
LUNCH Lunch Specials 03/25/2024Date:

II

We do not
offer Refill

on Soft Drinks

Meat & Poultry

Fish & Seafood

    Grilled Whole European Sea Bass, w/ Sauteed Mixed Vegetables, Olive Oil & Garlic ...................................... 

    Cockles Stewed (½) w/ Garlic & Cilantro ................................................... 

Broiled L. Island Bluepoint Oysters (8) Rockefeller (Stuffed w/ Cream Cheese & Spinach)

    BBQ Octopus over Vinaigrette Sauce ......................................................

    Stuffed Avocado, w/ Shrimp & Jumbo Lump Crab Meat & Pink Sauce ....... 

    Home-Made Crab Cakes (3) w/ Tartar Sauce............................................. 

    Burrata Cheese w/ Prosciuto & Basil Pesto .............................................

    Baked Atlantic Cod Fish (16oz), w/ Tomato/Red sauce, Peppers & Sauteed Broccoli Rabe ...........................

    Baked Fresh Atlantic Cod Fish Filet, w/ Onions, Peppers, Lemon/Butter Sauce ............................................ 

    Grilled Salmon Filet, w/ Oregano Sauce ........................................................................................................ 

    Grilled Sword Fish (14oz), w/ Onions, Peppers & Zucchini ............................................................................. 

    Grilled Salmon Trout Chunk w/ Orange Sauce & 1 Crab Cake ........................................................................ 

 Grilled Yellowfin Tuna Steak (14oz), w/ Sesame Seeds, over a Salad of, Tomato, Avocado, Onions & Cucumber 

    Grilled Halibut Filet (14oz), in Butter/Lemon Sauce, Pineapple & Banana & Sauteed Asparagus ................... 

    BBQ Shell Steak (12oz) New York Style, “Au Gratin” w/ Shrimp & Mozzarella Cheese ..................................... 

    Sauteed Chicken Breast, w/ Fresh Tomato, Ham, Light Cream Sauce & Fresh Mozzarella Cheese .................. 

    BBQ Short Ribs, w/ Peppers, Onions, Sausage & Bacon & Oven Roasted Potatoes ........................................ 

BBQ Veal Chop (12oz), w/ Shrimp & Citrus/Chipotle/Bbq Sauce ................................................................... 

    Sauteed Veal, w/ Porto Wine Sauce & Sea Scallops ........................................................................................ 

    Seafood Combination in Rice ......................................................................................................................... 

    Sauteed Seafood Combo w/ Bechamel White Sauce & Fettuccini w/ Vegetables ........................................... 

    Sauteed Pork Tenderloin, w/ Clams, Potato Cubes, Pickles, Wine & Spanish Sauce ...................................... 

  BBQ T. Bone Steak (24oz), w/ Sauteed Onions, Shrimp & Cherry Peppers ....................................................... 

Grilled Filet Mignon (8oz) wrapped in Bacon, “Casserole”, w/ Brandy Sauce, Shallots & Shrimp ................... 

    BBQ Skirt Steak (Bottom Sirloin Steak) (12oz) w/ Black Pepper/Heavy Cream Sauce & Sauteed Potato Sticks  

   w/ Spanish Sauce, Shrimp & Pineapple .BBQ 100% Pasture Raised (Grass-Fed) Angus Rib Eye Steak (16oz)  . 



II

We do not
offer Refill

on Soft Drinks

Meat & Poultry

Fish & Seafood

DINNNER Dinner Specials 03/25/2024Date:

 Cold Seafood Tower (½ Lobster of 1lb, 2 Oysters, 2 Clams, 2 Jumbo Shrimp) w/ Cocktail Sauce ..... 

Broiled Seafood Combo-2P (1Lobster 1lb, 2 XL Prawns, 2 Lobster Tails (3oz),1 Stuffed Rock Crab, 2 pc King Crab Legs, 2 Stuffed Mushrooms, Clams, Scallops & Mussels)

    Cockles Stewed w/ Garlic & Cilantro ........................................................ 

    Grilled Whole European Sea Bass, w/ Sauteed Mixed Vegetables, Olive Oil & Garlic ...................................... 

    Grilled or Steamed Lobster of 2Lb or 2½ lb .................................................. (2lb) ....... 2½ lb 

    Grilled Butterflied Langoustine (3) (Norway Lobster) w/ Spicy Sauce ......... 

    Prosciuto & Fresh Mozzarella, w/ Mixed Salad & Balsamic Glaze ............. 

   Hot Sampler (Fried Calamari, Clams Casino, Sea Scallops in Garlic)

    Smoked Salmon (Raw & Cold) over Mixed Salad & Avocado ...................... 

    Grilled Fresh Atlantic Cod Fish Filet, w/ Tomato sauce, Olives & Anchovies, over Sauteed Spinach ............... 

    Grilled Sword Fish (14oz)  w/ Oregano Sauce & Shrimp ................................................................................ 

    Grilled Salmon Trout Chunk, w/ Shrimp & Calamari in Garlic Sauce ............................................................. 

    Grilled Yellowfin Tuna Steak (14oz), w/ Cajun Spice, over Sauteed Mixed Vegetables .................................... 

    2 Grilled Tiger Shrimp (Tiger Prawns), w/ Brandy/Hot Sauce ........................................................................

    Sauteed Combo of 1 Lobster Tail 7oz, 3 Jumbo Shrimp & 3 Sea Scallops, w/ Vodka Sauce & Fettuccini ......... 

    Grilled Salmon Filet, w/ Mango/Sweet Chili Sauce & Fried Shrimp ............................................................... 

    Grilled Chilean Sea Bass, w/ Champagne Sauce & Sea Scallops ..................................................................... 

       Broiled Halibut Filet (14oz), w/ Lemon/Butter Sauce & Onions & Peppers ................................................... 

    Sauteed Chicken Breast, w/ Prosciuto, Asparagus, & Spanish Cheese/Mushrooms Sauce ............................. 

    Sauteed Duck Breast, w/ Porto Wine/Dried Fruits & Nuts Sauce, Mashed Potatoes & Asparagus .................... 

    Barbecued 2 lb Porterhouse (Short Loin/Tenderloin) Steak, w/ Spices & Brown Sauce ................................... 

    Barbecued T. Bone Steak (24oz), w/ Sauteed Shrimp in Garlic Sauce, on Top ............................................... 

    BBQ Rack of Lamb (16oz), w/ Dijon Mustard/Thymes Sauce & Oven Roasted Potatoes ................................. 

BBQ Filet Mignon Center CutCertified Angus Beef®  (16oz) w/ Peppercorn Sauce & Sauteed Asparagus .................. 

 BBQ Certified Angus Beef® Cowboy Steak (24oz), w/ Spanish Sauce, Shrimp & Pineapple ............................. 

BBQ Certified Angus Beef® Shell Steak (18 oz), on the Tile, w/ Chicken Breast & Shrimp Shish kebabs ........... 

    Grilled Frenched Center Cut Rib Pork Chop, Stuffed w/ Prosciuto & Mozzarella Cheese, Bourbon Sauce ........ 

   w/ 1 Lobster Tail of 3oz in Butter Sauce BBQ 100% Pasture Raised (Grass-Fed) Angus Rib Eye Steak (16oz) .. 

BBQ Certified Angus Beef® Tomahawk Steak (3lb)-for 2People, w/ Gorgonzola Cheese Sauce, Stuffed Potatoes & Vegetables ..  

   BBQ Certified w/ Onions, Cherry Peppers Vegetables Angus Beef® Tomahawk Steak (2Lb ) , Stuffed Potato & 



One Glass of House Wine
 or

One Domestic Beer
 or 

Soda/Water
Coffee or Tea

Choose
One

We do not
offer Refill

on Soft Drinks

“Worker’s”
Special

Lunch Special
Monday to Friday
11:30 to 3:00pm

!!! This Special will
not be Available
On Holidays !!!

(Includes)

19.75

03/25/2024Date:

 Combo of Barbecued Chicken ( ½ )  & Baby Back Ribs

    Fried Skate (Ray), w/ Broccoli Rabe & Fresh Tomato in Rice

    Seafood Combo Stewed in Marinara Sauce

Stuffed Filet of Sole, w/ Shrimp & Spinach & Lemon/Butter Sauce

    Sauteed Sirloin Steaks w/ Garlic Sauce & Shrimp

    Sauteed Chicken Breast w/ Bechamel White Sauce, Mushrooms & Shrimp

    BBQ Pork Belly, w/ Beans in Rice


