
All soups and salad dressings are 
made in house from scratch. 

NEW ENGLAND CLAM CHOWDER
Cup - 3.95 | Bowl - 4.95

FRENCH ONION SOUP - 4.95

GARDEN SALAD
Greens with tomato, onion and cucumber - 5.95

TOM’S GREEK SALAD
Romaine, tomato, onion, cucumber, feta cheese, 

pepperoncini, olives, house vinaigrette - 8.95

CAESAR SALAD
Your choice of blackened or grilled chicken 

or shrimp, romaine lettuce, croutons, 
parmesan cheese, Caesar dressing - 

Chicken 16.95 | Shrimp - 17.95

Starters

All kids meals are served with fries. 
(12 and under only please) 

HAMBURGER - 5.95
CHEESEBURGER - 6.95

CHICKEN TENDERS - 6.95
FISH SANDWICH - 6.95
GRILLED CHEESE - 5.95

ALFREDO 
Your choice of grilled or blackened 

chicken or shrimp, served over a bed of 
pasta smothered in a rich alfredo sauce - 

Chicken 16.95 | Shrimp 17.95

Soups and Salads

Sandwiches

Kids MealsPasta

House Specialty 
*Notice: Consuming raw and undercooked meats, poultry, seafood, 

shell!sh and eggs may increase your risk of foodborne illness.  

GYRO SANDWICH
Served with homeamde tzatziki sauce - 9.95

PRIME RIB SANDWICH 
Served with French fries - 12.95

FISH SANDWICH 
Served with French fries - 9.95

HAMBURGER
Served with French fries - 8.95

SAGANAKI 
Greek cheese !amed with Brandy.  OPA! - 8.95

CRAB RANGOON
Full of crab and cream cheese and 
served with sweet chili sauce - 9.95

ESCARGOTS
6 large snails in garlic butter.  

Served with garlic bread - 8.95

SESAME ENCRUSTED TUNA
Sesame encrusted tuna, served rare, 

with ginger, wasabi and soy sauce - 14.95

SHRIMP COCKTAIL
5 shrimp served with homemade 

cocktail sauce - 7.95

BEER BATTERED ONION RINGS - 7.95

CHEESE STICKS
Lightly fried and full of mozzarella, 

served with marinara - 7.95

COCONUT SHRIMP 
6 of our famous hand breaded coconut 
shrimp, served with marmalade - 10.95

CHICKEN WINGS
8 pieces, your choice: mild, medium, 
hot, garlic parmesan or BBQ - 11.95

SPICY POPCORN SHRIMP
Popcorn shrimp mixed with 

boom boom sauce - 8.95

GREEK PLATE
Greek olives and pepperoncini, cucumbers, 

feta cheese, tomatoes and garlic bread - 
2 for 8.95 | 4 for 10.95



House Specialty 
*Notice: Consuming raw and undercooked meats, poultry, seafood, 

shell!sh and eggs may increase your risk of foodborne illness.  

Surf and Turf
PETIT FILET & FRIED SHRIMP

6 oz "let and 5 pieces of fried shrimp - 28.95

PETIT FILET & LOBSTER TAIL
6 oz "let and 6 oz cold water lobster tail - 33.95

Beef

All Entrees are served with our 
famous beer rolls, salad, and 

choice of potato, veggies or rice.  

Add a Greek or Caesar Salad for $2

From the Water
JUMBO SHRIMP

Your choice: fried, grilled, blackened or cold.  
6 pcs - 14.95 | 10 pcs - 17.95

Dishes below available; grilled, 
blackened, baked, or fried.  
ATLANTIC SALMON - 18.95

MAHI MAHI - 18.95
TILAPIA - 15.95

GROUPER - 19.95

SESAME SEARED TUNA
Sesame seed encrusted tuna served rare 
with ginger, wasabi and soy sauce - 17.95 

GINO’S COCONUT SHRIMP
Freshly breaded in house and deep 

fried until golden brown.  
6 pcs - 14.95 | 10 pcs - 17.95 

LOBSTER TAIL
New Zealand cold water lobster 

served with melted butter. 
12 oz - 33.95 | 1 lb - 42.95

Pork and Poultry

PRIME RIB
Slow cooked for 6 hours, served with a  

horseradish sauce and au jus.  
Served until sold out - 28.95

NEW YORK STRIP
USDA Prime 12 oz premium, freshly hand cut 

selection, char-grilled to your liking - 23.95

FILET
10 oz premium, freshly hand cut 

selection, char-grilled to your liking - 35.95

RIBEYE 
14 oz premium, freshly hand cut 

selection, char-grilled to your liking - 28.95

TOP SIRLOIN
10 oz premium freshly hand cut 
char-grilled to your liking - 17.95

CHOPPED STEAK
Char-grilled ground beef topped with 

sauteed mushrooms and onions - 15.95

SHISH KABOB
Filet medallions, tomatoes, green 

peppers, mushrooms and onions - 16.95

CHICKEN TERIYAKI
Marinated and grilled to perfection 

in a light teriyaki glaze - 15.95

BONELESS PORK LOIN CHOPS
Two tender, center cut, boneless chops - 16.95

BBQ BABY BACK RIBS 
Full rack, slow cooked over 4 hours and 

smothered in our homemade BBQ sauce - 18.95
TUESDAY’S ONLY! 14.95

ROASTED HALF DUCK 
Baked to perfection and served with 
an orange marmalade sauce - 25.95

RACK OF LAMB 
Mouth watering rack of lamb glistened 

with a herbed lemon oil - 27.95

Sides
BAKED POTATO | SWEET POTATO | FRENCH FRIES | 

RICE PILAF | MUSHROOMS & ONIONS | 
GREEN BEANS | BROCCOLI | 



House Specialty 
*Notice: Consuming raw and undercooked meats, poultry, seafood, 

shell!sh and eggs may increase your risk of foodborne illness.  

SUNSET SPECIALS 
Served 4:00 pm - 5:30 pm (excludes holidays, all orders must be placed before 5:30 pm) 

All dishes served with our famous beer rolls, salad, and choice of potato, veggies or rice.  

PRIME RIB
Slow cooked for 6 hours, served with a horseradish sauce and au jus - 22.95

TOP SIRLOIN 
10 oz freshly hand-cut and char-grilled - 15.95

SHISH-KABOB
Filet medallions, tomatoes, green peppers, mushrooms and onions - 15.95

BBQ BABY BACK RIBS
Full rack, slow cooked 4 hours served 

with homemade BBQ sauce - 15.95

ATLANTIC SALMON 
Wild Atlantic Salmon seasoned with a delicous lemon oregano oil - 16.95

BONELESS PORK LOIN CHOPS
Two tender, center-cut, boneless chops - 14.95

CHICKEN TERIYAKI
Marinated and grilled to perfection in a light teriyaki glaze - 12.95

CHOPPED STEAK
Char-grilled ground beef topped with sauteed mushrooms and onions - 14.95

SHRIMP CAESAR SALAD
Grilled shrimp, romaine, croutons, parmesan cheese, dressing - 14.95

HADDOCK
Tender Atlantic "sh served moist and seasoned 

with a herbed lemon juice oil - 14.95

JUMBO SHRIMP COCKTAIL
Boiled in beer marinade and chilled, served cold - 13.95

MAHI-MAHI
Grilled seasoned with a delicious lemon oregano oil - 16.95

FRIED JUMBO SHRIMP 
Fresh breaded jumbo shrimp and deep fried 

to a crispy, golden perfection - 13.95

GINO’S COCONUT SHRIMP 
Freshly breaded in house and deep fried - 13.95

TILAPIA
Grilled and seasoned with a delicious lemon oregano oil - 13.95

TUESDAY SPECIAL!
BBQ Baby Back Ribs - 14.95


