
Chilled
east coast oysters dressed with “the pearl” mignonette
yellowfin tuna crudo
antonio’s seafood salad
 

Broiled
top neck clams casino
blue point oysters rockefellar
pei mussles alla marie

Fried
pt. judith calamari
frittelle di baccala
new bedford diver sea scallops

Steamed
new england black sea bass
littleneck clams
u10 white shrimp
zuppa de pesce tomato and fennel broth

Pasta
housemade lobster ravioli
lobster bisque vodka sauce
calabrian chili butter poached maine lobster

Grilled
scampi style jumbo prawns
octopus and swordfish spiedini

Dolce
house made italian pastries:
pistachio and chocolate cannoli
sfogliatelle “lobster tail”
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