Indicates items

available on $18 ) pavio BURKE

two course price P R I M E

STEAKHOUSE

fix lunch

LUNCH

SouPs & STARTERS

Lobster Bisque
10
green apple essence, crispy lobster stick

Classic French Onion Soup

The Head of Organic Iceberg 14

Slice Tomatoes, Onions, and Blue Cheese

Market Salad
Mixed Greens, Frisee, Asian Pear, Walnut 7

Potatoes, Bacon Lardons, Cherry Tomatoes
And Walnut Vinaigrette
Classic Caesar Salad 12

“Prepared Tableside”
Add Shrimp, Chicken or Beef (Any Sala

Filet Mignon Quesadilla 10

Garden Salsa, Guacamole, Chipolte Mayonnaise

Pretzel Crusted Crab Cake
14
Mango & poppy seed honey

Clams Casino 14

Bacon and Lemon

Be sure to pre-order
our signature “Can O’
Cake”

Aeacsert

CHILLED OCEAN COCKTAILS

Shrimp cocktail 2pc/10 or 4pc/18

Sexed up cocktail sauce
1 1b Lobster Cocktail 18

4 oz Maryland Crabmeat Cocktail 16

Cocktail Trio 22
2 shrimp, 1/2 lobster, 2 oz Maryland crabmeat

Littleneck Clams¥ dozen 11
Cracked spice seed mignonette

& organic cocktail sauce

East Coast Oysters¥% dozen 18
West Coast Oysters® dozen 18
Cracked spice seed mignonette

& organic cocktail sauce



MAIN COURSE

The Classic Burger w/Fries**
11
Creekstone Farms Beef- add cheese 12

Bad Boy Burger w/Fries** 14
Candied bacon, whole lot o’ cheese,

Fried onions, chipotle mayo & Cole slaw

BBQ Bacon Burger w/Fries** 14

Crispy Onions, Cheddar and Avacodo

Grilled Salmon** 20

Asparagus and Lobster Dumpling, Tomato Butter

Petite Filet 20
Spinach and Parmesan Fries

Minute Steak Sandwich

15
Mushrooms, Monterey Cheese and
French Fries

Buffalo Chicken Sandwich
14
Blue Cheese and French Fries

LivE FROM OUR LOBSTER TANKS**

2 pounds and up

Naturally Steamed 26/1b
With lemon & drawn butter

SIDES/7.50 each

Garlicky Spinach

Herbed Mushrooms
Homemade French Fries

Roasted Asparagus with Crispy Onions
DESSERTS
Vanilla Bean Creme Brulée 7.50
Chocolate Peanut Butter Parfait7.50
Caramel Apple Tart
7.50

Cinnamon Ice Cream

DB’S Cheesecake Lollipop Tree 16
Bubble gum whipped cream

*’*Consuming raw or under-cooked meat, poultry, seafood,
shellfish or eggs may increase your risk of food borne illness,

especially if you have certain medical conditions.
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