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Coconut Shrimp (6) $13.95

6 Jumbo battered shrimp served in a spicy pina colada sauce

Fried Oysters (6) $11.95

Served with dipping sauces

Steamers $12.95

Served in white wine broth, with drawn butter

Portabello Mushrooms $11.95

Fresh mozzarclla, tomato basil drizzled with balsamic reduction

PE.IL (Prince Edward Island) Mussels $12.95

Served with your choice of either Garlic & White Wine or Marinara sauce

Jumbo Shrimp Cocktail (6) $13.95

(6) Jumbo shrimp served with dipping sauces & lemon wedge

Captree Cove Clam Chowder
$7.95
Lobster Bisque
$8.95
Soup of the Day
$6.95
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Captree Cove Seafood Salad $14.95

Calamari, mussels, shrimp & bay scallops, tomato & avocado on a
bed of spring mix with lemon herb vinaigrette

Garden Salad $6.95

Mesclun mix, tomatoes, cucumbers, carrots, peppers
& Bermuda onions

Add Chicken $4.00 Add Shrimp $6.00

Classic Caesar Salad $8.95

Crisp romaine, shaved Parmesan & house croutons

Ahi Tuna Salad $12.95

Sesame seared tuna over mixed greens and cusabi dressing

Homemade Fried Calamari $11.95
Hand breaded with marinara & lemon aioli
Buffalo Calamari $11.95

“Tossed with buffalo savce and served with bleu cheese
Captree Cove Crab Cake $12.95

Claw erab meat with special blends of herbs and spices, pan
fried and drizzled with chipotle & lemon aioli

Clams Casino $11.95

Baked littleneck clams topped with casino butter & bacon

Baked Clams Oreganata $11.95
Baked with Italian herbs and crispy bread crumbs

Y doz. $8.00
doz. $15.95

¥ doz. $8.50
doz. §16.95

Vs doz. $12.00
doz. $23.95

Waldorf Salad $10.95

Apples, celery, candied walnuts, cranberries & mint mayo
over greens

Greek Salad $9.95

Greens, tomatocs, cucumbers, feta cheese, Bermuda onions,
Kalamata olives & capers

Smoked Salmon Salad $12.95

Thin sliced smoked salmon over a bed of shredded lettuce,
tomato, cucumber, red onions, capers & lemon

Caprese Salad $12.95

Fresh mozzarella served with roma tomatoes, fresh basil drizzled
with extra virgin olive oil & balsamic reduction
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Asian Marinated Skirt Steak $18.95

Served with whipped mashed potatoes & wok vegetables

Captree Cove Chicken Chops $16.95

Grilled semi-boneless marinated chicken thighs (very tender)
with garlic whipped mashed potatoes & seasonal vegetables

14 Oz. Rib Eye Steak $27.95

Steak topped with herb garlic buter, garlic mashed potatoes
& seasonal vegetables or roasted red potatoes

Broiled Atlantic Salmon $22.95

Served with rice pilaf & mixed vegetables in a garlic butter sauce

Jumbo Shrimp Scampi $22.95

Large shrimp sautéed with garlic in a white wine lemon butter
sauce served over rice pilaf & mixed vegetables

Crabmeat Stuffed Flounder $23.95

Fresh Flounder stuffed with crab meat served with rice pilaf &
vegetables in a roasted garlic lemon butter sauce

Captree Cove Seafood Platter $24.99

Fried shrimp, scallops, flounder, clams & french fries

Captree Cove Sea Scallops $24.99

Sauteed scallops with tomato, garlic & parsley, served over rice
pilaf with mixed vegetables

Penne Ala Vodka $16.95

Penne pasta in a light pink vodka sauce with diced prosciutto
& parmesan cheese

Add Chicken $4.00  Shrimp $6.00

Linguini Primavera $15.95
Fresh vegetables tossed in a light garlc & olive oil
sauce, served overlinguini

Chicken Parmigiana $16.95

Breaded chicken breast topped with marinara sauce & mozzarella cheese
served over penne or linguini

Grilled Choice N.Y. Strip Steak $26.95

14 oz, prime center cut topped with sautéed onions & mushroom caps
with whipped potatoes & vegetables

Chicken Francese $16.95

Breaded chiken cutlet, dipped in a light egg batter, sauteed in lemon butter
sauce. Served over rice pilaf or linguini and a vegetable mix

Pecan Crusted Tilapia $18.95

Tilapia fillet coated with pecan crust, topped with raspberry sauce, served
over rice pilaf & fresh garden vegetables

Roasted Halibut $24.99

Oven roasted east coast Halibut topped with tomatoes, capers & kalamata
olives, served with rice pilaf & garden fresh vegetables

Captree Mediterranean Paella $25.95

Mussels, calamari, clams, shrimp, chorizo, chicken & green peas
simmered in a curry sauce over a bed of yellow rice.

Live Maine Lobsters - Market Price

Served broiled or steamed with rice pilaf, steamed vegetables &
drawn butter

Linguini Seafood $22.95
Lobster, sea scallops, shrimp, mussels & clams in a light
white wine or marinara sauce. Served with linguine

Lobster Ravioli $23.95

Lobster ravioli swimming in a pink cream sauce
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N.Y. Style Cheese Cake $6.95
Cheese cake topped with fresh berries

Chocolate 5 Layer Cake $5.95

Decadent cake with chocolate center

Fresh Homemade Sorbet $7.95

Rainbow, orange, lemon, or mango

Key Lime Pie $6.95

Served with a dollop of fresh cream

Assorted Ice Cream Bowls $5.95
3 Flavors topped with fresh whipped cream and sprinkles

Manbhattan Tartufo $6.95

A combination of fruit filling encapsulated in ice cream &
coated in a chocolate shell

Fresh Fruit Platter $6.95

Fruit served with a dollop of fresh cream.

Classic Carrot Cake $6.95
Served with a dollop of fresh cream

Rainbow Sherbert $6.95
Topped with whipped cream and a raspberry syrup

White Wine
BY GLASS OR BOTTLE

Anakena Sauvignon Blanc $7.00 $22.00
Crispy and zesty with tons of fruit and aromatics
Anakena Chardonnay $7.00 $22.00

An expressive Chardonnay bursting with mango, melon
and pear aromas.

Mussel Bay Sauvignon Blanc $7.00 $24.00
‘A smooth,light, ctric and refreshing white wine from New Zealand
Tutella Pinot Grigio $6.00 $24.00

A premium traditional wine from Italy.

Rancho Sisquoc Chardonnay $9.00 $30.00

Mellow and smooth Chardonnay with pear, hints of mineral
and vanilla oak.

Butterfield Station $7.00 $25.00

A bright citrus fruit and a touch of oak

Aveleda Vinho Verde $6.00 $21.00

Alight refreshing Portuguese classic, versatile and bubbly
Domaine La Forge Pouilly Fume $9.00 $28.00
Acrisp and dry tangy white from Central Loire

Rothburg Riesling Auslese  $6.00 $21.00

Sweet German white wine with hints of sweet peach,
apricots and other fruits

Red Wine
BY GLASS OR BOTTLE

Anakena Cabernet Sauvignon $7.00 $28.00
Deep notes of dark fruits and spices

Finca Flichman Shiraz $6.00 $22.00

Medium bodied, mix berries and spices

Anakena Pinot Noir $8.00 $27.00

Ruby red in color, this Pinot Noir presents intense and complex
aromas of strawberries, black pepper, and a hint of roses.

Rancho Sisqouc Merlot $

Ajuicy, ripe wine bursting with cherry flavors, toasty oak and vanilla

Anakena Merlot  $7.00 $28.00

Ruby red in color with blackberry and spice aromas.

Covalli Chianti Reserve $7.00 $25.00
A dry sophisticated red only from Italy

Tutella Valpolicella $9.00 $29.00

A genuine dry red Ttalian classic

Finca Flichman Tupungato $11.00 $33.00
Perfect meritage blend of Cabernet, Malbec and Merlot









