
Chocolate Lava Cake 
Rich Chocolate Cake with a Hot liquid Chocolate 

Center.  For the Chocolate Lover in all of us!  5.99 

 

Chocolate Covered Strawberries 
Jumbo Strawberries injected with Frangelico Liquor 

and Dipped in Chocolate Ganache.  5.99 

 

Lobster & Seafood Crepes 
House-made Crepes filled with Lobster, Crab, Shrimp, 

and Scallops in a rich Newburg Cream Sauce.  9.99 

Crab Stuffed Mushrooms 
Mushroom Caps over-stuffed with a Crab Filling.  

Finished with Cheddar Cheese and baked.  7.99 

~Appetizing Starters~ 
Sampler Platter   Buffalo Shrimp, Mini Crab Cakes and 

Fried Calamari. Served with 3 Dipping Sauces.   12.99  

Make it a larger group sized platter for 18.99 

Maine Steamer Clams   A Quart (1 and 1/4 Lbs) served 

with their Natural Broth and Drawn Butter.  13.99 

Buffalo Shrimp   Shrimp are fried then tossed in Hot 

Sauce. Served with Blue Cheese Dressing.  8.99  

Clams Casino   Six Little Necks topped with Bacon, Red 

and Green Peppers, Garlic, Butter and Bread Crumbs.  7.99  

Fried Calamari    Rhode Island Style - Lightly battered 

Rings tossed with Cherry Peppers.  Served with Marinara. 10.99    

Traditional - Point Judith Rings lightly battered fried and served 

with Marinara Sauce.  9.99 

Crab Cake   A pan fried Jumbo Lump Crab Cake drizzled 

with Sweet Chili Aioli.  9.99 

Buffalo Tenders Chicken Tenders dipped in our Buffalo 

Sauce.  Served with Blue Cheese Dressing and Celery.   8.99  

Spinach & Artichoke Dip   Spinach, Artichokes and 

Parmesan Cheese.  Served with house made Tortilla Chips.  8.99  

Mozzarella Wedges   Hand battered Mozzarella wedges, 

deep fried and served with Marinara Sauce.  7.99 

Southwestern Quesadilla    A crispy Flour  

Tortilla filled with Onions, Peppers, and Cheddar Cheese with a 

mild Southwestern Cajun Seasoning.     

with Shrimp  8.99    with Chicken  7.99 

~Superb Soups~ 
Lobster Bisque   Made from real Lobster Stock.      

   Cup  4.99     Bowl  5.99      

New England Clam Chowder 
 Rich 'n' Creamy Broth.     Cup  3.99     Bowl  4.99      

Rhode Island Clam Chowder   
Clear Broth version.         Cup  3.99     Bowl  4.99      

~From the Raw Bar~ 
Shrimp Cocktail   6 chilled cocktail shrimp that are cooked daily. 8.99 

Oysters on the Half Shell   6 shucked Blue Point Oysters. 10.99 

Little Neck Clams   6 New England Clams shucked to order. 7.99 

Raw Bar Combo   3 Little Necks, 3 Oysters, and 4 Cocktail Shrimp.  12.99 

~Fresh Salads~ 
Seafood Cobb Salad   Mixed Greens with diced  

Bacon, Egg, Tomatoes, Red Onions, Cucumbers, Carrots, and 

Blue Cheese Crumbles with Shrimp or Salmon.  16.99    

with Chicken  13.99 

Whole Lobster Caesar Salad   Crisp Romaine 

tossed with our signature Caesar Dressing, sprinkled with 

shaved Parmesan Cheese and house baked Croutons and 

topped with a whole split and cleaned Steamed Lobster.  

22.99 

Jumbo Caesar Salads   Romaine tossed with our 

signature Caesar Dressing, shaved Parmesan Cheese and our 

oven baked Croutons.  9.99 

With Chicken add 4.00    With Salmon or Shrimp  add 6.00  

~Valentine’s  Features~ 

~Cocktail~ 
 

Chocolate Covered Cherry Martini 
Vanilla Vodka, Cherry Berry Liquor, White Crème de Cocoa, and a splash of Cream.  Amazing! 

 

~Appetizers~ 
 

 
 

 

 

 

 

 

~Entrees~ 
 

Grilled Salmon Oscar 
Grilled Salmon filet over Asparagus Spears and finished with Lobster Hollandaise Sauce.   

Served with Rice Pilaf.   22.99 
 

Twin Lover’s Lobster for Two 
Two 1-1/2 lb. Steamed Lobsters served each with a choice of sides and a Steamed Vegetable Medley.  39.99  

Have them stuffed for an additional 3.50 each. 
 

Diver Sea Scallops Bake 
Jumbo Sea Scallops simmered in a rich Alfredo Sauce with Asparagus.  Tossed over Penne and finished with 

sliced Tomatoes and a Cracker Crust.  Baked and served with Garlic Bread Spears.  20.99   
 

Lobster Savannah 
Picked Lobster sautéed with Mushrooms in a Lobster-Brandy Cream Sauce.  Placed in a Lobster Shell with  

Hollandaise Sauce.  Served with choice of Potato or Rice and a Steamed Vegetable Medley.  23.99   

 

Pan Seared Cajun Red Snapper 
Red Snapper filet in a mild Cajun Spice, sautéed in a Garlic-Wine Sauce with Capers, Andouille Sausage and 

steamed Clams.  Placed over Roasted Garlic Mashed Potatoes.  19.99 
 

~Dessert~ 
 


