
first course
Shrimp CoCktail - house cocktail sauce. 

oySterS on the half
 soy-ginger mignonette

Baked ClamS oreganata 
 oregano, garlic & homestyle breadcrumbs. 

Stuffed muShroomS 
 your choice: sausage or crabmeat.

fried Calamari  - fresh lemon. marinara 

mini meatBallS  - melted mozarella. marinara.

Signature “Boxer” Salad - seasonal mixed 
greens, candied walnuts, dried cranberries, fresh seasonal
fruit & crumbled bleu cheese tossed in our signature raspberry 
vinaigrette.

CaeSar Salad - hearts of romaine. herbed croutons. 
shaved imported Parmigiano-Reggiano.

main course
ChiCken parm “Vodka” Style
 house vodka sauce. fresh mozarella. mezze rigatoni.

eggplant rollatini (V)
 breaded eggplant. ricotta. marinara.

grilled Veal Chop 
 rosemary seasoned. mashed potatoes & green beans. 

Center Cut filet mignon 
 mashed potatoes & green beans

new york Strip
 certified black angus. mashed potatoes & green beans

maCadamia nut CruSted grouper
 beurre blanc. roasted potatoes & green beans

Stuffed Shrimp
 classic crabmeat stuffing. roasted potatoes & green beans 

linguine alla peSCatore
 lobster tail, shrimp & lump crabmeat tossed with linguine
 your choice: bianco, marinara or fra diavolo

Surf & turf (+$18)
 center cut filet mignon & cold water lobster tail. 
 drawn butter. green beans & roasted potatoes. 

John henry’S famouS CraB CakeS 
 house tartar sauce. roasted potatoes & green beans. 

Broiled twin loBSter tailS 
 drawn butter. roasted potatoes & green beans. 
 stuffed with crabmeat (+$18)

dessert
your server will present our dessert tray.

*no substitutions


