
 CAPTAIN’S SEAFOOD 
LOBSTER TAILS 

Two Broiled 4-5 oz Sweet Lobster Tails Served 

With Clarified Butter and Lemon Wedges ……………..$29.95 

MEDITERRANEAN ROASTED SALMON 

Wild Caught Salmon Filet Pan Roasted in a Sauce of Plum 

Tomatoes, Sweet Peppers and Green Olives…………$18.95 

BREADED SHRIMP OR SCALLOP DINNER 

Deep Fried Butterflied Breaded Gulf Shrimp ….……..$16.95 

Deep Fried Breaded Sea Scallops …………………………$18.95 

SHRIMP OR SCALLOP SCAMPI 

Jumbo Shrimp Sautéed in Garlic Wine Sauce with Choice 

Of Potato, Vegetable or Over Angel Hair Pasta ……...$18.95 

Substitute Sea Scallops…..…………………………………….$20.95 

HADDOCK DINNER 

Large Haddock Filet Oven Baked or Breaded  

And Deep Fried Served with Cole Slaw, Lemon  

And Tartar Sauce …………………………………………………$15.95 

CRAB CAKE DINNER 

Sweet and Tender Crab Cakes Sautéed In Panko 

Crust Served with Spicy Remoulade Sauce ..……...…..$16.95 

CAPTAINS SEAFOOD PLATTER 

Breaded Haddock Filet, Butterflied Gulf 

Shrimp and Sea Scallops Deep Fried Served 

With Cole Slaw, Cocktail and Tartar Sauce……………...$20.95 

SPINACH STUFFED HADDOCK 

Large Haddock Filet Filled With Seasoned Spinach  

Topped with Mozzarella Cheese and Oven Baked …...$17.95 

CRAB STUFFED HADDOCK 

One of Our House Specialties: Large Haddock Filet Stuffed 

With Crabmeat Stuffing Oven Baked in Lemon Butter 

Topped with Rich Lobster Cream Sauce …………....…...$18.95 

SHRIMP AND SCALLOP NANTUCKET 

Sautéed Shrimp and Scallops Served in a Rich Sherry 

Wine Cream Sauce …………………………………………$20.95  

POULTRY 
CARAMELIZED APPLE STUFFED CHICKEN 

Breast of Chicken Stuffed with Caramelized Apples and 

Mascarpone Cheese, Oven Baked and Topped with 

A Sweet Brown Sugar Apple Jack Sauce………………..$16.95 

CHICKEN OR STEAK FAJITAS 

Sizzling Fajitas with Sliced Sweet Peppers , Caramelized 

Onions Served with Spanish Rice, Cheddar Cheese, Salsa 

Sour Cream, Lettuce and Tomatoes with a side of warm 

Flour Tortillas ………………………………………………………$17.50 

CHICKEN FRANCAISE 

Tender Breast of Chicken Dipped in a Seasoned Egg Batter 

Sautéed in Light White Wine Butter Sauce …………..$16.50 

CHICKEN ANNA 

Boneless Chicken Breast Sautéed with Artichoke Hearts 

and Fresh Mushrooms and Served in a Light White Wine 

Herb Sauce …………………………………………………………...$16.50 

PARMESAN CRUSTED CHICKEN 

Lightly Panko Breaded Parmesan Crusted Chicken Breast 

Sautéed in Extra Virgin Olive Oil, Topped with Seasoned 

Spinach and Mozzarella Cheese …………………………… $16.50 

CHICKEN PARMESAN 

Sautéed Breaded Boneless Breast of Chicken Covered 

In Our Marinara Sauce and Topped with Mozzarella Cheese 

Served with a Side of Pasta ………………………….…….....$17.50 

PRIMO PASTA 

 SHRIMP AND ANGEL HAIR PASTA 

Jumbo Shrimp Sautéed with Fresh Tomatoes, 

Spinach, Roasted Sweet Red Peppers Tossed with Angel 

Hair Pasta in Garlic Herb Sauce …….....………………...$19.95 

BROCC0LI AND PASTA 

Fresh Broccoli Florets Tossed with Penne Pasta,  

Served in Extra Virgin Olive Oil Garlic Sauce  

Topped with Parmesan Cheese …………………….……..$14.50 

With Grilled Chicken ……………….………………….………..$16.95 

With Sautéed Shrimp……….………………………….……....$18.95 

FETTUCCINI ALFREDO 

Fettuccini Pasta Tossed with Rich Creamy Alfredo 

Herb Sauce ……………………………………………………………$14.95 

With Grilled Chicken Breast ……………...…………………...$17.95 

With Sautéed Jumbo Shrimp ………………………………….$19.95 

 

MEDITERRANEAN PENNE PASTA 

Fresh Asparagus, Plum Tomatoes, and Spinach in a 

Blend of Mediterranean Herbs  with Virgin Olive Oil 

Tossed with Penne Pasta …………………………………….…$15.95 

 

(GLUTEN FREE PASTA ADD $2. 00) 


