served with Strawberry or Blueberry Topping

FRIED ICECREAM: $ 5.95

Strawberry, Chocolate or Vanilla served with Chocolate Sauce, Caramel and Whipped Cream Topped with Powdered Sugar

AND PLEASE ASK YOUR SERVER FOR SPECIALS!

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK
OF FOOD BOURNE ILLNESS



