
starters
clams casino (6) :  Stuffed Clams with Herb 
mix, Garlic Butter, Peppers, topped with Bacon ... 12
crispy calamari:  Fried with Zesty  
Cherry Peppers ... 16
coconut shrimp:  Served with  
Special Blueberry Sauce ... 13
buffalo wings ... 14 
stuffed mushrooms:  
with Crab Stuffing ... 13
scallops:  Wrapped in Bacon ... 17
escargot:  Classic French Butter blend ... 14 
clams on the 1/2 shell:  
(6) Harvested Locally ... 9 
Shrimp Cocktail ... 12 
u- peel shrimp:  (2 Dozen) 
Regular or Spicy... 13 
oysters on the 1/2 shell (6):   
Large Chesapeake Oysters ... 13 

steamed clams 1 lb:  (Dozen +)  
Served in Natural Juices & Butter OR Italian Style...
Sautéed in Olive Oil, Garlic, Natural Juices,  
White Wine & Spices ... 11 
mozzarella sticks (6) 
Served with Marinara Sauce ... 9 
Chicken Fingers:  Lightly breaded and served 
with Honey Mustard Sauce or Barbecue Sauce ... 9 
ahi tuna sashimi:  Seasonal, seared rare, 
chilled and thinly sliced with Wasabi and 
Pickled Ginger over Seaweed Salad ... 13
creamy crab dip... 16
mussels Marinara or diavolo:  
Sautéed in Olive Oil, Garlic & White Wine with  
Marinara and Spices ... 16
grilled octopus ... 16 
Dynamite Shrimp ... 15
cheesesteak eggrolls ... 10

homemade soups
chicken noodle soup ... Crock 6 Creamy Crab Chowder ... crock 8.5

lobster bisque ... crock 8.5

crispy salads
caesar salad :  
Crisp Romaine Lettuce tossed with Caesar Dressing, 
Parmesan Cheese and seasoned croutons ... 14
with grilled chicken ... 18
with grilled shrimp ... 20

garden salad:  
Mixed seasonal greens, walnuts, sliced Strawberries, 
dried Cranberries and Gorgonzola Cheese, drizzled 
with Raspberry Vinaigrette... 15
with grilled chicken ... 19
with grilled shrimp ... 21

lil captain’s menu

for children 12 and under
All Children’s Dinners include a choice of:

 French Fries OR Mashed Potato (except Complete Dinners)

fried flounder ... 12    
fried shrimp in a basket:  
(breaded in house) ... 11 
chicken parmigiana:   
served with spaghetti (complete) ... 12   

chicken fingers ... 10    
chicken fingers & 
mozzarella sticks combo ... 11
hamburger ... 9 | with  cheese ... 10 
spaghetti & Meatball:  (complete) ... 9



lobster dishes
steamed Lobster ( 1 lb. +):  
Split ... Market price
With Maryland Crab Mix ... 8 Additional

lobster love:  (1) Petite Lobster Tail (6oz.)  
and Fried Shrimp (2) & Coconut Shrimp (2)  
served with Blueberry Dip ... 41

lobster feast :  (1 lb. +) Whole Lobster, split 
and cleaned with Shrimp, Scallops, Calamari, Clams, 
Mussels and Fish served over pasta  
(White Sauce) ... 44 

Lobster Bake:   
(1 lb. +) Whole Steamed Lobster, Steamed Clams, Peel 
& Eat Shrimp, and a cluster of Snow Crab served with 
corn on the cob and French fries  ... 42

seafood combinations
lobster combo:  4 oz. Lobster Tail,  
Stuffed Mushrooms with Maryland Crabmeat, 
Shrimp, Scallops, Clams Casino, and  
Filet of White Mild Fish ... 41
surf & turf:  Petite Lobster Tail (6 oz.)  
and Petite Filet Mignon (6 oz.) ... market price

land & sea:  NY Strip Steak (12 oz.) &  
Fried Jumbo Shrimp (6), served with Garlic Mashed 
Potatoes and Vegetable of the Day ... 40    

Treasure Chest:  (1) Lobster Tail (6oz.), Snow 
Crab Cluster, Shrimp Scampi and Fried Shrimp...45 
broiled seafood combo:   
Shrimp, Scallops, Clams Casino,   
Stuffed Mushroom with Maryland Crab & Filet of 
White Mild Fish ... 35
fried seafood combo:  “Largest Platter at 
the Shore” Shrimp, Scallops, Filet of Fish, Oyster, and 
Deviled Crab  ... 35

shrimp & shellfish
shrimp mediterranean:  Sautéed Shrimp, 
Roasted Peppers & Feta over rice ... 29
fried jumbo shrimp :  Breaded daily ...  29    
Coconut shrimp:  
Served with our special Blueberry Sauce ...  30 
Shrimp Scampi:  Shrimp sautéed with white 
wine, butter and garlic and served over pasta ... 29

pan seared scallops:  Large Sea Scallops 
–seared and served with Garlic Mashed Potatoes and 
Asparagus Spears ... 36
shrimp bonanza:  A collection of grilled 
shrimp (6) on a skewer, Coconut Shrimp (2), Jumbo 
Fried Shrimp (2) & Shrimp Scampi (4) ... 33
snow crabs:  1 lb. Steamed crabs served with 
Lemon and Butter ... market price 
cajun shrimp alfredo:  Sautéed with our 
creamy Cajun sauce and tossed in Fettuccine ... 32 

fresh fish dishes

  fried DEVILED CRAB:  (2) Served with 
French Fries and Cole Slaw ... 26 
fried flounder:  Breaded and fried, served 
with French Fries and vegetable of the day ... 30
broiled flounder:  Topped with  
Lemon Butter sauce, served with rice and sautéed 
spinach ... 30 
broiled stuffed flounder:   
Stuffed with Maryland Crab mix, served with rice  
and sautéed spinach ... 34 

tuna steak:  Grilled rare & drizzle with 
Japanese dressing, served over rice & 
Asparagus ... 33
broiled salmon teriyaki:   
Served with rice & asparagus ... 32 
cajun cape filet:  Sautéed white fish  
in our Cajun Cream sauce and topped  
with shrimp ... 29 



pasta dishes
cajun fettuccine alfredo:   
Topped with Filet Mignon Medallions ... 34 
pescatore:  An abundance of shrimp,  
Bay Scallops, fresh clams, mussels, fish, and calamari 
in a tangy red sauce, served over Linguini ... 31 
white clams & linguini:  Whole baby 
clams sautéed with garlic, butter, Olive Oil  
and herbs ...26
spaghetti :  with Sauce ... 19    
                  with Meatballs ... 22

penne alla vodka:  Imported Prosciutto in 
a light tomato cream sauce with Sun dried tomatoes 
and a touch of Vodka ... 22
        with chicken ... 25
        with shrimp ...... 27 
fettuccine alfredo:  Made with whole 
cream, butter and Parmigiana Cheese ... 24 
                                        with broccoli ... 26
                                        with chicken ...... 27
                                        with shrimp ......... 29

meats & poultry
steak & cake Filet Mignon (6oz) &  
(1) Deviled Crab, Served with Garlic Mashed Potato 
and Asparagus ... 40
Filet mignon (9 oz.) : Served with Demi-Glace, 
Garlic Mashed Potato & Asparagus ... 45 
new york strip steak (12 oz.):  
Served with Garlic Mashed Potato and  
Onion Rings ... 35 
chicken Mediterranean:   
Sautéed chicken and spinach, roasted peppers &  
Feta with rice ... 29  

Filet mignon tail Topped with Shrimp in 
a Creamy Cajun sauce, served with Garlic Mashed 
Potato & Asparagus ... 34 
cajun chicken alfredo:   
Sautéed with our creamy Cajun sauce and  
tossed in Fettuccine ... 29 
chicken parmigiana:  Boneless chicken 
breasts, breaded and fried then topped with home-
made tomato sauce and Mozzarella Cheese and 
served over Spaghetti ... 26

all dinners are served:    with Bread & Butter ONLY
                                     ADD a House Salad to any Dinner Entree...3
                     ADD a Caesar Salad to any Dinner Entree...4

Visit our brand new addition :

Island Bagels & Liquor Store (right next door)  
serving fresh, hot bagels with premium cocktails, 
along with omelets, pancakes, and  french toast.  

And our packaged goods store carrying all your favorite wine, beer and liquor!

We have a full bar ... so ask your server for your favorite cocktail  
or check out our Beer, Wine and Specialty Drink menu!

before placing your order
please notify your server about separate checks

free 11/2 hours parking – 
located on schellenger avenue

(between Schellenger’s Restaurant & Landmark Motel)

20% Gratuity added to parties of 6 or more 
gift certificates available | Plate sharing charge ... 5/pp


