
Appetizers 
 

 

 

Cajun Seafood Bites 

With a wasabi dipping sauce 

7.95 

 

Mango Ginger Grilled Shrimp 

With chipolte duck sauce 

10.95 

 

Golden Fried Calamari 

with our plum tomato marinara 

7.95 

 

Lobster Ravioli 

Topped with a tomato blush sauce 

9.95 

 

Coconut Crusted Fried Scallops 

with a jalapeno butter 

9.95 

 

Shrimp Scampi 

large shrimp sauteed in extra virgin olive oil with white wine, 

garlic, herbs and a squeeze of lemon 

10.95 

 

Jumbo Lump Crab Cake 

with a sweet stone ground mustard sauce 

10.95 

 

Steamed Pork Dumplings 

with a Japanese ponzu sauce 

7.95 

 

Vegetable Spring Rolls 

A Blend of Cabbage, Bean Sprouts, Carrots 

& Chestnuts. Served with a Thai Chili Dipping Sauce 

6.95 

 

Baked Tuscan Style Stuffed Artichoke Hearts 

stuffed with fresh basil, grated pecorino romano cheese and garlic 

crumbs 

6.95 

 

 



Salads 

 

Pilot House Salad 

A crisp mix of garden greens, spring mix, shredded carrots, 

seedless cucumbers, ripe tomatoes, craisins and seasoned croutons 

3.95 

 

Pilot House Caesar Salad 

Fresh chopped romaine with our own creamy caeser dressing, fresh 

grated parmesan cheese and seasoned croutons. 

Small 3.95     Large 6.95 

with chicken 12.95   /   with shrimp  15.95 

 

Bleu Cheese & Pear Salad 

mixed baby greens, petite chunks of bleu cheese,  

sliced pears and walnuts 

tossed with balsamic vinaigrette 

7.95 

 

Cucumber and Crab Leg Salad (Kanisu) 

marinated cucumber and crab leg in a Japanese vinaigrette 

6.50 

 

Chopped Antipasto Salad 

a delicious mixture of cured Italian meats, fresh mozzarella, 

imported provolone, olives, tomatoes, onions and celery. 

Lightly tossed with balsamic vinaigrette 

7.95 

 

 

Fresh Mozzarella Pinwheels 

Fresh homemade mozzarella, rolled  

with proscuitto, basil and roasted red peppers  

served over spring mix and drizzled with balsamic viniagrette 

8.95 

 

 

 

 

 

 

 

 

 



RAW BAR 
 

Shrimp Cocktail 

Five jumbo shrimp served with our own spicy chili  

cocktail sauce 

10.95 

 

Jumbo Lump Blue Claw Crab Cocktail 

9.95 

 

Clams on the Half Shell 

½ dozen 6.95 dozen 12.95 

 

Maryland Oysters on the Half Shell 

½ dozen 7.95 dozen 14.95 

 

Raw Bar Sampler Platter 

2 jumbo shrimp, 2 oysters on the half shell,  

2 clams on the half shell and jumbo lump crab cocktail 

13.95 

 

PASTA 
Dinner entrees include your choice of homemade soup du jour or garden fresh salad and fresh baked bread 

 

Vodka Penne 

With prosciutto in a pink cream sauce with pecorino, reggiano, and 

mozzarella cheeses 13.95 

With sautéed breast of chicken strips 17.95 

With four large sautéed shrimp 21.95 

With lobster meat 21.95 

 

Linguine with Clam Sauce Luigi Style 

Fresh medium whole and chopped clams in a virgin olive oil, butter, 

garlic, white wine, fresh basil brother with a splash of crushed 

plum tomatoes served mild or spicy over linguine 

17.95 

 

Lobster Ravioli 

Large raviolis filled with rich and creamy ricotta and lobster meat. 

Finished with a blush tomato sauce 

17.95 

 

Perfect Storm 

Sautéed jumbo shrimp and lump lobster meat in a tomato basil cream 

sauce with baby peas served over linguine 

21.95 



 

Surf 
Dinner entrees include your choice of homemade soup du jour or garden fresh salad and fresh baked bread. 

Shrimp Scampi 

Large gulf shrimp lightly sauteed in virgin olive oil, butter, garlic and 

chopped shallots with herbs and white wine. Served over linguine   18.95 

 

Tilapia with Jumbo Lump Crabmeat Stuffing 

In a lemon butter sauce 

Served with asparagus and vegetable rice pilaf   18.95 

 

Cashew Encrusted Grouper 

Fresh grouper filet crusted with crushed cashews and drizzled with a 

scallion and basil buerre blanc.  Served with asparagus and vegetable 

cous cous  19.95 

 

Potato and Horseradish Crusted Atlantic Salmon 

Topped with a yellow pepper and cilantro pesto sauce 

And served with vegetable du jour   17.95 

 

Gulf Coast Shrimp 

In a sweet & spicy asian coconut sauce 

Served with jasmine rice & snow peas and carrots 18.95 

 

Large Gulf Shrimp or Sea Scallops 

Fried or Baked 

Served with vegetable du jour and rice pilaf 

Shrimp  18.95         Scallops  19.95 

  Half Shrimp / Half Scallops 20.95 

 

Jumbo Lump Maryland Crab Cakes 

With a sweet stone ground mustard sauce 

Served with spinach and sweet potato fries   21.95 

 

Day Boat Sea Scallops 

In a fresh citrus buerre blanc  

Served with spinach and vegetable cous cous 19.95 

 

Lobster 

Brazilian Twin Tails Dinner 

Served with garlic mashed potatoes and seasonal vegetable   33.95 

 

Fresh Maine Lobster 

Served with garlic mashed potatoes and seasonal vegetable 

1 ¼ lb    MARKET PRICE / 2 ¼ lb    MARKET PRICE 

 

A 20% GRATUITY WILL BE ADDED TO ALL PARTIES 8 OR LAR 



Turf 

Dinner entrees include your choice of homemade soup du jour or garden fresh salad and fresh baked 

bread. 
 

8 oz. Filet Mignon 

with a wild mushroom bordelaise 

served with roasted garlic mashed potatoes & vegetable  

20.95 

 

14 oz. New York Strip 

with a bleu cheese demi glace 

served with asparagus and garlic mashed potatoes 

19.95 

 

Sirloin Ali 

Grilled 14 oz USDA Choice New York Sirloin Strip 

topped with basil, garlic, crushed red pepper and romano cheese served 

with garlic mashed potatoes and vegetable du jour 

19.95 

 

Prime Rib 

served with garlic mashed potatoes, asparagus, au jus and a horseradish 

cream sauce 

queen cut   17.95 

king cut    19.95 

 

Grilled Pork Chops 

topped with an apple bourbon chutney 

served with sweet potato mashed and vegetable du jour 

15.95 

 

New Zealand Rack of Lamb 

with a rosemary cabernet reduction 

served with vegetable du jour and sweet potato mashed 

23.95 

 

build your own surf n’ turf 
Add any of the following to accompany your turf entree 

 

Jumbo Lump Crab Cake  9.95 

Brazilian Lobster Tail  15.95 

4 Grilled Shrimp  9.95 

4 Baked Sea Scallops  10.95 

 



Chicken 
Dinner entrees include your choice of homemade soup du jour or garden fresh salad and fresh baked 

bread. 

 

Stuffed Chicken Breast 

Chicken breast stuffed with shitake mushrooms, goat cheese and 

spinach. With a thyme demi glaze served with asparagus and 

vegetable rice pilaf 

16.95 

 

Chicken Franchaise 

Tender boneless breast of chicken sautéed in a light egg batter 

with lemon, white wine and shallots. Served with Linguine 

15.95 

 

Chicken Marsala 

Tender breast of chicken sautéed with slices of fresh mushrooms 

and shallots in a marsala wine demi glaze. Served with linguine 

15.95 

 

Chicken Parmagiana 

Tender breast of chicken lightly breaded with seasoned 

breadcrumbs then fried and baked with our marinara sauce topped 

with melted whole milk mozzarella cheese and served with linguine  

14.95 

 

 

For Our Younger Guests 
6.95 

 

Hamburger 

 served with French fries 

 

Pasta 

linguine with marinara 

 

Chicken Fingers 

served with French fries 

 

Fried Shrimp 

served with French fries 

 


