
TODAY’S 
DINNERS 

Santa Fe Steak Salad 
Dry Rubbed N.Y. Strip Grilled and sliced 
Served over Baby Greens with sliced 
avocado tossed with a mango dressing. 

Topped with tomatoes, black beans, grilled 
jalapeno and roasted red pepper 12.99 
Sub 4 Grilled Shrimp for steak 14.99 

 

Thai Eggplant Salad 12.99 
Roasted eggplant with a peanut sate sauce 
Served over baby greens & a cucumber slaw  

 

Surf and Turf 
Grilled 8oz Sirloin Baseball Steak 
With 2 baked stuffed shrimp 19.95 

  

Grilled Whole Sea Bass 15.95 
 

Grilled Native Striped Bass 
Served with baby field greens lightly tossed 

in a lemon caper vinaigrette 15.95 
 

Creole Blue Fish 12.99 
Native Blue Fish Baked in a Creole sauce 

 

Clam Boil 
2 hot dogs, 2 sausage, chourico,  
Potato, onion and steamers 18.95 

    

Lobster Salad Roll 12.95 
Lobster Sauté 23.95 

Twin 1 ¼ lb Boiled Lobster 30.95 
1 ¼ Twin Baked Stuffed Lobster 34.95 

1 ¼ Boiled Lobster 19.95 
 1 ¼ stuffed Lobster 22.95 
Lobster & Steamers 26.95 

 
 
 
 
 

SPECIALS 
APPETIZERS 
Maine Steamers 13.95 

 

 Baked Artichoke Casserole 
Fried artichokes Tossed with garlic butter, 
Topped in a casserole with Monterey jack 

cheese and scallions 7.95 
 

Pan Seared Ahi Tuna 
Rolled in sesame seeds and pan seared 

Served with pickled ginger, seaweed salad 
and wasabi dressing 10.95 

 

 

DRINK SPECIALS 
 

Sunset Martini 
Coconut rum, peach tree, 

orange juice and grenadine 7.00 
 

Glass of Sangria White or Red 6.00 
 

Jekel Pinot Noir 
8 Glass **** 20 Bottle 

 

   Lady’s Night Martini 
ChocoVine and Raspberry Liquors 7.00 

 

ChocoVine on the rocks 7.00 
 

Espresso 2.00 *** Cappuccino 3.50 
 

 

LePage’s Tee Shirts 
$12.00 each 

 


