
Tapas / Small Plates

Sesame Crusted Ahi Tuna  $10.99
Seared rare with asian carrot beet slaw and
topped wtih a cucumber wasabi sauce
Deviled Crab Cakes $8.99
Served with a smokey chipotle remoulade
Hericot Vert & Heirloom Tomato Salad $7.99
Tossed in a pineapple mint vinegarette
Sizzling Shrimp  $10.99
(Red) Garlic, red pepper and olive oil
(Green) Garlic, basil, parsley, olive oil, white wine
Crescent Beach Cheeseburger  $8.95
½ Lb. Burger with sharp cheddar and french fries
Risotto of the Day  $6.99
Jumbo Shrimp Cocktail $8.99
Jumbo Lump Crab Cocktail  $11.99
Artichokes French  $7.99
Calamari du Jour $8.99
Clams Casino  $8.99
Crab-Stuffed Mushrooms $8.99

Fish Market

Chilean Sea Bass $24.99
Ancho chili encrusted, served over a caramelized bacon and 
fennel risotto, topped with a cool tequilla lime creme fraiche
Seafood Fra Diavolo $21.99
U-10 Sea scallops, U-16 shrimp and topneck whole clams in 
the shell, served over linguine in a spicy marinara sauce.
Gingerly Ahi Tuna $22.99
Ginger caramelized Ahi Tuna served with baby vegetables, 
green tea, steeped soba noodles and ponzu sauce
Cajun Mahi Mahi $20.99
Cajun tortilla crusted Mahi Mahi served over Spanish rice, 
topped with a fresh mango rum salsa
Morroccan Spiced Sea Scallops $22.99
Pan roasted sea scallops lightly dusted with Moroccan spices, 
served with truffl e pomme puree, vegetables and pineapple 
truffl e buerre blanc
Hibachi Grilled Atlantic Salmon $19.99
Grilled hibachi style with a sweet thai glaze and served with
a vegetable jasmine rice stir fry
Tilapia Piña Colada $18.99
Coconut Jasmine rice, caribbean fruit salsa, and pineapple 
buerre blanc

Price Fixe 3 Course Meal

Includes choice of appetizer, entree and dessert.
Surf & Turf $18.99
5 oz. Lobster tail and 5 oz. Filet mignon served wtih clarifi ed 
butter, yukon gold mashed potatoes and sauteed vegetables
Lobster Ravioli $19.99
Topped with blue crab in light white wine cream sauce with 
roasted tomatoes and spinach
Perfect Filet & Crab Combination* $26.99
5 oz. fi let mignon with choice of king crab legs, lump blue 
crab cake or have your fi let prepared Oscar style (topped with 
crab, asparagus and hollandaise) Add a second crab option to 
your fi let for only $5 more.

Crustacean Sensations

All Priced to Market
Surf & Turf
Half pound lobster tail and 9 oz. Filet mignon served with 
clarifi ed butter, yukon gold mashed potatoes and sautéed 
vegetables
Twin Lobster Tails
Two, half pound broiled lobster tails, served with clarifi ed
butter, yukon gold potatoes and sautéed vegetables
Vanilla Lobster Tails
Two 8 oz. butter poached cold water lobster tails served with 
a vanilla parsnip puree and honey glazed baby carrots
King Crab Legs
1 ½ pounds of king crab legs, served piping hot with drawn 
butter

Beef on the Fire

Tenderloin Tournedos $25.99
Two 4 oz. pan seared tenderloin fi lets topped with a
rosemary and maple balsamic glaze and served with sautéed 
vegetables and horseradish mashed potatoes
Ribeye Steak $21.95
14 oz. Ribeye steak served with yukon gold mashed
potatoes, vegetables and topped off with sautéed mushrooms
Sam Adams 16 oz. NY Strip $26.99
16 oz. New York strip marinated in Sam Adams, grilled and 
served with yukon gold mashed potatoes, vegetables and 
sautéed mushrooms
Filet Mignon $26.99
9 oz. Center cut Filet mignon with yukon gold mashed
potatoes, seasonal vegetables and black truffl e butter.
Roasted Prime Rib of Beef Slow roasted, herb rubbed prime 
rib with yukon gold mashed potatoes and seasonal
vegetables. Ontario Cut $23.99 / Superior Cut $25.99
Add a 5 oz. Lobster tail for $12.99

Crescent Beach Fare

Applewood Pork $19.99
Two center cut medallions wrapped in applewood smoked 
bacon, served with sweet potato mash and an apple cider 
demi glace
Duo of Duck $23.99
Pan roasted duck breast and leg confi t, topped with a Grand 
Marnier mandarin sauce and served with sweet potato cakes
Chicken & Shrimp Alfredo $20.99
Shrimp and chicken with tomatoes, broccoli and wild
mushrooms in a three cheese truffl e afl redo sauce, served over 
linguine
Classic French Chicken             $16.99 / Artichokes $14.99
Egg battered and gently sauteed in a lemon and sherry butter 
sauce, served over linguine and seasonal vegetables
Classic Parmesan
                 Eggplant $13.99 / Chicken $15.99 / Veal $17.99
Lightly breaded and topped with marinara sauce and melted 
mozzarella served over linguine
Chicken or Veal Madeira Chicken $16.99 / Veal $17.99
Sauteed in a Madeira and tomato sauce with pancetta,
caramelized onions and a touch of cream with penne
Crescent Beach Classic Chicken $16.99 / Veal $17.99
Pan seared chicken or veal, sauteed with prosciutto, artichokes 
and roasted red peppers in a sherry butter sauce served over 
linguine
Vegetarian Delight $13.99
Roasted vegetables sauteed in a pesto cream sauce tossed 
with tortellini
Linguine with Red or White Clam Sauce $16.99
Whole topneck clams in the shell, sauteed with garlic, parsley, 
olive oil and hot red peppers, served over linguine
Rack of Lamb $26.99
Dijon herb encrusted with goat cheese mashed potatoes,
sauteed seasonal vegetables and parmesan rosemary fondu
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Making A Splash This Summer With 
Our New Casual Dining Menu

“Casual dining at its finest”

Special Offer To Introduce
Our New Casual Dining Menu

BUY 1 ENTREE off our New
Dinner Menu & Receive a

 FREE Glass of House Wine.
 Mon-Thurs 4pm-close

Restrictions apply. Exp 6/30/10


