
Gratuity is NOT INCLUDED
El Servicio No Esta Incluido. • Le Service N’est Pas Compris.

Shrimp Cocktail	 12.95
Chilled Florida Lobster   Stuffed w/ a Sweet Crab Salad	 16.95 
Oysters on the ½ Shell   (7, Baker’s ½ Dozen) Pasteurized	 13.95
conch Fritters	 11.95
     Stuffy’s   Rhode Island Style, Baked Quahog Clams	 10.95
Fried Calamari   w/ Key Lime Aioli	 10.95
Coconut Shrimp   w/ Sweet & Sour Orange Sauce	 12.95
marinated Grilled Artichoke   w/ Lemon Boursin Dip	 9.95
Fried Asparagus  w/ Garlic Lemon Sauce & Shaved Romano Cheese	 9.95
Pei Black Mussels  Sautéed w/ Spicy Tomato Vodka Broth	 16.95
Chilled 2nd Mortgage   For Four or More	 Market

APPETIZERS

SOUPS & SALADS
Most Portions Are Large Enough For Two.

HOMEMADE DRESSINGS
Joe’s Vinaigrette, Roquefort, Ranch, Embers, French (no oil),

Sweet Mustard, Oil & Vinegar

Manhattan Clam Chowder	 6.50
Seafood Bisque	 6.95
     chopped Salad	 Half 5.95   Full 9.25
       w/ Honey-Roasted Peanuts, Black Olives, Feta Cheese,
       Diced Vegetables, Chopped Egg, Tossed in Joe’s Vinaigrette
joe’s Baby Field Greens	 6.95
Lettuce, Tomatoes, Cucumbers, Onions	 6.95
       (Any Combination)
     joe’s Famous Cole Slaw	 6.95
Wedge of Lettuce Tomato, Bacon, Red Onion, Beets,	 9.25
       Croutons, Topped w/ Blue Cheese Dressing

House Favorites

Please Advise Your Server Of Any Food Allergies

MEDIUM 	 Market
SELECT 	 Market
LARGE 	 Market
JUMBO 	 Market

Stone Crab Claws Are Served Chilled With Mustard Sauce.

STONE CRABS SEAFOOD
Fish Can Be Prepared Grilled, Broiled, Blackened, Fried or Sautéed.

      Jumbo Lump Crab Cakes  w/ Green Tomato Caper Remoulade	19.95
Snapper  Feta Cheese, Pepper Bacon & Avocado Coulis	 24.95
yellow Fin Tuna  Sesame Seared w/ Jicama Salad	 26.95
Mahi-mahi  Parmesan Crusted w/Ribbon of Zucchini, Yellow Squash	 22.95
       & Light Butter Sauce 	
Grouper  Roasted Corn, Clam Broth, Andouille Sausage 	 27.95
      Ginger Salmon  w/ Brown Sugar & Caramelized Shallots	 19.95
Swordfish Piccata  Lemon Caper Butter Reduction	 24.95
Seabass Red Chili Sofritto Crust, Mango Spice Slaw	 36.95
       & Lime Coconut Curry Sauce
Tilapia  Blackened, Brushed w/ Garlic Herb Butter	 14.95
Cold Seafood Platter  Stone Crabs, Shrimp, 	 33.95
       Oysters, ½ Florida Lobster
Seafood Cioppino  Stone Crabs, Mussels, Shrimp,	 34.95
       Lobster, Grouper & Clams in a Spicy Tomato Broth
Shrimp  Fried or Sautéed w/ Garlic Butter	 19.95
Scallops  Fried or Sautéed w/ Garlic Butter	 21.95
      FRIED OYSTERS  	 8.95
Maine Lobster 2 lb, Steamed or Broiled, w/ Spinach Stuffing	 Market
Lobster Tail 13 oz, Grilled, Broiled or Fried	 39.95
Lobster Macaroni & Cheese	 15.95

Remember - All Fish Have Bones. Be Careful.
All Deep Fried Items Are Cooked In Cholesterol Free, 100% Vegetable Oil 

NO TRANS FATS

MEATS & FOWL

Porterhouse  28 oz w/Herb Popover	 69.95
Prime Bone-in Dry Aged Ribeye  20 oz w/ Fried Boursin Butter	 54.95
     Chopped Tenderloin	 5.95
Filet Mignon  8 oz Center Cut w/Pulgra Butter & Chilled Béarnaise Sauce	39.95
Prime Top Sirloin  8 oz w/ Bourbon Steak Sauce	 21.95
     ½ Chicken   Fried, Broiled or BBQ	 5.95
     Dr. Bob’s Turkey Burger	 5.95
Calf’s Liver  w/ Sautéed Onions & Bacon	 11.95
Rack of Lamb  Coffee Citrus Crusted Lamb	 29.95
Prime Ny Strip Steak 14 oz w/ Truffle Shoestring Potatoes	 49.95
Surf & Turf Burger   10oz Ground Sirloin w/ Grilled Black Tiger Shrimp	14.95

GIFT CARDS ARE AVAILABLE

Ask Your Server
Or Visit Us At joesstonecrab.com

(8 Claws)
(7 Claws)
(5 Claws)
(When Available)
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