
CEVICHE GAZPACHO  
Traditional Chilled Summer Tomato Soup,

Lime Marinated Scallops & Shrimp, Corn Tortilla, Cilantro
$14

JUMBO LUMP CRAB CAKE
Roasted Corn & Summer Tomato Salad, Smokey Poblano Aioli 

$19

END-OF-THE SUMMER
SEAFOOD FESTIVAL

CRISPY SCALLOP SANDWICH
Fresh Barnegat Scallops, Lettuce, Tomato & Tartar Sauce on a Hoagie Bun

Served with Pickle and a choice of French Fries, Cole Slaw or Chips 
$24

ROCK SHRIMP ALA VODKA
Crispy Sweet Rock Shrimp, Linguine, Vodka Sauce, Burrata, Lemon-Garlic Oil

$29

“DOWN THE SHORE” SEAFOOD BOIL 
Steamed Mussels, Gulf Shrimp, Codfish & Scallops, Roasted Tomato Broth,

Local Corn, Andouille Sausage, Garlic Bread

$33

ENTRÉES

APPETIZERS

DINNER


