
9 oz. Filet Mignon   28

Chicken Milanese  27
Breaded Chicken Breast Topped with MIxed Field of 
Greens, Red Onion, Tomatoes & Feta tossed in Olive Oil

Shore Club Seafood Platter      32
A Jumbo Lump Crab Cake, Grilled Shrimp & Scallops, 
Clams Casino accompanied by Rice Pilaf and Citrus Butter 
(add a Lobster Tail $10 additional)

Pan Seared Fillet of Salmon     29
with a Sesame Ginger Sauce over Sauteed Spinach

Jumbo Lump Crab Cakes      29
with Mango Slaw & Remoulade Sauce

Pan Seared Jumbo Sea Scallops      29
over Broccoli Rabe & Balsamic Glace

To Start

Soup & Salad

Favorites

Sides

Lighter Fare

Jumbo Gulf Shrimp   3.50 per shrimp  
Homestyle Cocktail Sauce  

Jumbo Lump Crab Cake  10
with Mango Slaw & Remoulade Sauce

Fried Calamari Tempura  10
Marinara sauce, Long Hots

Guacamole & Chips  10
Homemade Garnished with Pico de Gallo & tortilla Chips

Homemade Soup of the Day  
 Cup 3   Bowl 5

Crock of Onion Soup   5
Crusted with Two Cheeses  

Classic Caesar Salad with Shaved Parmesan  7

Mixed Field Greens  6
Tomatoes, Walnuts, Cranberries, 
Gorgonzola Cheese, Balsamic Dressing  

Salad Add On’s 
Chicken  9     Blackened Salmon 9     Shrimp 12

Grilled Asparagus Rice Pilaf Baked Potato French Fries       Sweet Potato Fries

5.00 Each - Serves at Least 2

8 oz. Angus Burger 14
With or Without Cheese, Bacon, Sauteed Onions 
& French Fries or Sweet Potatoes Fries
Add Avocado $1.50
 

Sliced Filet Mignon Sandwich   18 
with Caramelized Onions & Mushrooms 
over Garlic Crostini & Homemade Fries

All Entrees come with a choice of Mixed Field of Greens Salad, Caesar Salad or Soup of the Day 

Sliders Trio   13
Choice of Beef or Crab cake On Split Pretzel Roll

Shore Club Special
Served Saturday & Sunday

Filet Mignon, Rack of Lamb or Salmon  $29.95
Choice of Soup or Salad and Dessert



Wines by �e Gla�

Wines by �e Bo�le 

Ste. Genevieve Chardonnay, Pinot Grigio, White Zinfandel, Cabernet, Merlot, Pinot Noir, Chile. 7.50
White Wine/Sparkling
J. Roget Champagne “Brut”   7.50
Lunetta Prosecco Brut, Cavit, Italy (187ml). 8
Livio Felluga “Esperto” Pinot Grigio, Veneto, Italy. 8
Yealands Sauvignon Blanc, Marlborough, NZ. 9
Jackson Estate Chardonnay, Santa Maria Valley, Ca. 9
50 Degree Riesling, Germany. 9
Chateau d’Esclans “Whispering Angel” Rose, Provence Fr. 10

Red Wine
Clos du Bois Merlot, California. 9
Pedroncelli Red Zinfandel, California 9
Buena Vista, Pinot Noir, Carneros, California  12
Portillo Malbec, Mendoza, Argentina. 9
Ferrari Carano “Siena”, Sonoma, Ca. 10
Lamole Chianti, Classico, Tialy  9
Villa Puccini “Toscana Red”, Tuscany, Italy. 9

White Wine/Sparkling
Lunetta Prosecco Brut, Cavit, Italy (187ml). 30
Jackson Estate Chardonnay, Santa Maria Valley, Ca. 35
Livio Felluga “Esperto” Pinot Grigio, Veneto, Italy. 32
50 Degree Riesling, Germany. 35
Yealands Sauvignon Blanc, Marlborough, NZ. 35
Chateau d’Esclans “Whispering Angel” Rose, Provence Fr. 42

RED WINE
Pedroncelli Red Zinfandel, California35
Clos du Bois Merlot, California. 35
Buena Vista, Pinot Noir, California  46
Villa Puccini “Toscana Red”, Tuscany, Italy. 34
Portillo Malbec, Mendoza, Argentina. 35
Lamole Chianti, Classico, Italy 36

Gerard Esposito
Saturday, February 10th 

Starting at 7pm

One Man, One Voice, One Great Show!
Special Valentines Week Meniu 

The Sounds 
of the Street

Friday, February 9th 
Starting at 7pm 

Five Members Singing Doo Wop
Special Valentines Week Menu 

Upcoming Entertainment


