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Cold
Jumbo Shrimp Cocktail

cocktail sauce
16

Jumbo Lump Crabmeat Cocktail
cocktail sauce
22.5

Opysters of the Night (6)
18

Baccala Salad
cured italian cod
19.5

Jqot

Shrimp Bisque
13
Fried Calamari
16.5
Fried Scallops (6)
18.5
Mussels
marinara or fra diavolo
15
Clams Casino
16
Stuffed Mushroom
sausage 14
crabmeat 17

ﬂnsa[ata

House Salad
spring mix. red onions.
black olives. grape tomatoes.
house vinnaigrette.
12

Classic Caesar
romaine. garlic croutons.
parmigianno-reggiano. house caesar.
15

Boxer Salad

spring mix. seasonal fruit. candied
walnuts. fresh mozzeralla.
raspberry vinnaigrette.
16.5

Primi

Linguine Red Scampi
jumbo lump crabmeat. shrimp.
red scampi sauce.

41.5

Linguine Pescatore
lobster tail. shrimp. scallops.
bianca, marinara or fra diavolo
49.5

Penne ala Vodka
add chicken +9 / add shrimp +12
25

Secondi
Surf and Turf

south african tail. black angus filet.
69.5

Filet Mignon
10 oz. grilled center cut.
58.5

Horseradish Crusted Salmon
dijon sauce.
39.5

Macadamia Nut Crusted Grouper
seasonal beurre blanc.
395

Pork Chop Parm
butterflied and pan-fried.
linguine marinara.
38.5

Chicken Parm

linguine marinara.
32.5

JH’s Crab Cakes
award-winning jumbo lump crab cakes.
signature tartar sauce.

48.5

Lobster Tails
two south african tails. drawn butter.
595

For shared entrees, a splitting fee of $10 applies. A Service Fee of 20% is added to all parties of 6 or more.
Thank you for your understanding.




