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HUGE PRIME RIB
JUMBO LOBSTERS!

AT
THE CAPTAIN'S
PRIVATE
PARTY ROOMS
~, FROM 6 - 60! _~G¢

Prime Rib & Lobster 14.99
Sunday thru Thursday!

With purchase of beverage.
Not available Holidays

www.captainjohn.com
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Phone (315)762-9949
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NPERR JOUNE p TIL HALLOWEEN

' TAKE OUT AVAILABLE |

Minutes from Casino & Harness Racing!
FREE Ride From Pier & Marina! l
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YOUR CHOICE 6.99
Fried Zucchini Sticks

Marinara dipping sauce
Coconut Crusted Fried Shrimp
Citrus dipping sauce

Hot Rock Shrimp
Fried popcorn shrimp tossed in a
wing sauce, served w/ chopsticks

Mozzarella Cheese Stix
Jalapeiio & Cheese Poppers

¥% Doz. Littleneck Clams
Steamed or iced on the half shell

APPET'LZERS

YOUR CHOICE 8.99

Stuffed Jumbo Mushrooms
Fresh lump crabmeat stuffing
& melted mozzarella cheese "- &

Portabella Mushroom Fingers
Battered & wasabi dipping sauce
Artichoke Hearts Francaise
Italian Greens

Mussels Provencal
Light garlicky butter sauce
& chopped tomatoes

Honey Glazed Grilled Shrimp Skewer

Wrapped in bacon & fresh pineapple

f' ".-

YOUR CHOICE 9.99

Baked Clams Casino
Fresh herbs, spices & bacon bits

Popcorn Lobster
Freshly battered tender lobster
morsels & wasabi dipping sauce

Jumbo Shrimp Cocktail

Captain’s Calamari
Fried calamari, sautéed banana
peppers, garlic & parmesan cheese

1 Doz. Littleneck Clams
Steamed or iced on the half shell

Hot Antipasto — Eggplant parmesan, artichoke hearts, roasted peppers, mussels & shrimp -16.99
Garden Sampler- Basket of Portabella Mushroom Fingers, Fried Zucchini & Mozzarella Cheese Stix. 12.99

Seafood Sampler- Basket of Banana Pepper Calamari, Fried Clam Strips & Coconut Fried Shrimp. 15.99

CHOWDERS ® SOUPS * S ALADS

Seafood Bisque 5.99
Topped with Crabmeat!

New England Clam Chowder 4.99
Thick with clams!

Baked French Onion Soup 4.99
With carmelized onions & topped w/
melted cheese!

Served with fresh vegetable garnish & choice of a side

House Salad 3.49
With Entrée 2.49
(Bleu Cheese .95)

Caesar Salad 6.99
Y2 Caesar with Entrée 3.99
With Grilled Chicken 11.99

ENTREES

Except for Pasta Pot Entrees.

PR1IME R1BS OF BEEF

Signature Salad 6.99
Romaine, Gorgonzola, Grapes, Carmelized
Walnuts & Balsamic Vinaigrette

Baby Spinach Salad 6.99
Dried Cranberries, Almonds, Gorgonzola
& Hot Bacon Dressing

Fresh Sides
Seasonal Vegetable
French Fries  Rice Pilaf
Baked Potato * Garlic Smashed

Specialty of the Chef, roasted fresh daily - call ahead to reserve your favorite cut!

Lite Cut - 12 oz. 16.99

Mate’s Cut - 16 0z. 20.99

Captain’s Cut - 32 oz. 34.99

Grilled End Cut Special 160z. Grilled well ~ topped with caramelized

onions & sautéed mushrooms .....

STEAKS & R1BS

limited availability 22.99

Featuring the finest USDA Choice midwestern beef - Char-Grilled to your taste!
Petite Sirloin Steak & oz. sirloin for the lighter appetite! 13.99

New York Sirloin Strip 140z. Thick cut 22.99
Steak & Greens 14 oz. Sirloin Strip over [talian Greens. 26.99

Filet Mignon 9o0z. "center cut"

Tenderloin 24.99

House Specialty Filet Mignon Char-Grilled Y0z. center cut
Tenderloin with a red wine reduction sauce and topped with fresh sautéed
Portabella mushrooms & onion straws! 29.99

Cowboy Steak 18-200z. Bone in Rib Eye! 26.99
BBQ Baby Back Ribs Rack of hickory smoked tender pork ribs 21,99

CRULSLN FOR CH1CKXEN

Chicken Riggies ...

Fresh Boneless Breasts of Chicken
Choice of mild, med or hot! Sautéed with fresh peppers, mushrooms and

Prime Rib &

Steak Toppers
Your choice 3.50
Sautéed Mushrooms or Onions
Mushroom & Onion Combo
Roasted Sweet Red Peppers
Creamy Gorgonzola Sauce
Onion Straws

onions in a creamy marinara sauce, topped with Romano cheese, served over rigatoni. 14.99
Chicken Frangaise Dipped in egg, lightly seasoned and sautéed with lemon and wine. 15.99

Peasant Chicken Encrusted with Panko crumbs, pan fried & served over Italian Greens.
Gorgonzola Chicken Encrusted with Panko crumbs, pan fried and topped

with baby spinach and Gorgonzola cheese sauce. 17.99

THE P-ASTA POT

Parmesan Pasta Choice of Eggplant or Chicken Parmesan,

topped with Mozzarella and served over linguini in a light marinara sauce.
Scampi Pasta Fresh Gulf Shrimp sautéed with fresh herbs & spices, served over Linguini.
Fresh Clams simmered in your choice of a light marinara

Clams N’ Linguini...

Red or White!

sauce or a white wine, garlic and butter sauce. 17.99
Seafood Provencal Lobster, Shrimp, Mussels, chopped fresh tomatoes & herbs in a light garlicky butter
sauce, served over Linguini. 25.99 = With Fresh Clams in place of Mussels add $2

Lobster N’ Seafood Fra Diavolo... mild, med or hot! Fresh Clams, Scallops, Shrimp and a Lobster Tail
simmered in a spicy marinara sauce, served over linguini. 28.99
Seafood Primavera Fresh Scallops, Shrimp, and garden vegetables sautéed with herbs in a light cream
sauce, served over Rigatoni and topped with crabmeat. 19.99
Vegetable Primavera A medley of fresh vegetables sautéed with herbs and spices in a light cream

sauce, served over Rigatoni and garnished with Romano cheese.

14.99

14.99

16.9

19.99
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"“VIP" Surf N’ Turf{s ... VALUE LN P-AR-ADLSE!

Treasure Island
Choose One Surf: Coconut Shrimp * Fried Shrimp e Fried Clams
Choose One Turf:

8 oz. Prime Rib 19.99 6oz. Sirloin Steak 18.99 9oz. "center cut" Filet Mignon 29.99
12 oz. Prime Rib 22.99 14o0z. NY Sirloin Strip 27.99 18 oz. Cowboy Steak 31.99
16 oz. Prime Rib 25.99
Coral Reef
Choose One Surf: 50z. Lobster Tail ® Shrimp Scampi ® Snow Crab Legs ¢ Broiled Scallops
Fried Scallops ¢ Grilled Bacon Wrapped Shrimp Skewer

Choose One Turf:
8 oz. Prime Rib 22.99 éoz. Sirloin Steak 22.99 Poz. "center cut” Filet Mignon 33.99
12 oz. Prime Rib 26.99 140z. NY Sirloin Strip 31.99 18 oz. Cowboy Steak 35.99
16 oz. Prime Rib 29.99

Kiﬂg NEPtuﬂe Big Surf on King Neptune... No Problem!
Choose One Surf: Twin 50z. Lobster Tails e Alaskan King Crab Legs 100z. Lobster Tail or 1 Ib. Lobster Tail - mkt price
Choose One Turf:
8 oz. Prime Rib 31.99 6oz. Sirloin Steak 31.99 9oz, "center cut" Filet Mignon 42.99
12 oz. Prime Rib 35.99 1doz. NY Sirloin Strip 40.99 18 oz. Cowboy Steak 44.99

16 oz. Prime Rib 38.99

Surf N’ Turfs for Two!
Celebrate.....Add Champagne for Two! $8

Loveboat For Two ~ All you need is Love!
24 oz. Roasted Prime Ribs of Beef & Two 50z. Lobster Tails. 49.99

Captain’s Cargo For Two... The Surf N’ Turf We're Famous For!
"2lbs." Roasted Prime Ribs of Beef and Jumbo "Over 1 1b." Lobster Tail. 79.99

LOBSTER & CR-AB
Treasures From The Sea

5 oz. Cold Water Lobster Tails

Broiled with drawn butter Twin 24.99 ¢ Triple 32.99

Qur 10 oz. Signature Australian Lobster Tail.... The Best Catch!!

Broiled with drawn butter 38.99 * Baked au Gratin or Baked with Crabmeat Stuffing add $4
The Lobster Trap... A Trapper’s Delight!

Over 1lb. Cold Water Lobster Tail bursting from its shell. mkt. price

Seaside Trio

50z. Lobster Tail, Shrimp Scampi and Snow Crab Legs 29.99

Lobster & Seafood au Gratin... A Seafood Medley!

Fresh Shrimp, Scallops & Lobster Tail, Baked in Our Creamy Cheese Sauce, topped with Crabmeat 29.99
Lobster & Shrimp Frangaise

Shrimp and Lobster dipped in egg and sautéed with lemon and wine 25.99 = Lobster Frangaise 28.99
Snow Crab Legs

Over 1lb. "Snap & Eat" Whole Snow Crab Legs 21.99 e Get Crackin’...Extra Cluster add $8

Alaskan King Crab Legs...The King of the Sea!

1 1/2 Ibs. of the finest King Crab Legs, "Split & Ready to Savor” 39.99

FRESH FROM THE WHART
Haddock

Fried 11.99 * Broiled 12.99 # Baked with Crabmeat Stuffing 16.99 * Oreganata 14.99

Tilapia

Broiled 13.99 # Caribbean Style - Encrusted with Panko Crumbs, fried and served with fresh Pineapple Salsa 15.99
Tilapia Almondine ~ Broiled with Almonds & Amaretto white wine butter sauce. 16.99

Atlantic Salmon

Grilled with a Citrus Orange Glaze 18.99 ® Baked with Crabmeat Stuffing Add $4

Mahi-Mahi

Broiled & garnished with choice of fresh Pineapple Salsa or Roasted Red Pepper Garlic Sauce 18.99

Gulf Shrimp

Fried 14.99  Coconut Crusted w/ Citrus Dipping Sauce 16.99 ® Scampi 19.99 ¢ Baked w/ Crabmeat Stuffing 23.99
Honey Glazed Grilled Shrimp Skewers

Wrapped in bacon and fresh pineapple 21.99

Sea Scallops...Gems of the Sea!

Fried 16.99 * Broiled 18.99 » Baked en Casserole au Gratin 21.99
Pirate's Platter... NS
A trio of Fried Haddock, Shrimp & Clam Strips 18.99 'l ?.i. - | ,‘fr}
Fisherman’s Feast... A Bountiful Platter! sl
Fried Haddock, Shrimp, Clam Strips and Sea Scallops 19.99

The Showboat

A fresh trio of Broiled Haddock, Sea Scallops and Shrimp Scampi, seasoned with herbs, lemon and wine. 20.99
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Thursdays
Free
Snow Crab Cluster

With Purchase of
Snow Crab Dinner]

9.99

Every Friday . . . All night!
Served with Coleslaw, French Fries
i and Clam Chowder :

A Taste of Italy
Sundays!

Your choice 9.99

hicken Parmesan & Pasta

ggplant Parmesan & Pasta

Shrimp Scampi Pasta

Chicken Riggies

With Purchase of Beverage
Not available Holidays

meo

Ages 10 & Under Please
Served with choice of one side except pasta
CHICKEN FINGERS 6.99
POPCORN SHRIMP 7.99
SNOW CRAB LEGS 9.99

PASTA 5.99
Linguini or Rigatoni w/butter or marinara sauce

Pirate’s Treats

Kiddie Cocktail ~ Soda, Cherry Juice
and Pirate Patch to Keep. 2.49

“v Kiddie Volcano ~ Kiddie Cocktail with
"Flashing Glow Cube” to Keep. 4.99

Tiki Baby ~ Child's Strawberry Daiquiri
in Tiki Mug To Keep with Pirate Patch. 7.99

Sea Serpent ~ Kiddie Cocktail in a Sea Serpent
Mug To Keep and Gummy Worm. 7.99

" Shark Attack ~ Kiddie Cocktail in a Shark )<
Mug To Keep and Gummy Shark. 8.99

" Dirt For Dessert ~ Vanilla lce Cream, Orec
Cookie Crumbs & Gummy Worm in Tin
Pail To Keep. 4.99

Served with Caleslaw & French Fries
. 6 oz. Hamburger 9.99
‘Q 6 oz. Cheeseburger 10.99 §

Black & Bleu Burger 10.99

'§ Topped with melted Gorgonzola cheese

b -
French Dip 10.99
Shaved Prime Rib au jus
on french baguette




