
 
   

STARTERS 
 

HONEY -HOISIN “CHINESE” SPARE RIBS   13.95 
SLOW-ROASTED IN AN ASIAN BAR-B-QUE SAUCE 
 
MUSSELS PROVENÇAL    13.95 
WITH TOMATO CONCASSÉ / BASIL / GARLIC BUTTER  
 
CLAMS CASINO  (DOUBLE ORDER AVAILABLE)  14.95 
 
THE CHOPPED SALAD     12.95 
CHOPPED ROMAINE, CUCUMBERS, ONIONS, 
SWEET CORN, CELERY, TOMATOES,  
ROASTED RED PEPPERS, CHICKPEAS AND  
FETA CHEESE; RED WINE VINAIGRETTE   
 
THE CHINOIS SALAD    12.95 
MIXED SHREDDED GREENS WITH CARROTS, 
CRUSHED PEANUTS, CRISPY WONTONS;  
TANGY SESAME-PEANUT VINAIGRETTE 
 
THE HOUSE SALAD     12.95 
ROMAINE, CHERRY TOMATOES, SHAVED RED ONION; 
HOUSE BLUE CHEESE/BALSAMIC DRESSING   
 
CRISPY DUCK SPRING ROLLS    15.95 
WITH HOISIN DIPPING SAUCE 
 
JULIE’S CHILLED “CRAB COCKTAIL”   14.95    
WITH JUMBO LUMP CRABMEAT, PICKLED GINGER;  
WASABI HORSERADISH DRIZZLE 
 
*CLAMS ON THE HALF-SHELL   (LITTLENECKS)  10.95 
HALF DOZEN      (DOUBLE ORDER AVAILABLE) 
 
ARANCINI      (RISOTTO CROQUETTES)   13.95 
STUFFED WITH SMOKED MOZZARELLA;  
WITH A BASIL AIOLI  & CHIPOTLE SAUCE 
 
MEZZI  RIGATONI  “AMATRICIANA”   13.95 
A REDUCED TOMATO SAUCE WITH ONIONS AND PANCETTA 
(ENTRÉE PORTION AVAILABLE) 
 
 PAPPARDELLE  LOBSTER  BRODETTO   23.95 
WIDE RIBBON PASTA IN AN INTENSE  
LOBSTER -TOMATO SAUCE WITH  
CHUNKS OF FRESH LOBSTER; DASH OF CREAM 
(ENTRÉE PORTION AVAILABLE) 
 
JUMBO LUMP CRAB CAKE      13.95 
WITH LEMON-TARTAR SAUCE;  
SMOKED BLACK BEAN & ROASTED CORN SALSA  
 
*TUNA “TEMPURA” SUSHI      14.95 
WITH A WASABI-GINGER BEURRE BLANC;  
PICKLED GINGER; SEAWEED SALAD   
(DOUBLE ORDER AVAILABLE) 
 
GRILLED QUESADILLA           13.95 
WITH CARAMELIZED VIDALIA ONIONS,  
MELTED GOAT CHEESE AND MONTEREY JACK; 
FRESH GUACAMOLE; TOMATO SALSA   
 
COCONUT FRIED SHRIMP    14.95 
WITH A HONEY MUSTARD &  ORANGE/MANGO  
MARMALADE     (ENTRÉE AVAILABLE) 
 
 
   
 
 

 
 
 

$5.00 sharing charge on entrees 
Credit Cards Accepted:  MC / V  
 
 

 

 
 
 
 
 

 

 
MAINS 

 
DAVE’S “ORIGINAL” CIOPPINO    39.95 
FRESH FISH, LOBSTER, SCALLOPS, 
CLAMS, SHRIMP, MUSSELS AND CALAMARI,  
POACHED IN A THICK, RICH FISH AND  
TOMATO REDUCTION 
 
DAVE’S “FAMOUS THAI FISH STEW”   39.95 
SAME SHELLFISH & CATCH AS CIOPPINO, 
THIS ONE SIMMERED IN A SPICY, THAI FISH BROTH  
REDUCTION  WITH COCONUT MILK AND 
KAFFIR  LIME LEAVES 
 
BUTTER-POACHED LOBSTER ROLL   34.95 
½ LB. OF PURE, FRESH LOBSTER MEAT, POACHED 
IN WARM BUTTER; SERVED ON A  TOASTED BRIOCHE;  
WITH CRISPY FRIES; MIXED GREENS 
 
BAKED-STUFFED HALF LOBSTER   34.95 
HALF OF A 2 LB. LOBSTER, WITH A STUFFING OF  
SHRIMP, JUMBO LUMP CRABMEAT, SCALLOPS AND  
FRESH HERBS; CRISPY FRIES;  
HOMEMADE COLE SLAW   
(2 LBS. LOBSTER ALSO AVAILABLE) 
 
2  LB. LOBSTER     P/A 
STEAMED OR BROILED 
 
ONION & POTATO CRUSTED FLOUNDER  24.95 
CRUNCHY  FLASH FRIED FLOUNDER FILETS ;  
 VEGETABLE SLAW;  TARTAR SAUCE; CRISPY FRIES   
 
CATCH OF THE DAY    P/A 
(SEE TONIGHT’S SPECIALS ) 
 
** GRILLED FILET MIGNON    34.95 
(8 OZ. FILET) FINISHED WITH A  
BRANDY-PEPPERCORN SAUCE;  
CREAMED SPINACH; HOMEMADE CRISPY FRIES 
 
INDONESIAN CHICKEN  ADOBO    (ORGANIC)  27.95 
MARINATED/ PAN BRAISED LEG AND THIGH, 
FINISHED IN A PUNGENT PAN JUS REDUCTION;   
SAUTÉED BABY BOK CHOY; STEAMED JASMINE RICE 
 

 
 

6.95 

 

SIDES       
 

COLE SLAW 

CREAMED SPINACH 

DOUBLE CRISPY FRIES 

GRILLED ASPARAGUS 

SAUTÉED BABY BOK CHOY 

STEAMED JASMINE RICE 

 

 

 

 
 
 
 
*    This selection contains raw fish 
**   This item can be cooked to your liking.  Consuming raw  
      or undercooked meats, fish, shellfish, or fresh shell eggs may  
      increase your risk of  food-borne illness, especially  
      if you have  certain medical conditions 


