


COLOSSAL COCKTAIL SHRIMP $4.25 ea
Served with Horseradish Cocktail Sauce and Lemon

MIDDLE NECK CLAMS ON THE HALF SHELL $1.50 ea
Served with Horseradish Cocktail Sauce,

Lemon & Mignonette

OYSTERS ON THE HALF SHELL $2.50 ea
Served with Hoarseradish Cocktail Sauce,

Lemon & Mignonette

STUFFED CLAMS $9.50
Middle Neck Clams poached in Wine Butter

baked with Herbs & Bread Crumbs

STEAK HOUSE FRIES $9
Thick cut Potatoes fried crisp and tossed with

Garlic Butter, Truffle Oil & Parmesan Cheese

CRAB CAKE PO’BOY $15
Our recipe served on a grilled Garlic Roll

with Lettuce & Aöli

PRIME NEW YORK STRIP SANDWICH $18
Served on a Pretzel Roll with Wild Mushrooms & Onions and topped

with creamy Goat Cheese Butter

STEAK FRITTE $13
Marinated grilled sliced Sirloin & Steak Fries tossed in Garlic Butter

COUNCIL OAK BLT $11
Made with our own house made Bacon topped with vine

ripened Tomatoes & crisp Lettuce

~ ALL SANDWICHES COME WITH FRESH FRENCH FRIES ~


