
 

Dinner 
Serving from 5 pm – Close  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

18 % Gratuity will be added to parties of 6 or more 

***Consumer Advisory: There is an increased health risk associated with eating undercooked or raw meats poultry, 

seafood, shellfish, or eggs and may increase the consumer’s risk of food borne illness 

 

 

APPETIZERS 

Jumbo Shrimp Cocktail  

large shrimp served chilled with classic cocktail sauce 

Beef or Chicken Empanadas – Two crispy half-moon empanadas filled with  Beef 

 or Chicken, served with Roasted Red Pepper Cream sauce 

Olives & Manchego 

Marinated olives with manchego cheese, roasted red peppers and grilled 

bread 

New England Clam Chowder  – Traditional chowder with Clams & bacon 

Lulu’s Soup of the Day  – Each day a new soup will be prepared – check with  your 

 server 

Steamed Mussels  

With pineapple vinegar cream served over hand cut fries – everyone’s 

favorite. 

Fresh Fish Taco  

Tender pieces of lightly fired fish with onions, tomatoes, cilantro, lemon 

cream and salsa verde. 

Calamari  

 With sweet spicy peppers, cherry tomatoes, onions, cilantro & garlic cream 

Lump Crab Cake  

 Jumbo lump crab meat cakes served with gremolata sauce  

Lobster Rangoons– Six Crispy Ragoons filled with lobster & cream cheese & 

 served with a spicy sweet chili sauce 

Pork Wontons  – Six Crispy Wontons stuffed with pork & apples with a spicy  sweet 

 sesame chili sauce 

Grilled Vegetable Flatbread  

 Seasonal vegetables, tomatoes, & Mexican Mozzarella Cheese 

Chorizo flatbread  

 Spicy Marinara sauce, chorizo sausage, Mexican Mozzarella Cheese 

Clams Fra Diablo – clams  sautéed in a white wine and spicy tomato sauce 

 served with grilled bread 

 

SALADS 

Hearts of Iceberg  

With blue cheese dressing, tomatoes and salami  bits. 

Blue Crab Salad  

Jumbo lump crab meat with cherry tomatoes, avocado, onions, cilantro & 

creamy apple cider vinaigrette on plantain cups. 

*** Caesar Salad  

romaine hearts with homemade dressing, croutons, and anchovies 

Bibb Salad  

With red onion, cherry tomatoes, crispy Serrano ham, apple cider creamy 

vinaigrette 

 

 



Entrees 
 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Steaks & Chops 
 

Coffee Mustard Pork Tenderloin    8 oz         Teriyaki Marinated Steak Tips     

                                          Rack of Lamb    

Grilled NY Strip Steak         Sirloin Steak  Grilled Filet Mignon  

With beer & molasses sauce           8 oz –                            8 oz -        

               12 oz -  

Steaks, Chops, & Chicken get a Choice of two sides & a choice of sauce 

   Add Crab Salad or Crab Cake  $14                                          Add Lobster Tail  $9 
 

Choose your  Sauce: 

Argentinean Chimichurri, Wine & Veal Demi Glaze, Béarnaise our way, Blue Cheese, Spicy Guava BBQ 

 

Chef Specialties 

Crispy Pork Confit  

16 hour slow roasted served with orange scented black beans and house guava BBQ 

sauce 

Vegetable Pasta  

Seasonal Vegetables Ragout served over homemade pasta 

Grilled Habanero Encrusted Scallops  

served with Manchego Mashed Potatoes, grilled asparagus, & roasted red pepper 

aioli 

Latin Grilled Flank Steak  

11oz Flank Steak served over crispy potatoes, heirloom tomato basil salad topped 

with Argentinean chimichurri 

Liver & Onions  

 Sautéed liver with caramelized onions served with mashed potatoes and a wine & 

 veal demi glaze 

Classic Pot Roast  

 Served with mashed potatoes, braised vegetables, & horseradish sour cream  sauce 

Seafood & Poultry 

Roasted ½ Chicken  

Comes with a choice of two sides 

Grilled Atlantic Salmon  

With grilled asparagus & garlic lemon cream 

Baked Cod  

 With grilled asparagus & garlic cream 

Lobster Mac & Cheese   

With aged cheddar sauce & pancetta ham 

Baked Herb Encrusted Grouper  - Market 

Served with Au gratin potatoes & Garlicky Sautéed Spinach 

Shrimp Scamp  

 Jumbo shrimp sauté to perfection with homemade pasta and a white wine sauce 

Scallop Pasta  

 Pasta and scallops served in a garlic lemon and roasted red pepper sauce 

 

Sides 

Catalan Style Broccoli                                   Baked Potato  

Grilled Asparagus                     Jasmine Rice  

Garlic Green Beans      French Fries  

Sautéed Mushrooms      Mashed Potatoes  

Garlicky Sautéed Spinach                                Au gratin Potatoes  

Yucca Fries                                                                               Sweet Potato Fries           

   

 

 


