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RESTAURANT & MARINA

EMPATACO
FRIED CORN FLOUR
EMPANADAS

(2) STUFFED WITH BIRRIA € MOZZARELLA
CHEESE FINISH WITH SHREDDED LETTUCE,
RED ONION ¢ SPICY GUACAMOLE SALSA

12

BACON PORK
SKEWERS (GF)

(3) BACON WRAPPED PORK SKEWERS,
TOSSED IN TEQUILA-THAI CHILI SAUCE

|
SOUP OF THE DAY (GF)
8

Enlades

RACK OF LAMB** (GF)
100z. GRILLED RACK OF LAMB,
SERVED WITH GLAZED CARROTS ¢
SWEET MASHED POTATO WITH A SIDE
OF CHIMICHURRI SAUCE

28
SHRIMP FRANCAISE

(7) EGG BATTERED SHRIMP WITH
PENNE PASTA, TOSSED IN SCAMPI,
TOPPED WITH FRESH SPINACH ¢ TOMATOES
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GF - INDICATES GLUTEN FREE | VG - INDICATES VEGAN | SS - INCLUDES SESAME

PORK 0SSO BUCCO
SLOW BRAISED PORK SHANK WITH SAUTEED
SPINACH, SMASHED ROASTED RED POTATO,
TOPPED WITH BROWN GRAVY

27

PRIME RIB**
KING CUT PRIME RIB SERVED WITH BAKED
POTATOES ¢ VEGETABLES WITH AU JUS

37
CHEF’S SWORDFISH

CAJUN GRILLED SWORDFISH, ARTICHOKES
¢ GREEN OLIVES, LEMON SAUCE,
ROASTED TOMATOES, GLAZED CARROTS
€ SWEET POTATO MASHED

29
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CEVICHILE** (GF)
SHRIMP, CALAMARI, TUNA, OCTOPUS,
CUCUMBER, LIME JUICE, JALAPENO,

CILANTRO, LIGHT TOMATO JUICE,
RED ONIONS, JICAMA,
SERVED WITH PLANTAIN CHIPS

16

PAELLA**
Soz. LOBSTER TAIL, SHRIMP, CALAMARI,
CLAMS, MUSSELS, PEPPERS, ONIONS
¢ SAFFRON RICE

39

SURF € TURF** (GF)

BROILED Soz. LOBSTER TAIL ¢
GRILLED 80z. SKIRT STEAK, SERVED WITH
SWEET MASHED POTATO ¢ VEGETABLES

42
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**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
WWH.HARBORCRAB.COM

NO SHARING



