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CELEBRATE WITH CLAMMAN & SEASONS
MARKETPLACE

APPETIZERS

OYSTERS ON THE HALF SHELL | $28.

12 LOCAL WEST ROBIN OYSTERS WITH
COCKTAIL SAUCE, MIGNONETTE &LEMON

JUMBO SHRIMP COCKTAIL | S11

6 FRESH SHRIMP WITH COCKTAIL SAUCE &
LEMON

SEARED TUNA FOR TWO | $18

WAKAME, WASABI, SOY SAUCE, GINGER &
RICE CRACKERS

ENTREES

PAELLA | $45

LOBSTER, FISH, SAUSAGE, CHICKEN,
MUSSELS, CLAMS, SHRIMP, SCALLOPS
&SAFFRON RICE

SURF AND TURF | $45

SLICED PETIT FILET WITH A 70Z LOBSTER
TAIL

STEAMED LOBSTER | MARKET PRICE

ANY SIZE LOBSTER WITH LEMON & BUTTER

MINI CHARCUTERIE FOR TWO | $28

SWEET & HOT SAUSAGE, ORGANIC CHEDDAR, GOAT

BRIE MIXED NUTS, ITALIAN OLIVES AND CARR'S
CRACKERS

TOMATO AND MOZZARELLA FOR TWO| $16

HAWAIIAN SALT & BALSAMIC GLAZE

CRAB CAKE | $9

REMOULADE & LEMON

VEGETABLE STUFFED MUSHROOMS | $9

SEASONAL VEGETABLES

FILET MIGNON | $29

SLICED 8 OZ FILET WITH BEARNAISE SAUCE

JUMBO SHRIMP SCAMPI| $24

6 JUMBO SHRMIP WITH ANGEL HAIR PASTA

ROASTED CORNISH GAME HEN| $28

OVEN ROASTED

STUFFED ACORN SQUASH | $22

STUFFED WITH VEGETALES AND GRAIN



Walentine s ay

CELEBRATE WITH CLAMMAN & SEASONS

MARKETPLACE
SALADS SIDES
CAESAR SALAD | $9 STEAMED BROCCOLI | $3

LEMON & BUTTER
ROMAINE LETTUCE, PARMESAN,

CROUTONS, CREAMY DRESSING

ROASTED POTATOES | $3

GARDEN SALAD | §7
HONEY STEAMED CARROTS | $3

FRESH LETTUCE WITH ASSORTED RAW
VEGETABLES

ARUGULA SALAD | 11 YELLOW RICE| 54

ARUGULA SERVED WITH FETA AND
FRESH POMEGRANATE

DESSERTS PICKUP AVAILABLE BETWEEN 11AM- AND 5.30PM
SUNDAY. FEBRUARY 14. 2021
STRAWBERRY RHUBARB PIE| S7 (LAMMAN SEAFOOD MARKET
24 HOURS NOTICE NEEDED
KEY LIME TARTE | $15 LOCAL DELIVERY AVAILABLE

631- 283- 6669
MINI CHEESE CAKES | $6 631- 283- 3351



