
 BOBBY VAN’S 
 

 
RAW BAR 

 
*ROBINS ISLAND OYSTERS on the half      13 

*LITTLENECK CLAMS on the half      13 
SHRIMP COCKTAIL     15 

LOBSTER COCKTAIL     18 
 

APPETIZERS 
 

PEI MUSSELS     15 
garlic, white wine or red sauce 

 
THE CRAB CAKE     16 

      mustard remoulade 
 

CLAMS CASINO     15 
baked with bacon, garlic, roast red pepper butter 

 
OYSTERS ROCKEFELLER     16 

topped with pernod infused spinach & hollandaise sauce   
 

*CARPACCIO OF FILET MIGNON     15 
baby arugula, shaved reggiano & extra virgin olive oil 

 
SMOKED SALMON & MONTRACHET NAPOLEON     15 

goat cheese, pine nuts & caramelized onions 
 

THAI SHRIMP TACO     14 
sweet chili glaze, coconut curry sauce 

 
SALADS 

 
HARRY SALAD     16 

chopped shrimp, string beans, tomatoes, red onions, roasted red peppers, & topped with bacon      
 

*CLASSIC CAESAR SALAD     12 
shaved reggiano 

 
BABY MIXED GREENS     12 
tomato, cucumber ribbons and carrots 

 
BOSTON BIBB & RADICCHIO SALAD    13 

walnuts, golden baby beets, crumbled bleu cheese 
 

FRESH TOMATO & RED ONION     13 
bleu cheese dressing or crumbled bleu 



 
 

 


