
Iced Middle Neck Clams on the Half Shell                  9.99 

Bluepoint, Long Island, New York               12.99 

Cape May Salts, Cape May Harbor, New Jersey                 11.99 

Oyster Sampler                                    11.99/half dozen  19.99/dozen 

 

Steamed Mojito Clams, fresh garlic, chiles, lime & cilantro                              10.99 

Colossal Shrimp Cocktail                    12.99 

Single Chesapeake Crab Cake                  14.99 

Clams Casino, casino butter & applewood smoked bacon                    11.99 

Phillips Crab & Spinach Dip, lump crab, cheddar cheese, tortilla chips   12.99 
Salt & Pepper Calamari, sweet pineapple & spicy Thai green chili sauces     11.99 

Steamed Mussels, choice of yellow Thai curry or white wine                  8.99 

Crab Stuffed Mushrooms                      9.99 

Colossal Lump Crab Meat Cocktail, Phillips mustard sauce             14.99 

Coffee & Cocoa Rubbed Hudson Valley Duck Breast, with a         11.99 

 petite salad & mango-cranberry chutney   

Tuna Tartare, wasabi, ginger & seaweed salad                  12.99 

 

 

Cream of Crab         5.99 

New England Clam Chowder     4.99 

Chipotle Crab & Shrimp      4.99 

 
 

 

greens, tomatoes, cucumbers, red onions, feta & bacon - 7.99 
add shrimp cocktail - 6.99  add grilled shrimp - 5.99 
add jumbo crab - 7.99  add crab cake - 14.99 

add grilled chicken - 4.99 

Iceberg, Bacon & Bleu Cheese                8.99 

Mixed Greens                        6.99 

Caesar                       7.99 

 with grilled chicken                12.99 
 with grilled shrimp                13.99 
 with crab cake                  17.99 
Baby Spinach & Arugula Salad, red onions, eggs, tomatoes,& warm           7.99 
 applewood smoked bacon dressing 
Crispy Shrimp Salad, spicy pepper glaze, dried cranberries & pecans               12.99 

Fresh Tomato & Mozzarella Salad, balsamic glaze & fresh sweet basil  10.99 

Asparagus Salad, roast golden beets, new potatoes, & Caesar vinaigrette          7.99 
 

 

Chesapeake Crab Cakes, two cakes, tartar & potatoes gratinée                29.99 

Broiled Seafood Platter, crab cake, garlic shrimp, fresh catch &             32.99 
 mushroom potatoes gratinée   
Stuffed Flounder, crab imperial                28.99 
 

 

Tandoori Spiced Salmon Filet, toasted almond cous-cous,             25.99 
 Mediterranean summer salad & Greek yogurt sauce    

Mahi Mahi, green Thai curry & coconut rice                  24.99 

Ahi Tuna Steak, wasabi & coconut mash, bok choy & soy ginger glaze       27.99 

Fried Flounder, tartar sauce, fries & slaw               23.99 
 

Steamed King Crab Legs, one & a half pounds                  MKT 

Baked Crab Stuffed Shrimp, slaw & mustard sauce                 26.99 

Golden Fried Shrimp, cocktail sauce & fries                  19.99 

Whole Maine Lobster, one & a half to three pounds                 MKT 
 

Crab Macaroni & Cheese, crab, three cheeses                  22.99 

Shrimp Scampi, sautéed shrimp, garlic, olive oil, lemon, white wine & linguini  23.99 

Fresh Fettuccini & Little Neck Clams, chorizo, tomato & garlic in     22.99 

 a saffron fennel broth 
Sweet Basil Pesto & Penne, spinach, tomatoes & feta                 18.99 

with chicken - 22.99 with shrimp - 23.99 
 

Filet Mignon (8oz), steak butter, mushroom potatoes gratinée & broccolini    38.99 

Prime New York Strip Steak (14oz), steak butter, mushroom potatoes      36.99 
 gratinée & broccolini 
Steak & Shrimp, grilled flat iron steak & Peruvian shrimp skewer, Yukon       27.99 
 mashed potatoes, broccolini & soy onion vinaigrette  

Roast Amish Chicken, buttermilk mashed potatoes & asparagus             22.99 
 
 

Chesapeake Crab Cake                    14.99 

Lobster Tail                      17.99 

King Crab Legs (8oz)                     19.99 

Buttermilk Mashed Potatoes                6.99 

Mini Crab Mac & Cheese                      8.99 

Fresh Asparagus                       6.99 

French Fries                     4.99 

Green Beans                        4.99 

Summer Mediterranean Salad                 4.99 

Broccolini, garlic, lemon & toasted almonds                    6.99 

Potatoes Gratinée                       5.99 

Mushrooms Potatoes Gratinée                 5.99 

 

Maine lobster, king crab legs, oysters, clams 
lump crab, shrimp cocktail, tuna tartare 

59.99 

Seared Jumbo Scallops, lemon beurre blanc, asparagus &        28.99 
 rice pilaf   
 
 

Chilean Sea Bass, Frangelico buerre blanc, mashed potatoes,      29.99 

  asparagus & carrots 
 

Lamb, mashed potatoes, broccolini & red wine demi glacé                25.99 

* 

served with fries & slaw - 15.99 
 

PPC 4/28/10 

*Phillips Seafood is committed to sustainable fishing practices. We lead the way in promoting global crab programs to protect the 

resource for generations to come. This includes encouraging the use of fishing gear that reduces by-catch and not purchasing under

-sized crabs or taking pregnant females. Phillips is also committed to buying hook & line caught mahi mahi, a fishing method that 

promotes sustainability. For more information on sustainability efforts visit www.phillipsfoodservice.com 
For your convenience, a gratuity of 18% will be added to parties of 8 or more. 

We care about your health, our cooking oil contains no trans-fats. 

Phillips Specialty 

 

             oysters, clams, lump crab       calamari, coconut shrimp, Thai  
            shrimp cocktail             curry mussels, crab stuffed mushrooms  
  28.99                24.99 


