
Mariners on the Hudson 
Holiday Menu 2011 

 
 

APPETIZERS 
 

Calamari    10 
Served with Fra Diavolo Sauce 

 
Steamed Clams    10 

A Baker’s Dozen served with Lemon and Butter 
 

Lobster Quesadilla   14 
Lobster Meat, Cheddar Cheese, and Roasted Peppers in a flour 

tortilla topped with Chipotle Aioli, sour cream and pico di gallo 
 

Crab and Cheese Dip    12 
A blend of cheeses and crab meat topped with breadcrumbs and 

baked served with crispy tortillas 
 

Beef Satay   10 
Skewers of soy marinated steak served with seaweed salad, pickled 

ginger, and sesame seeds 
 
 
 
 
 

SALAD AND SOUP 
 

House Salad       Half 4/ Full 8 
Greens, Carrots, Tomato, Cucumber served in Balsamic Dressing 

 
Caesar Salad   Half 4/Full 8 

Served with Parmesan and Croutons 
 

Add to Either Salad: 
Chicken  4 or Shrimp  7 

 
New England Clam Chowder   7 

 
 
 
 
 
 
 



 
 

ENTREES 
 

Twin Lobster Tails   34 
Two 5oz Tails Served with Lemon and Butter with Steamed Potato 

and Corn 
 

Lobster Paella   38 
Shrimp, Clams, Mussels, tossed in a creamy roasted red pepper 

risotto topped with a broiled lobster tail 
 

Prime Rib with Au Jus    25 
Queen Cut Served with Garlic Mashed Potato, baby carrots, and 

green beans 
 

Crab Crusted Filet Mignon   32 
8oz grilled filet topped with an oven baked crab crust served over 

mashed potato and asparagus with bernaise sauce 
Filet Mignon without crab crust   28  

 
Whole Stuffed Lobster    42 

1 ½ pound lobster stuffed with bay scallops, baby shrimp, spinach, 
and mushrooms topped with bread crumbs and parmesan cheese 

served with steamed potato and green beans 
 

King Crab Legs   38 
1 ½ pounds steamed and served with roasted potato and corn with 

lemon and butter 
 

Seared Scallops    24 
Jumbo Scallops served over a fried potato cake with sautéed 

spinach in a roasted red pepper cream sauce 
 

Airline Chicken Breast   17 
10oz chicken breast served over mashed potato and baby carrots 

with a rosemary glaze 
 

Pan Seared Grouper    26 
Served over cous cous and vegetable medley served in a sun dried 

tomato and caper beurre blanc 
 

Black Truffle Mushroom Pasta    16 
Penne Noodles and Wild Mushrooms tossed in a Truffle Oil and 

Parmesan Cheese 
Add:  Chicken   4       Shrimp    7 

 
 
 
 

Gratuity may be added to Parties of 6 or more 


