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Introducing our NEW tent designed especially for outdoor dining!
*Reservations only* | 609.693.3351

Appetizers

*Jersey Shore Disco Bake - $15
French fries, crispy calamari, & sliced cherry peppers tossed together with shredded cheddar cheese,
chopped bacon & chives; topped w/ ranch dressing
*Lobster Bomb - $16
Hollowed out bread bowl filled w/ chunks of lobster meat in a sherry cream sauce

seasoned w/ Old Bay

*Angel Hair & Broccoli $14
Broccoli sautéed w/ garlic, white wine & butter; over angel hair pasta
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Captain's Landmark Soups

QOur Famous She-Crab Soup - $8
With sherry
*French Onion - $10
Manhatten Clam Chowder - $5

Culinary Delights

Southern Style Bourbon Filet Mignon - $32
10-ounce center cut filet mignon topped w/ caramelized onions & simmered in a bourbon BBQ sauce
Jumbo Sea Scallops & Mustard Cream Sauce - $28
Sizzling scallops pan seared over an open flame, drizzled w/ mild mustard cream sauce
Braised Halibut Filet - $32
Boneless halibut pan seared w/ fresh herbs & garlic served over fresh seaweed salad &
chipotle onion crowns
Veal Rollatini w/ Proscuitto - $32
Tender center cut veal medallions stuffed w/ fresh asparagus, roasted red pepper, Romano & mozzarella
cheese; topped w/ cabernet wine sauce & served over angel hair pasta
Salmon Piccata - $28
Boneless salmon filet, pan seared w/ white wine & lemon, garnished w/ fresh capers &
served over angel hair pasta
Jumbo Stuffed Shrimp - $32
Three large shrimp stuffed w/ jumbo lump crabmeat, topped w/ cognac cream sauce
Cola Rubbed Steak - $36
20 ounce boneless rib eye steak, rubbed with cola syrup, charbroiled on open flame, topped with
frizzled onions
Jack Daniels Honey Chicken - $28
Fresh chicken breast marinated in Jack Daniels’ honey & Sweet Baby Rays BBQ sauce, grilled on an open
flame & served over Southwest corn relish
*Jumbo Lump Crabmeat Sauté - $32
Fresh jumbo sea scallops oven baked in a garlic parmesan cheese sauce, served w/ toast points
Mariner’s Platter - $32
Lightly dusted & fried flounder, scallops, clam strips, lightly dusted & fried; garnished w/ tarter
sauce & lemon wedge

* = dish can be made gluten free



