LOUNGE MENU

RAW BAR

OysTERS ON THE HALF SHELL

Long Island Blue Points 2 Cape May Salts 2
Malpeque, Prince Edward Island 2

Litrie NEck Crams oN THE HALF SHELL 2
Virginia

Corossar, SHrRIMP COCKTAIL 13

Corossar, Lump CraB MEeaT CockTAIL 13

mustard sauce

APPETIZERS

CraB CAKE MINIATURES 13

chipotle remoulade

CraB, ArTicHOKE & SpinacH Dip 11

Crispy CALAMARI 10

sweet pineapple chili sauce

SteaMED Mojito Crams 9

fresh garlic, chiles, lime & cilantro

STEAMED SHRIMP 11
1/2 1b., peel & eat

OysTERS ROCKEFELLER 12
baked with spinach & hint of Pernod

SHIITAKE PoT STICKERS 10

asian dipping sauce

MussEeLs 9

Prince Edward Island, roasted tomato
& white wine or green Thai curry

Cuicken WinGs 7
buffalo, sweet pineapple chili or Chesapeake-style

SANDWICHES

Purirrirs Famous CraB CakE 15/ 17
Havrr Pounp Brack Ancus BurGEer 12

Cuurrasco & WiLp MusarooMm FLATBREAD 13

port wine ginger reduction

Brackenep CHICKEN SANDWICH 9

baby arugula, roast peppers & balsamic vinaigrette

Grirrep Fisu Tacos 11
baja slaw, honey chipotle aioli

$4 HAPPY HOUR

Join us at the Bar & Lounge
Sunday All Day - Monday - Friday 4 - 7pm

ASK YOUR SERVER FOR DETAILS-
BEER, WINE, COCKTAILS & FOOD

PPPL 11/11/11



