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I Dinner Menu Served 5-10pm Daily I
|

| Appetizers |

Sesame Seared Scallops $8.95
Served with Thai dipping sauce. Raw Bar......Six to Order
Clams Casino $7.95 Blue Point Oyster $10.95
Made with peppers, onion and bacon. Topped with New Jersey Top Neck Clams $7.95
provolone cheese. Spinach Artichoke Crab Dip $8.00
Oysters Doca Fellar $9.25 Served with pita chips.
With spinach, crab imperial and garlic bread crumbs Seafood Sampler $13.95
Crab a’ Dabs $7.95 Chilled shrimp, top neck clams, blue point
Lump crab balls with cocktail sauce. oysters, king crab legs and lump crab meat.
Fried Oysters $8.95 Mussels $8.95
Mad with our special breading and served with In red or white sauce with fresh garlic and herbs.
Thai dipping sauce
ol
Entrees
All dinners served with vegetable of the day and your choice of
baked potato, garlic mashed potato or a side of pasta

[~ ———— —
| Land | JI Sea I

New York Strip Steak $16.95 Fresh Flounder $17.95

12 ounces, charbroiled. Stuffed with lobster, shrimp, spinach and crab.

Cowboy Steak $18.95 Northeast Salmon $15.95

16 ounce ribeye. Fresh broiled salmon, topped with asparagus and

Filet Portabella $19.95 crab imperial.

7 ounce steak topped with portabella mushrooms 1/2 Pound Sushi Grade Tuna Steak $15.95

and lump crabmeat in a marsala demi-glace. Served blackened OR in a tequila lime broth.

Served with garlic mashed potato. Maryland Style Lump Crabcakes $15.95

Filet Dijon $19.95 Served with roasted pepper aioli with a side of

7 ounce steak topped with Lump crabmeat and crabfries and coleslaw.

Dijon sauce on a bed of baby spinach. Served Seafood Medley $17.95

with garic mashed potatoes. Lobster, gulf shrimp, scallops and New Zealand

Pork Rastelli $15.95 mussels over pasta. Choice of red or white sauce.

Boneless center cut chop stuffed with lobster, Crab and Shrimp Marie $15.95

fresh mozzarella and prosciutto in a red wine Lump crabmeat and gulf shrimp in a blush sauce.

demi-glace. Served over penne pasta.

Raspberry Glazed Pork Tenderloin $15.95 Doc’s Scampi $17.95

Chicken Marsala $15.95 Lobster, gulf shrimp and scallops sautéed with

Sautéed chicken breast in a Marsala wine sauce fresh basil, tomatoes and garlic. Served over

with portabella mushrooms. pasta.

Chicken Roberto $15.95 Locust Street Broiled Seafood Combo $18.95

Sautéed chicken breast with fresh mozzarella, Featuring fresh flounder, shrimp, scallops, crab,

prosciutto and shrimp in a white wine sauce. mussels and clams.

Veal Jefferson $18.95

Sautéed tenders with broccoli rabe, roasted Land and S 3

peppers and sharp provolone cheese. and and Sea $18.95 )

Veal Sinatra $19.95 12 ounce @ PY strip

Sautéed tenders with lump crabmeat, shrimp, steak with ". ". ' S e 49

spinach and mozzarella cheese. coconut ‘ ' ‘ ‘ 9
shrimp. ‘




