
  

  

 

 

Dinner Menu 
 

Available after 4:00 
 

All dinners served with one side item, see choices below 

Seafood 
 

Catch of the Day 
Ask your server what special treat the Chef has for you today $ Market price 

 

Fish and Chips 
Lightly battered white fish, served with tartar sauce $11.99 

 

Fried Shrimp Dinner 
  12 lightly battered shrimp  

served with cocktail sauce or Pete’s famous Louis sauce $13.99 
 

Nut Crusted Mahi-Mahi with Garden Herbs 
Blended pine nuts, walnuts and pecans coat this flavorful fish $14.99 

 

Baked Salmon with a Sundried Tomato Crust  
On a Pool of Sunflower Pesto Sauce 

North Atlantic salmon filet baked and presented on our fresh garden pesto $14.99 
 

Rick’s Special Lump Crab Cakes 
Two crab cakes sautéed and presented with our red pepper dill sauce $15.99 

 

Shrimp Scampi over Fettuccini  
Twelve shrimp sautéed with garlic, white wine and garden herbs $16.99 

 

Grilled Salmon 
Atlantic salmon, grilled or blackened $16.99 

 

Fried Oysters with a Bloody Mary Dipping Sauce 
Twelve SELECT grade oysters lightly breaded and served with our spicy tomato sauce $13.99 

 

Grilled 11 oz. Cold Water Lobster Tail 
Perfectly sweet and tender, served with melted butter $24.99 

 

Snow Crab Leg Dinner 
A pound and a half of steamed Canadian snow crab legs $24.99 

 

Topsail Surf and Turf 
11 oz. grilled cold water lobster tail 

Served with a 7 oz. filet mignon $36.99 
 

Side Items 
Vegetable of the day, homemade potato chips, sweet potato fries, French fries, cole slaw, 

fresh fruit, mashed red bliss potatoes or baked potato (available after 4:00) 
Additional side items available for $1.99 each  

 

An 18% gratuity will be added to parties of 7 or more. 
Please let us know if separate checks are needed when you order. 


