S

L.| RESTAURANT WEEK

HARBR  LUNCH MENU @i2s-guaior

RESTAURANT & MARINA

HARBOR CRAB PROUDLY PARTICIPATES IN THE LONG ISLAND RESTAURANT WEEK
WITH THE FOLLOWING TWO-COURSE SPECIAL MENU AVAILABLE FOR $23.00

Slantens

TEMPURA SHRIMP CUP LOBSTER BISQUE

(2) SERVED WITH ASIAN SESAME SAUCE

COCONUT SHRIMP
THAI CHICKEN WINGS cr (2) SERVED WITH
(3) LOLLIPOP WINGS, WITH TEQUILA SWEET CHILI SAUCE ORANGE-MANGO-PINEAPPLE MARMALADE
CAESAR SALAD HARVEST SALAD
SOUP OF THE DAY ocr CARROTS ¢ POPPY SEEDS VINAIGRETTE '
CUP MARYLAND CRAB SOUP CHIPS ¢ GUACAMOLE (VG) or
HOUSE SAL AD FRESH GUACAMOLE € CORN TORTILLA CHIPS
CHOPPED LETTUCE, CARROT, CUCUMBER, TOMATOES, SHRIMP COCKTAIL cF
AND CROUTONS, WITH CHOICE OF DRESSING (2) JUMBO SHRIMP
SERVED WITH COCKTAIL SAUCE
Eutides
BLOOD GROUPER PENNE A LA VODKA
GRILLED RED SNAPPER FILET, WITH ROASTED RED PEPPER VODKA SAUCE, SERVED WITH PENNE PASTA
COULIS, CARROTS, PARSNIPS, SAUTEED SPINACH ¢
CREAMY LOBSTER BECHAMEL SAUCE SHRIMP FRANCA|SE
EGG BATTERED SHRIMP WITH PENNE PASTA, TOSSED ON
TAHITI LOBSTER TAIL SCAMPI TOPPED WITH FRESH SPINACH ¢ TOMATOES
Soz BRAZILIAN LOBSTER TAIL TOPPED WITH -
SHRIMP SOFRITO € SERVED WITH PLANTAIN PUREE FRIED OR BROILED FLOUNDER FILET
WITH SCAMPI SAUCE SERVED WITH
ASIAN TUNA ss ROASTED POTATOES ¢ VEGETABLES
SEARED EVERYTHING CRUSTED AHI TUNA, NOODLE SALAD,
AVOCADO, PICKLE GINGER, SEAWEED SALAD,
SOY GLAZE, SRIRACHA, WASABI CHICKEN PARMESANO

SERVED WITH LINGUINI PASTA

STUFFED EGGPLANT (VG) oF

SLICED EGGPLANT STUFFED WITH BABY SPINACH, ROASTED ZUCCHINI, SQUASH,
BUTTERNUT SQUASH, QUINOA, VEGAN CRUMBLE SAUSAGE, ROASTED RED PEPPER SAUCE

GF - INDICATES GLUTEN FREE | VG - INDICATES VEGAN | SS - INCLUDES SESAME

**THIS MENU ITEM MAY BE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, FISH, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
BEFORE PLACING YOUR ORDER. PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY

SUBJECT TO CHANGE NO SUBSTITUTIONS NO SHARING
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