
Consumption of raw or undercooked foods of animal origin may increase your risk of food borne illness. 

 

 

 

 

 

 

 

 

 

 

STARTERS 
 

CAPTAIN’S PLATTER 
FISH AND CHIPS, CLAM STRIPS, OYSTERS, 

PRAWNS, ONION  RINGS, SHRIMP COCKTAIL, 

TARTER AND COCKTAIL SAUCES AND GARLIC 

BREAD.  TWO CUPS OF CHOWDER.  (ENOUGH FOR 

TWO)    $33.95 

 

OYSTER SHOOTER 
SERVED WITH A LEMON WEDGE AND COCKTAIL 

SAUCE $2.25 
 

SHRIMP COCKTAIL  

SERVED WITH GARLIC BREAD AND A HOMEMADE 

COCKTAIL SAUCE   $7.25 
 

ONE POUND STEAMERS OR MUSSELS   
STEAMED IN WHITE WINE BUTTER AND GARLIC, 

SERVED WITH GARLIC BREAD   $9.95 

 

COCONUT PRAWNS (4) 
DEEP FRIED TOA GOLDEN BROWN AND SERVED 

WITH THAI CHILI SAUCE   $7.25 

 

SOUPS 
 

CLAM CHOWDER   

BOWL  $ 3.75     CUP $ 2.75   
 

SCRATCH SOUPS 

BOWL $ 3.25       CUP $ 2.25 
 

SOUR DOUGH BREAD BOWL - $3.00 
 

SEA FOOD DINNERS 
DEEP FRIED TO A GOLDEN BROWN AND SERVED 

WITH SOUP OR SALAD, CHOICE OF STEAK FRIES, 

BAKED OR MASHED POTATO OR RICE PILAF AND 

GARLIC BREAD 

 

FISH (4)  $13.95 

GOLDEN FRIED PRAWNS (6) $13.95 

OYSTERS (4)  $14.95 

CLAM STRIPS  $11.95 

CHICKEN STRIPS (3) $9.95 

 $  

FRIDAY AND SATURDAY DINNER ONLY 
 

 

STEAK, CHICKEN AND PASTA    
SERVED WITH VEGETABLE OF THE DAY AND 

CHOICE OF SOUP OR SALAD. CHOICE OF BAKED 

OR MASHED POTATO, OR RICE PILAF AND 

FRESH BREAD. 

  

  

NEW YORK STRIP 10 OZ.  $21.95 
 

TOP SIRLOIN 8 OZ.  $14.95 
 

CHICKEN FRIED STEAK  
ROLLED IN SEASONED FLOUR AND FRIED UNITL 

GOLDEN BROWN.  SERVED WITH CREAMY MASHED 

POTATOES AND COUNTRY GRAVY WITH FRESH 

STEAMED VEGATABLES.  $ 10.95 

 

SAUTÉED SEAFOOD FETTUCCINI  
PRAWNS, MILD WHITE FISH AND BAY SHRIMP 

SAUTÉED IN WHITE WINE WITH HERBS, 

BUTTER, GREEN AND RED PEPPERS TOSSED 

WITH FETTUCHINI. SERVED WITH GARLIC 

BREAD.   $14.95 
 

SEAFOOD ALFREDO  
SCALLOPS, PRAWNS, MILD WHITE FISH AND BAY 

SHRIMP SAUTEED THEN MIXED WITH CREAMY 

ALFREDO SAUCE AND TOSSED WITH FETTUCHINI. 

SERVED WITH GARLIC BREAD.   $15.95 
 

ALFREDO  

FETTUCCINI IN A CREAMY ALFREDO SAUCE.  

SERVED WITH GARLIC BREAD.  $10.95  

                        

 ADD CHICKEN $2.50 

                  A MEDLY OF VEGTABLES  $2.00 

 BAY SHRIMP  $2.50 

 

FETTUCCINI 
FETTUCCINI WITH OUR OWN WHITE CLAM 

SAUCE.  SERVED WITH GARLIC BREAD. $9.95 

 

 

 

 

PLEASE NOTE:  THERE IS A 

$1.00 PLATE CHARGE TO SPLIT 

ENTRÉE’S 

 

 

 

 

 
 

 

 

SEAFOOD ENTRÉES 
CHOICE OF SOUP OR GARDEN DINNER SALAD, 

ADD $1.00 FOR CAESAR OR CLAM CHOWDER 

 

MAHI MAHI WITH CHIPOTLE 

LIME SAUCE 
COOKED TO PERFECTION AND SERVED WITH 

CURRIED RICE AND VEGGIE OF THE DAY 

  $12.95 

HALIBUT STEAK  
WONDERFUL MILD WHITE FISH IS CHAR 

BROILED.  SERVED WITH LEMON DILL SAUCE, 

CHOICE BAKED OR MASHED POTATO OR RICE 

PILAF AND VEGGIE OF THE DAY $16.95 
 

AHI TUNA WITH WASABI SAUCE 
SEARED AND SERVED RARE WITH FLAVORFUL 

RICE AND VEGGIE OF THE DAY. $13.95   
 

 

GOURMET BURGER 

OUR JUICY HALF POUND GROUND CHUCK 

BURGERS ARE BUILT WITH LETTUCE, TOMATO, 

PICKLES, AND ONIONS AND SERVED WITH STEAK 

FRIES, AND COLE SLAW. 

 

HAMBURGER  $8.95   
   

SOUTHWEST GRILLED CHICKEN  
SWISS CHEESE, HARBOR LIGHTS CHIPOLTE 

SAUCE  $8.95 

 

 

 

SIDES 
 

STEAK FRIES  $2.75 

ONION RINGS   $3.95 

GOLDEN FRIED PRAWNS (4) $6.50 

PAN FRIED OYSTERS (3)  $7.75 

GARLIC BREAD  $2.25 

TEN SKEWERED SHRIMP  $6.95 

GARDEN DINNER SALAD $2.95 

 


