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APPETIZERS

Shrimp Cocktail (6pcs.) 8 Steamed Clams Gariic, Butter, Wine & Herbs 16
Shrimp Cocktail (12pcs) 15 Mussels Marinara 9
*Clams on the Half Shell %028+ dz15 Mussels in Butter, Wine, Garlic & Herbs 1
*Oysters on the Half Shell Y% dz9 e« dz17 BFC Style Crab Cake 8
Clams Casino %d28 ¢ dz15 BFC Style Codfish Cake 8
Whole Seasoned Baked Clams Y2028 0215 Lightly Breaded Crispy Hot Wings 7
Chopped Baked Clams % d28 « dz15 Fried Calamari 9
Balsamic GarlicTeriyaki Grilled Shrimp 5pes. 8 Crabmeat Stuffed Mushrooms w/Mozzarella 8
Spicy Griled Shrimp in Cayenne & OldBay ~ 5pcs.8 el n Eat Shrimp in Old Bay (cold) 10
‘Steamers in Butter, Wine, Garlic & Herbs(1 Ib.) ~ Market Mozzarella Sticks 6
Popcorn Fried Shrimp 9
HOMEMADE SOUPS

Cup Bowl
Manhattan Clam Chowder 4 7
New England Clam Chowder 4 7
Seafood Bisque 5 9

SALADS

Garden 6 Caesar 7
Add: Chicken6 ~ Shrimp 8 ~ Sea Scallops 9 Fresh Fish 8 (Grilled or Blackened)

PASTA
Baked Penne Marinara, Melted Mozzarella, Grated Romano
White or Red Clam Sauce
Seafood Alfredo or A La Vodka, Shrimp, Scallops & Fresh Crabmeat
Mussels w/Butter, Garlic, White Wine or Marinara
Shrimp Parmigiana
Chicken Parmigiana

Pasta Alfredo w/Grilled or Cajun Chicken
Choice of Manhattan or New England Clam Chowder or Garden Salad
(Choice of Linguine, Penne, Capellini)

“This menu tem is Served Raw
Consuming Raw Shell Fish may increase your Risk of Food bome ilness,
especially if you have a pre-existing medical condition









