
Scampi Marsala
succulent shrimp sautéed with fresh mushrooms and onions, fl avored
with marsala wine and our own spices, served over linguini   18.99

Scampi Luigi
sautéed shrimp in our marinara sauce with fresh

mushrooms and broccoli over linguini   18.99

Scampi Tetrazzini
sautéed jumbo shrimp with fresh garlic and

mushrooms, fl amed in sherry wine with a light
cream sauce over angel hair pasta   18.99

Scampi Linguini
giant gulf shrimp sautéed in white wine

with fresh mushrooms, green peppers, onions
and our spices over linguini   18.99

seafood entrees are served with our fresh steamed vegetable of the day, choice of
soup, juice or a tossed garden salad and your choice of rice, pasta or potato

~ entrees include hot italian bread with bruschetta ~

Grilled Salmon
for our seafood lovers... grilled, fresh

atlantic salmon fl ame-broiled with lemon 
and butter ‘til fl aky and delicious   17.99

Steak & Shrimp
nine ounce Certifi ed Angus sirloin steak fl ame-broiled to your
liking, served with fi ve succulent jumbo grilled shrimp   21.99

shrimp entrees are served with your choice of soup, juice or a tossed garden salad
~ entrees include hot italian bread with bruschetta ~

* ALL ENTRÉES CAN BE MADE SPICY HOT BY REQUEST
AN 18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE

Scampi Mary
shrimp sautéed in olive oil with fresh garlic
and broccoli, served over linguini   18.99

Lake Perch
fresh perch fi llets dipped in our own

egg batter and pan-fried golden brown, 
served with tartar sauce   17.99

Twin Lobster Tails
New Zealand cold water lobster tails baked with
lemon butter, served with drawn butter (each tail is

approximately eight-ten ounces)   market price

Ship & Shore
eight-ten ounce New Zealand cold water lobster tail baked

with lemon and butter, paired with a seven ounce fi let
mignon cooked to your taste   market price

Scampi Evelyn
sautéed shrimp with lemon wine sauce over

spaghetti aglio olio (spaghetti with olive oil, fresh
garlic, parmesan cheese and bread crumbs)   18.99

“Ask About Our Fresh Fish Of The Day”


