A
STONE CRAB

S House Favorites

PLEASE ADVISE YOUR SERVER OF ANY FOOD ALLERGIES

APPETIZERS

SHRIMP COCKTAIL 12.95
CHILLED FLORIDA LOBSTER  Stuffed w/ a Sweet Crab Salad ~ 16.95
OYSTERS ON THE V2 SHELL (7, Bakers Vs 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 2N° MORTGAGE  For Four or More Market
SOUPS & SALADS
Most Portions Are Large Enough For Two.
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 Joes 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

HOMEMADE DRESSINGS
Joes Vinaigrette, Roquefort, Ranch, Embers, French (no oil),
Sweet Mustard, Oil & Vinegar



STONE CRABS

MEDIUM (8 Claws) Market
SELECT (7 Claws) Market
LARGE (5 Claws) Market
JUMBO  (When Available) Market

Stone Crab Claws Are Served Chilled With Mustard Sauce.

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






