
 

 

                                                                                      
 
 
 
 
 
 
                                              

 
 
 

 
 

 

APPETIZERS   
 

CRUNCHY CRAB “FINGERS” $15   
Soft Shell Crab Claws, Breaded And Deep Fried. Remoulade And Tartar To Dip. 

 

   BLACKENED TUNA BITES $12   
Local #1 Grade Ahi Tuna. Cajun Seasoned, Fired In A White Hot Cast Iron Skillet.  

Prepared Medium Rare, Served With A Sweet Pickle Dipping Sauce. 
 

STICKY ASIAN RIBS $13   
Wok Crispy Baby Backs In A Spicy-Sweet Sauce. Chopped Scallions Sesame Seed Sprinkle.  

Spicy Chinese Mustard To Dip.  
 

 

MAINS  
   

   TEXAS T-BONE  $39 
 16 Ounce Angus Steak. Thick Cut Wavy  Fries Or Baked Potato With Butter Sour Cream.  

Seasonal Veggies, Crispy Breaded Onion Rings. 
 

FILET MIGNON RISOTTO  $28 
Angus Filet Mignon Tips, Arborio Rice,  A Trio Of Wild  

Mushrooms, Carrots And Slivered Asparagus. Beef Demi-Glace Splash. 
 

STUFFED FLOUNDER  $31 
  Flounder Filets Stuffed With Crabmeat By Rosa, Our Prep Chef. White Wine Splash,  

Fresh Lemon Squeeze. Oven Baked. Lobster Bisque Risotto, Seasonal Veggies. 
 

    GNOCCHI BOLOGNESE $24 
Fresh Potato Pasta From Family Kitchen, Flanders, NJ. Served With A Classic Slow Simmered  

Three Meat And Vegetable Red Sauce. Garlic Bread On The Side. 
 

  LOBSTER BISQUE PASTA  $29 
Maine Lobster, Tail & Claw, Fresh Plum Tomato, Baby Spinach.  

Tossed In A Light Sauce Prepared With Butter, Shallots,  Lobster Stock, 
 A Tad Of Heavy Cream.  Fresh Local Linguine, From Family Kitchen Flanders, NJ.  

 

BLACKENED TUNA  $28 
A Fresh Cut Loca Ahi #1 Grade Lion Steak, Cajun Seasoned And Fired In A White Hot Skillet.  

 A Mango-Red Onion-Sweet Red Pepper Salsa, Warm Roasted Jersey Corn Salad, Jasmine Rice. 
  

 COUNTRY FRIED PORK CHOPS  $24 
Two Boneless Center Cut Loin Chops Pounded Thin, Breaded, Fried Crispy.  

Creamy Mashed Potatoes , Sauteed Green Beans & Jullianne Carrots. 
Chef Akins (RIP) South Carolina White Gravy. Corn Bread. 

 

   GRILLED BRAT SANDO  $18 
Two Char-Grilled German Sausages Topped With Sliced Fried Potatoes And Green Peppers.  

 Crispy Baguette. Tater Tots On the Side. 
 

CUBAN SANDWICH  $21 
Sliced Roasted Pork Striploin, Sliced Smoked Country Ham Folded In Cuban Bread  

With Sliced Pickles And Mustard. Crispy Shoe String Fries On The Side. 
 

GREEK TORTELLINI SALAD $18 
Three Cheese Pasta Pockets, Cucumber, Tomatoes, Red Onion, Green Bell  

Pepper, Feta Cheese, Mediterranean Olives. Classic Greek Vinaigrette.  
Add Grilled Chicken, $8 Additional. 

 

CRISPY FLOUNDER SANDWICH  $23 
Two Hand Breaded Filets By Rosa. Brioche Roll, Lettuce & Tomato,  
Crispy Fries & House-Made Cole Slaw On The Side, Tartar Sauce. 

 
 
 

A Family Company Proudly Owned & Operated By Mark Jakuboski And An Amazing  Dedicated Staff  

NJ MONTHLY Reader’s Choice  Awards  “Best Bang For You Buck”  1998-2025  & 2026  Thank You! 

Keeping  Dining Out Affordable Since 1983 


