
Draft Beers
domestic   3.75

import   4.75

Premium american Beers  4.5

Budweiser, Bud Light
miLLer Lite

micheLoB uLtra
coors Light

o’ douL’s Na Beer

imPorteD Beers  5
heiNekeN

coroNa, coroNa Light
amsteL Light
New castLe

new York cheese cake

Profiteroles

chocolate coateD 
Peanut Butter ice cream

6

HOURS 
(DAILY)

Open 24/7

Appetizers,
soups And sAlAds

shrimP cocktail  12.99

lumP craB cocktail  15.99

caesar salaD  7.99
JumBo shrimp  12.99

craB  13.99

manhattan clam chowDer
cup   5.99

BowL   7.99

new englanD clam chowDer
cup   5.99

BowL   7.99

steAmers

littleneck clams   15.99

new ZealanD mussels   15.99

S pa r k l i n g  W i n e S  g L a s s  B ot t L e

Domaine chanDon, Brut 187mL  10 (split) 
moscato, Villa m rosso Dolce, itaLy 9 36

l i g h t  &  r e f r e S h i n g  W h i t e  W i n e S

Pinot grigio, santa cristina By aNtiNori, 6 24
siciLy, itaLy
riesling, saint m, pfLaz-germaNy 7 22
Pinot grigio, santa margherita, 11 42
VaLdidge, itaLy
sauVignon Blanc, kim crawforD, 8 32
marLBorough-New zeaLaNd

B l u S h  W i n e S

white ZinfanDel, Beringer, ca 6 22

C h a r d o n n ay

kenDall Jackson Vintners reserVe, ca 8 32
ferrari-carano, aLexaNder VaLLey, ca 9 36

C a B e r n e t  S au v i g n o n

roBert monDaVi PriVate select, ca 7 26
ferrari carano, aLexaNder VaLLey, ca 9 36

M e r l ot

ferrari carano, soNoma, ca 9 36
roBert monDaVi PriVate select, ca 7 26

p i n ot  n o i r

roBert monDaVi PriVate select, ca 7 26

bottled wAter
acqua Panna NaturaL spriNg water  5

s.Pellegrino sparkLiNg NaturaL miNeraL water  5

FReSH
on the Shell
clams on the half shell*

11.99 (1/2 dozen) - 16.99 (dozen)

oYsters on the half shell*
12.99 (1/2 dozen) - 18.99 (dozen)

colD seafooD comBination*
19.99

shrimp cocktaiL
cLams 

oysters

oyster shooters*
tequila  4
VoDka  4

aNy 3 shooters for   10



cioPPino  23.99
fish stew prepared with shrimp, craB, 

cod, musseLs aNd cLams.

shrimP scamPi  17.99
serVed with LiNguiNe aNd your choice 

of red or white sauce.

ÉtouffÉe  20.99
traditioNaL caJuN stew prepared 

with shrimp, craB aNd LoBster.

seafooD JamBalaYa  23.99
shrimp, craB, LoBster, aNdouiLLe sausage, 

musseLs aNd cLams.

entrée Additions

 loBster  7.99 shrimP  3.99 craB  3.99

 clams  3.99 chicken  2.99 sausage  3.99

 okra  2.99 rice 1.99 Pasta  1.99
 

moonlight speciAls 1Am-9Am
16 oZ. BuD light Draft  2.00

BlooDY marY  3.50

oYsters on the half shell (1/2 dozen)  8.99

$5 shared pLate charge oN eNtrées

pAn roAsts
fresh seafood sautéed with BraNdy, cream

aNd tomato. serVed with steamed rice.

Palace Pan roast  22.99
shrimp, craB, chickeN aNd aNdouiLLe sausage

craB Pan roast  19.99

shrimP Pan roast  19.99

loBster Pan roast  20.99

comBo Pan roast  21.99
shrimp, craB aNd LoBster

gumbo
a tasty creoLe soup made with a Variety of 

seafood, 
okra aNd aNdouiLLe sausage. serVed with 

steamed rice.

house gumBo  21.99
shrimp, craB aNd LoBster

craB gumBo  19.99

loBster gumBo  20.99 

chicken gumBo  15.99

shrimP gumBo  19.99

BouillaBaisse  23.99
cLassic freNch stew with oNioNs, 
ceLery, shrimp, craB, LoBster, cod, 

musseLs aNd cLams.

linguine anD clams  16.99
choice of red or white sauce.

alaskan chowDer  17.99
serVed New eNgLaNd or maNhattaN styLe

with shrimp, craB aNd LoBster.

shrimP & loBster fra DiaBlo  22.99
sautéed shrimp aNd LoBster iN a spicy 
tomato sauce serVed with LiNguiNe.

house FAVorites

$5 shared plate charge on entrées

*thoroughly cooking foods of animal origin such as beef, eggs, fish, 
lamb, milk, poultry or shellfish reduces the risk of food borne illness.

individuals with certain health conditions may be at higher risk 
if these foods are consumed raw or undercooked.




