APPETIZERS

Shrimp Cocktail.........c.ccocovveviiiiiie e, 19 ESCArgot.....ccoeviiiiiie e
Dungeness Crab Cocktail.............cccoevveennnnns 22 Fried Calamari.........ccccocoviviiiieenie e
Lobster Cocktalil...........cccoevevvviiiiiiic e, 37 Seared Ahi Tuna*.........ccccoevveeiiee e,
Snow Crab Claw (@).......cccccveeverereiiiieesieeenee 7 Ahi Tuna Tartare*.........ccccecvveveeevieeesee e
Oysters on Half Shell*...........c..coooe i 18 Oysters Rockefeller.........coovvieeiiiii e,
Steamed MUSSEIS........cccccvvviieeiiieecee e, 18 Vanilla Battered Shrimp.........ccccoecevivieeennnnne
Chilled Alaskan King Crab Legs............ccuc...... 30 Sautéed Shrimp.......ccccocvveeviie e,
Alaskan Red King Crab Claws (ea)................. 8 Sautéed Sea Scallops™........cccccvvvveveereriiieennn,
CaVIAIr™. ... MKT Ocean Club Crab Cakes..........ccceevvvevivvrerivnenns

Mastro's Seafood Tower
Create your own selection of fresh, chilled shellfish presented on our signature iced seafood tower

SOUPS & SALADS

Boston Clam Chowder ............cccceviiiieenieninene 14 Ocean Club House Salad............ccccceevvvineennen.
Lobster BiSQUE........c.ccovvveeiiiieeciee e 16 Chopped Salad............ccceveieeviieeiee e
Caesar Salad..........cceevevevcei e 11 Iceberg Wedge.......ccooeveeeeiiee e
Spicy Mambo Salad............ccccovvveviiniiiieee, 12 Beefsteak Tomato & Mozzarella.....................

SEAFOOD
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Vanilla Battered Twin LODStEr TailS® (TOZ €@)......c.ueeiiuiiiiiie e ciee sttt s et e st e e s aae e et e e sstnare e s ta e e snreeenneeas
Broiled Live Maine LODSTEr™ (2-61DS).......cc.uiiiiiieiiie ittt e et ee et e st ste e e sseeesnaeeennaeesneees
MASTRO'S STEAKS & CHOPS
Petite Filet ..., BOZ oo
FHET . e 1207 oo
Bone-InFilet*........cccoooviiiiiiie e, 1207 oo
Bone-In Filet ... L80Z ettt
New YOrk Strip™......ccccccvveeviieiiie e LB0Z oot s
Bone-In Ribeye*........ccccoovevieeviee e, 2207 e
Bone-In KC Strip*.......ccccovvveeviie i 180Z oo
Herb Roasted Chicken*............ccccevvieiieene. LB0Z ettt
Rack of Lamb™*..........ccocviviiiiiii e, 2207 ot
POTATOES & FRESH VEGETABLES
Lobster Mashed Potatoes............ccccoeceeeivennnee 38 Alaskan King Crab Black Truffle Gnocchi
Gorgonzola Mac & Cheese............cccceevveeennenn. 11 Green Beans with Sliced Almonds..................
1 Lb Baked Potato...........ccceevevveeviieiiiee e 10 Roasted Brussels Sprouts...........cccccceveveeeneen.
Twice Baked Potato ..........ccccceevvveviiieeciienn, 10 Sautéed Mushrooms...........ccccceevveeivee e,
Garlic Mashed Potatoes...........ccccocevvevcierennnnnns 9 Creamed Spinach..........cccoceviiiicie e
Scalloped Potatoes..........cccccecvveevieeciieeccieeene 10 Creamed COMN......ccccveeciee e ciee et
Sweet Potato Fries........ccccoveveveeiiiee s, 10 Sautéed Sugar Snap Peas...........ccceevereernnnnn.
French-Fried Potatoes..........c.ccccoeevveeviiieennnen. 10 Spinach - Steamed or Sautéed........................
Sea Salt & Vinegar FriesS.......ccccooeevvveenveennnen. 10 Broccoli - Steamed or Sautéed.............ccve......
Asparagus - Steamed or Sautéed....................

Executive Chef - Wayne Schumaker
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*Thoroughly cooking foods such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of food borne illness. Individuals with

certain health conditions may be at higher risk if these foods are consumed raw or undercooked.

i Safe Harbor is the assurance that our seafood has been tested for mercury and every effort
~ = has been made to use sustainable and environmentally friendly products.
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