g ANNUAL

CARNVIVAL

A CELEBRATION OF THE CRAB!

OCTOBER 17TH THRU NOVEMBER 8TH, 2008

AU NATURAL

STEAMED DUNGENESS CRAB

17.95

CHILLED FLORIDA STONE CRAB CLAWS.. With mustard sauce.15.95/ ¥z Ib. 29.00/Lb.

SPLIT ALASKAN KING CRAB LEGS.. Steamed or chilled. 15.95/ % Ib. 29.00/Lb.
SNAP & EAT SNOW CRAB LEGS... Steamed or chilled. 9.95/ % Ib. 18.00/Lb.
CRABBATIZERS

CRAB LOUISE...Bluecrab lumpmeat with Chipotle Remoulaude.

CRABMEAT FONDUE... Served in a sour dough round.

BLUE CRAB LUMPMEAT COCKTAIL.

NEW ENGLAND CRAB CAKE... With sauce Chipotle Remoulaude.

SPIDER ROLL (SUSHTI)... With pickled ginger, wasabi & soy.

SPICEY CRAB ROLL (SUSHT)... With pickled ginger, wasabi & soy.

CRAB PURSE... Tied in pastry & fried; With Chinese mustard dipping sauce.
CRAB QUESEDILLA... In a tomato tortilla, with sweet chili sauce.

SOFT SHELL CRAB... Pan fried, served with sauce remoulaude.

CRAB SOUPS & SALADS

CRAB BISQUE... Blue & snow crabmeats in a rich cream soup.
CRAB CIOPPINO... Mixed crabmeats & veggies in a flavorful
tomato & white wine broth.
CRAB SALAD PLATE... Mixed crabmeats with celery & onion in herb dressing.
CRAB & FRUIT SALAD... On tender spinach, with Honey Balsamic Vinaigrette.

MO'CRAB

CRABBY JACK QUICHE... Mixed crabmeats, veggies, & Jack cheese; served with
Chipotle Remoulaude and Rotini Salad

SOFT SHELL CRAB SANDWICH... Pan fried crab on Texas foast with lettuce,
tomato, horseradish mayo, and a side of fries.

CRAB ROLL... Crab salad with lettuce & fomato on a toasted sour dough

CRAB ALFREDO... Al dente pasta with mixed crabmeats and our rich romano
cream sauce. Served with a slice of garlic toast and your choice of salad.

CRAB CARNAGE STEAMER.. Mixed variety steamed crabs with steamed
vegetables, fried pieroghies, rolls & butter, and your choice of salad.
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