
Shrimp Cocktail
5 fresh deveined shrimp cooked until tender
and served with house cocktail sauce

$18

Bavarian Pretzel
Slightly crunchy on the outside and soft in the
middle pretzel servied with honey mustard ad

cheese sauce
$13

Fried Zucchini 
Fresh zucchini breaded and fried then served in

a basket with horseradish
$15

Drunk Clams
One dozen clams steamed in scampi beer broth

$22

Coconut Shrimp
5 Shrimp coated with coconut served with

orange sauce
$19

Crab Cakes
Two fresh crab cakes, pan fried and served with

cocktail sauce and lemon
$23

Sausage Stuffed Mushrooms 
Baked fresh mushrooms stuffed with sausage

$16

BBQ Ribs
Pork Ribs, coated with BBQ sauce and then

baked.
$24

Prime Rib
Prime rib oven roasted to your liking an served

with potatoes of your choice
$40

Steakhouse T-Bone
Grilled T-bone topped with butter and frizzle

onions, served with creamed spinach
$35

Stuffed Lobster Tails
Two warm water lobster tails with a crab meat
stuffing baked and topped with shrimp scampi

$50

Veal Saltimboca
 Seasoned and sautéed veal cutlets topped with

prosciutto, tomatoes, and mozzarella in a
mushroom marsala, served over spinach 

$29

Halibut Vongole
Halibut broiled with lemon and butter served in a

white clam sauce with sundried tomatoes
$35

Salmon Zachary’s
Fresh salmon grilled and topped with garlic,

mushrooms, and sun-dried tomatoes served in a
sherry wine sauce with lemon zest and cream

$28

Grouper Yomara
Grouper Sautéed with scallions and mushrooms,
served in a spicy garlic. butter, lemon wine sauce.

$28


