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APPETIZERS

SOUP OF THE DAY 4
ESCARGOTS BOURGUINONNE 8
Butter, garlic, shallot, Pernod liqueur
GRILLED OCTOPUS 10
Cannellini bean salad
HALF DOZEN LITTLE NECK CLAMS
FRESH MOZZARELLA NAPOLEON
Grilled bell pepper, roasted Portobello, balsamic reduction
CLAMS OREGANATA
MARYLAND CRAB CAKE
Pan seared lump crabmeat, mescaline salad
FRIED CALAMARI 9
BEEF CARPACCIO 10
Baby field greens, Reggiano Parmigiano, extra virgin Greek olive il
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SALADS

CRABTREE’S HOUSE SALAD 5

Crisp Romaine, tomatoes and red onions, creamy balsamic vinaigrette
GOAT CHEESE SALAD 10

Spring mixed greens, pecans, cranberries, raspberry vinaigrette

CAESAR SALAD 5
ROASTED WALNUT SALAD 8

Belgian endives, radicchio, Gorgonzola, topped with roasted walnuts
MEDITERRANEAN SEAFOOD SALAD 9

Calamari, octopus and shrimp marinated a la greque

APPLE WALNUT SALAD 9

Red apples, baby field greens, crumbs of Gorgonzola, honey balsamic
GRILLED WHOLE CALAMARI SALAD 9

Basted in olive oil, garlic, lemon, oregano, over romaine

PASTA

SMOKY TOMATO SPAGHETTI 14
Applewood smoked bacon, leeks, tomato, fresh basil
RIGATONI A LA VODKA 12
In a creamy pink sauce
TASSO & SHRIMP OVER LINGUINI 16
This dish created our name, Cajun ham, shrimp and
scallions in a creamy sauce
RIGATONI WITH ARTICHOKE HEARTS 14
Served with sun dried tomatoes and julienne vegetables in a light broth
LOBSTER & SHRIMP AGNOLOTTI 17
Creamy basil
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