
Soup, Salad & Appetizers
SOUP OF THE DAY

FRENCH ONION SOUP   Beef Broth, Sweet Vidalia Onions, Provolone Cheese 6

TUSCAN WHITE BEAN SOUP   Meatballs, Fennel, White Beans, Tomato Broth 7

GARIBALDI SALAD   Toasted Pine Nuts, Gorgonzola Cheese, Raspberries, Raspberry Vinaigrette 8.5

HEARTS OF PALM SALAD   Romaine Lettuce, Palm Hearts, Cucumbers, Mushrooms, Herb Dressing 7.5

POACHED PEAR SALAD   Arugula, Toasted Walnuts, Goat Cheese Fritters, Port Vinaigrette 10

*CLASSIC CAESAR SALAD    House Caesar Dressing 7.5

DENVER LAMB RIBS   Sweet Ginger Soy Glaze, Pear Cabbage Relish 10.75

SHRIMP RISOTTO CAKE   Sautéed Shrimp, Country Ham & Cream 9.5

CRISPY CALAMARI   Apricot Shallot Sauce 8

MEATBALL SLIDERS   Shaved Parmesan, Marinara  8.5

FRIED SHRIMP   Sweet Chili Aioli, Jalapeño Crème FraÎche, Homemade Spicy Chips 8

CRAB CAKE   Super Lump Crab, Lima Beans, Corn, Sausage 11.25

LITTLENECK CLAMS   White Wine, Lemon, Garlic Butter, Capers 10.5

PROVENCAL MUSSELS   Tri-Colored Bell Peppers, Onions, White Wine, Lemon   9.5

SHRIMP SAVANNAH   Button Mushrooms, Pernod Cream Sauce 8

FRIED GREEN TOMATO PARMIGIANA   Italian Bread Crumbs, Marinara, Mozzarella 9

OLIVE BOWL   Mediterranean Olive, Tunisian Olive Mix 6

CHEESE PLATE Three Cheeses of Chef's Choice with Mango Chutney 10/ for 2.  20/ for 4.

CRAB STUFFED MUSHROOMS    Lemon Butter Sauce, Parmesan Cheese 10

Raw & Steam Bar
*OYSTERS ON HALF SHELL RAW or STEAMED   Cocktail Sauce, Cilantro-Lime Vinegar 9/half doz. 18/doz.

*BLOODY MARY OYSTERS   Avocado, Jalapeño, Tomato, Red Onion, Bloody Mary Mix 10/half doz. 19/doz.

SHRIMP COCKTAIL   Cocktail Sauce  12

LOBSTER COCKTAIL   Four Ounce Maine Lobster Tail,  Drawn Butter  14

DUNGENESS CRAB CLUSTERS   Cocktail Sauce, Drawn Butter  12

Shellfish Platters
*GARIBALDI   Six Oysters, Three Shrimp, Lobster Tail 28

*GRANDE   Eight Oysters, Four Clams, Six Shrimp, Two Lobster Tails 55

*VENTI   Dozen Oysters, Eight Clams, Eight Shrimp, Two Dungeness Crab Clusters, Four Maine Lobster Tails 95

Entrees
CRISPY DIAMOND SCORED FLOUNDER   Apricot Shallot Sauce, Orzo Provencal, Julienne Vegetables 30

CRISPY DUCK   Sweet Ginger Soy, Mushroom Risotto, Haricot Vert 22

LOBSTER RABINI   Twin Lobster Tails, Sherry, Asparagus, Fettuccine Alfredo  36

*GRILLED NEW YORK STRIP   Gorgonzola Cheese, Sautéed Mushrooms, Mashed Potatoes  30

*STEAK DIANE   Tomatoes, Mushrooms, Brandy and Dijon, Mashed Potatoes, Asparagus 30

FRIED SHRIMP   Yukon Gold Potatoes, Onion, Green Beans, White Corn, Tomatoes, Corn Cream Sauce 21

*SEARED SALMON    Whipped Potatoes, Lump Crab, Spinach, Mushrooms, Asiago Cream Sauce 24

SAFFRON SEAFOOD POT   Calamari, Shrimp, Clams, Mussels, Tomato Saffron Broth 24

TILAPIA   Pan Seared, Pernod Cream Sauce, Shrimp, Parmesan Risotto, Asparagus 24

LOBSTER PASTA   Mussels, Lobster Tail, Shrimp, Lobster Sauce, Linguine 28

*VEAL CHOP AU POIVRE    Pepper Seared, Wild Mushroom Brandy Sauce, Mashed Potatoes, Haricot Vert 36

CHICKEN MILANESE   Breaded Chicken Breast, Garlic Beurre Blanc, Mac & Cheese, Haricot Vert 16

SEARED SEA SCALLOPS   Lemon Chive Beurre Blanc, Country Ham Risotto, Asparagus  25

Veal & Pastas
SPAGHETTI & MARINARA  12

SPAGHETTI & SAUSAGE or Meat Sauce Marinara 15

ORECCHIETTE CARBONARA   Peas, Smoked Applewood Bacon, Sautéed Onions, Parmesan 15

SEAFOOD FETTUCCINI ALFREDO   Shrimp, Scallops, Mussels, Lump Crab 23

5 LAYERED LASAGNA   Mozzarella Cheese, Ricotta Cheese, Italian Sausage, Ground Beef, Marinara 16

CLAMS & LINGUINE   Clams, Garlic White Wine Cream Sauce 20

VEAL PARMIGIANA   Seasoned Bread Crumbs, Marinara, Mozzarella, Haricot Vert 18

CHICKEN PARMIGIANA   Seasoned Bread Crumbs, Marinara, Mozzarella, Haricot Vert 18

VEAL/ CHICKEN PICATTA   White Wine, Lemon, Mushrooms, Capers, Roasted Potatoes, Haricot Vert 18

VEAL/ CHICKEN MARSALA   Mushrooms, Marsala Wine, Roasted Potatoes, Haricot Vert 18

CAJUN CHICKEN FETTUCCINI   Tri-Colored Bell Peppers, Onions, Basil, Cajun Spices 14.5

SHRIMP GANG   Shrimp, Curry Sauce, Fettuccini 18

LINGUINE PRIMAVERA   Garlic, Basil,  Artichoke Hearts, Shiitake Mushrooms, Tomatoes, Goat Cheese 16

* Advisory: Consuming Raw or Undercooked Foods Such as Meat, Poultry, Fish,                                                                                                    
Shellfish, and Eggs May Increase Your Risk of Foodborne Illness

Add a four ounce Maine lobster tail to your entrée  16

Soup, Salad & Appetizers
SOUP OF THE DAY

FRENCH ONION SOUP   Beef Broth, Sweet Vidalia Onions, Provolone Cheese 5

TUSCAN WHITE BEAN SOUP   Meatballs, Fennel, White Beans, Tomato Broth 7

GARIBALDI SALAD   Toasted Pine Nuts, Gorgonzola Cheese, Raspberries, Raspberry Vinaigrette 8

HEARTS OF PALM SALAD   Romaine Lettuce, Palm Hearts, Cucumbers, Mushrooms, Herb Dressing 7.5

POACHED PEAR SALAD   Arugula, Toasted Walnuts, Goat Cheese Fritters, Port Vinaigrette 9

CLASSIC CAESAR SALAD   House Caesar Dressing 6

DENVER LAMB RIBS   Sweet Ginger Soy Glaze, Pear Cabbage Relish 9.75

SHRIMP RISOTTO CAKE   Sautéed Shrimp, Country Ham & Cream 8.5

CRISPY CALAMARI   Apricot Shallot Sauce 8

MEATBALL SLIDERS   Shaved Parmesan, Marinara  8.5

FRIED SHRIMP   Sweet Chili Aioli, Jalapeño Crème FraÎche, Homemade Spicy Chips 8

CRAB CAKE   Super Lump Crab, Lima Beans, Corn, Sausage 9.75

LITTLENECK CLAMS   White Wine, Lemon, Garlic Butter, Capers 9.5

PROVENCAL MUSSELS   Tri-Colored Bell Peppers, Onions, White Wine, Lemon   8.5

SHRIMP SAVANNAH   Button Mushrooms, Pernod Cream Sauce 8

FRIED GREEN TOMATO PARMIGIANA   Italian Bread Crumbs, Marinara, Mozzarella 9

OLIVE BOWL   Mediterranean Olive, Tunisian Olive Mix 6

CHEESE PLATE THREE   Cheeses of Chef's Choice with Mango Chutney 10

Raw & Steam Bar
*OYSTERS ON HALF SHELL RAW or STEAMED   Cocktail Sauce, Cilantro-Lime Vinegar 8/half doz. 16/doz.

*BLOODY MARY OYSTERS   Avocado, Jalapeño, Tomato, Red Onion, Bloody Mary Mix 9/half doz. 17/doz.

SHRIMP COCKTAIL   Cocktail Sauce  9.5

LOBSTER COCKTAIL   Four Ounce Maine Lobster Tail,  Drawn Butter  12.5

DUNGENESS CRAB CLUSTERS   Cocktail Sauce, Drawn Butter  12

Shellfish Platters
*GARIBALDI   Six Oysters, Three Shrimp, Lobster Tail 25

*GRANDE   Eight Oysters, Four Clams, Six Shrimp, Two Lobster Tails 50

*VENTI   Dozen Oysters, Eight Clams, Eight Shrimp, Two Dungeness Crab Clusters, Four Maine Lobster Tails 90

Entrees
CRISPY DIAMOND SCORED FLOUNDER   Apricot Shallot Sauce, Orzo Provencal, Julienne Vegetables 26

CRISPY DUCK   Sweet Ginger Soy, Mushroom Risotto, Haricot Vert 19.5

LOBSTER RABINI   Twin Lobster Tails, Sherry, Asparagus, Fettuccine Alfredo  34

*GRILLED NEW YORK STRIP   Gorgonzola Cheese, Sautéed Mushrooms, Mashed Potatoes  28

*STEAK DIANE   Tomatoes, Mushrooms, Brandy and Dijon, Mashed Potatoes, Asparagus 30

FRIED SHRIMP   Yukon Gold Potatoes, Onion, Green Beans, White Corn, Tomatoes, Corn Cream Sauce 19

SEARED SALMON   Whipped Potatoes, Lump Crab, Spinach, Mushrooms, Asiago Cream Sauce 24

SAFFRON SEAFOOD POT   Calamari, Shrimp, Clams, Mussels, Tomato Saffron Broth 24

TILAPIA   Sautéed Shrimp, Roasted Yukon Gold Potatoes, Haricot Vert, Sicilian Pesto 22

LOBSTER PASTA   Mussels, Lobster Tail, Shrimp, Lobster Sauce, Linguine 25

VEAL CHOP AU POIVRE   Pepper Seared, Wild Mushroom Brandy Sauce, Mashed Potatoes, Haricot Vert 34

CHICKEN MILANESE   Breaded Chicken Breast, Garlic Beurre Blanc, Mac & Cheese, Haricot Vert 16

SEARED SEA SCALLOPS   Lemon Chive Beurre Blanc, Country Ham Risotto, Asparagus  22

Veal & Pastas
SPAGHETTI & MARINARA  11

SPAGHETTI & SAUSAGE or Meat Sauce Marinara 13

ORECCHIETTE CARBONARA   Peas, Smoked Applewood Bacon, Sautéed Onions, Parmesan 14

SEAFOOD FETTUCCINI ALFREDO   Shrimp, Scallops, Mussels, Lump Crab 21

5 LAYERED LASAGNA   Mozzarella Cheese, Ricotta Cheese, Italian Sausage, Ground Beef, Marinara 14

CLAMS & LINGUINE   Clams, Garlic White Wine Cream Sauce 17

VEAL PARMIGIANA   Seasoned Bread Crumbs, Marinara, Mozzarella, Haricot Vert 17

CHICKEN PARMIGIANA   Seasoned Bread Crumbs, Marinara, Mozzarella, Haricot Vert 16

VEAL/ CHICKEN PICATTA   White Wine, Lemon, Mushrooms, Capers, Roasted Potatoes, Haricot Vert 18

VEAL/ CHICKEN MARSALA   Mushrooms, Marsala Wine, Roasted Potatoes, Haricot Vert 18

CAJUN CHICKEN FETTUCCINI   Tri-Colored Bell Peppers, Onions, Basil, Cajun Spices 14.5

SHRIMP GANG   Shrimp, Curry Sauce, Fettuccini 16

LINGUINE PRIMAVERA   Garlic, Basil,  Artichoke Hearts, Shiitake Mushrooms, Tomatoes, Goat Cheese 13

* Advisory: Consuming Raw or Undercooked Foods Such as Meat, Poultry, Fish,                                                                                                    
Shellfish, and Eggs May Increase Your Risk of Foodborne Illness

Add a four ounce Maine lobster tail to your entrée  12.5


