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= Calinari

/ (_./_};,;jf 7 /nmep  The sweetest, most tender that you will ever taste. Lightly hand- battered
i Mt and flash fried accompanied by our zesty Marinara sauce and garlic Aioli
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5@ Tempura
erved with fried wontons and our hot and sour dipping sauce

570

Creaﬂo?/ Cm/ ZZ%
Lurip crab with olir special blend of cheeses & seasonings served in a
delicious crispy bread bowl

77
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A houseAfavorite! Served in a puff pastry with creamed spinach

572

Cral Bruschottn

A traditional tomato & basil bruschetta topped with lump crab and a sweet
drizzle of balsamic reduction
70

Fried Oyt
orite! Plump and juicy hand beaded oysters served with cocktail
sauce for dipping

59

A local
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Did You Know?
~ Our Lunch Specials are served daily: Choose from a variety of lunch
entrees and have a soft beverage on us for just $6.95!
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~ We offer a full Brunch Menu on Sundays from 9:30 am till 2:00 pm. Bring your family for
a delicious treat of Blueberry Pancakes or Omelet a la Oscar!

~ We specialize in private functions: Rehearsal dinners, Birthday parties, Business Meetings, Luncheons,

and Weddings!

Call us at: 110.352.5250 to reserve your special event today!



Salads
Light House” Seltd|

esculin Greens, Cherry Tomatoes, toasted Walnuts, Mandarin oranges S
with our honey poppyseed dressing Soups
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Cuaesar 5@4/

Romaine, Herbed Crouton, Parmesan Cheese, Creamy Caesar dressing

i F/‘e/w/ 107/zw%
Sy M/ Bacon Szg/

Fresh Baby Spinach, Applewood Smoked Bacon, Cherry Tomatoes & Red . .%;
Onions tossed in Apple Vinaigrette dressing and topped with Parmesan cheese /Vlws £ y
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Add a Crab Cake, Sautéed Crab or Grilled Shrimp 58
Add Flank Steak or Grilled Chicken 56~
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All entrees served with fresh baked bread and a choice of two sides.

ﬁéf/lzfzjm
80 the finest beef tenderloin wrapped in Applewood smoked bacon and
grilled to perfection, topped with a roasted Shallot Demi

528

Near York St

12 oz of cbﬁ:e Angus beef grilled to desired temperature and topped with
caramelized Shallot Butter
527

Sirlyin
8 0z barrel cut sirloin grilled and topped with caramelized onions and Hotel
Butter

518



ﬁ?%‘”’ Crel Cakos

mbo Lump Crab Meat blended with our secret
ingredients. Served with a Roasted Corn and
Tomato Relish

528

Broiled Sealbpss Casine
Day Boat scéllops broiled with Casino butter,
Applewood smoked bacon, and topped with a
blend of ltalian cheeses
522

Wil Aluskan Hallbut

Broiled Halibut filet encrusted with Romano

Sea OOCl

f%m Oscar

Fresh Atlantic salmon broiled, topped with roasted
asparagus, lump crabmeat, and Hollandaise
528

{jry%«i& Pééfe/'
resh hand-breaded oysters, butterflied Jumbo
shrimp, and one of Lighthouse Sound’s famous

crab cakes

330

Sea;

Lrimavern
Shrimp, scallops, Lump crabmeat, cherry
tomatoes, carrots, broccoli and asparagus
tossed in Lemon Boursin cream sauce. Served
over fresh cut pasta

cheese and herbs, topped with a roasted red 728
Pepper cae Fresh ( cm@f% Dy
/n'c&
Other Selec’cions

K c/ CM
Frésh chicken breast stuffed with Boursin cheese
and spinach. Always served tender and juicy!

318
Duck

Pan seared Muscovy Duck breast smothered in a
Cherry Port Demi
324

White Marble Pok’

Thick cut rib chop served bone-in, topped with
sauteed mushrooms and fresh Sage
578

BON APPETITE!

Ask your server about our homemade Dessert Tray



,& These selections are not part of our Two Can Dine for $49 Dinner Special



