
Lenten Specials 

Clams Casino $24
Fresh Lil’ Neck Clams Baked in Panko Crumbs, 

Crispy Bacon, Fresh Herbs & Butter Served on a Half Shell 
Beverage Pairing: Oyster Bay Sauvignon Blanc 

Blackened Salmon $32
Fresh Atlantic Salmon Pan Seared with Cajun Spices 

Served with Rice Pilaf & Garlic Butter Asparagus

Beverage Pairing: Cherry Pie Pinot Noir

Seafood Casserole $34
Shrimp, Scallops & Cod Fish Casserole 

Baked in a Sherry Cream Sauce
 Lightly Topped with Butter Cracker Crumbs 

Served with Rice Pilaf & Garlic Butter Asparagus

Beverage Pairing: Limoncello Spritz

Please alert your server if you or anyone in your party has any food allergies. Consuming raw or under cooked
meats, eggs, poultry, or shellfish may increase your risk of food borne illness especially if you have certain

medical conditions. 

Appetizer

Entree

Friday’s (February 16th – March 29th, 2024)


