


RAW BAR*

\Z Shrlm Cocktad ..................................................... 10.95

Five ch|IIed Jumbo shrimp with zesty cocktail sauce.

U~Fce! T m Shrimp ............................................. 10.95

1/2 pound of shrimp served hot or chilled.

&

A Opysters or clams topped with shallots, sour cream and
L ﬁz black caviar.

TV_J‘ \ASlaﬂ .................................................................. dzn 12.95

- Marinated seaweed, caviar and pickled ginger.

OYSTER SHOOTERS

C]assm .......................................................................... 1.99
o }:\? Worcestershire, lime juice, Tabasco, horseradish,
4  cocktail sauce and a lemon wedge.

\ Green ]guana ............................................................. 1.99
' /" Cilantro, red onion, lime juice and green Tabasco.

f \ Yc”ow Tail S}'\ooter ............................................... 2.50
Cocktail sauce, horseradish, Tabasco and Yellow Tail
& /@ Lager.
) Zm Zan ................................................................... 2.99

Horseradlsh Tabasco, Zing Zang, pepper vodka and a
Iemon wedge.

New Orleans Shooter ........................................... 2.99

N Cocktail sauce, lime juice, red onion, Tabasco and New
4 Orleans pepper mango vodka.
N

- DINNER PASTAS
SERVED WITH SOUP OR SALAD
% #Jumbo Seaxcood Kawoh ...................................... 12.95
% Fresh pasta rounds stuffed with shrimp, crab, lobster

5/‘ “ and cheese and served in a tomoto creme sauce.

%Gri”ed Chicken [Fettucine. s 1%.95

A Grilled breast of chicken, broccoli florets and sliced

7C}1icl<en Farmcsan ................................................. i15.95
# Tender breaded chicken breast topped with marinara

~sauce, mozzarella and parmesan cheeses. Served on a
bed of linguini.

s }% Al von (G0l e 15.95

Dozen fresh clams sauteed in olive oil, chopped garlic,
white wine and parsley then tossed with linguini.

"Fasta Lazio ............................................................... i7.95

Chicken and shrimp with garlic, sun-dried tomatoes,
* pesto, white wine and lemon. Served with linguini.

;/" @Yc”owTall Czo mo ........................................... 19.95

25 ASan Fransico favorlte with an array of fresh clams,
mussels, shrimp, scallops and fish sauteed with fennel,
shallots and a hint of Pernod then tossed with linguini.

- J Yc”owTail T reasure . 2%.95
7%,  Sauteed lobster, shrimp and scallops tossed with a

" lobster creme sauce with mushrooms, scallions and

ggtomatoes over linguini.
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: ASK YOUR SERVER ABOUT OUR

\ ~ EXCELLENT SELECTION OF BEERS,

WINES, MARTINIS, COFFEES AND
DESSERTS.

ENTREES

SERVED WITH 2 SIDES
FROM THE BUTCHER’S BLOCK

Yc”ow Tail Chickcn Marsala 5ca”opini ..........

Thin medallions of chicken sauteed with portabello
mushrooms, chicken stock and marsala wine sauce.

Clﬂicl«m T F AN CESC e

Thin tender chicken breast dredged in flour and egg then *
sauteed with lemon, white wine, capers and artichoke
hearts. Served with a capellini alfredo cake.

Cl’licl«iﬂ Sa!timbocca ................................................ i15.9

Scallops of tender chicken breast pan-seared and topped
with proscuitto ham and mozzarella cheese. Served on a

sauce. ‘ /
Crispg Ik e 21.95

Pan-seared duck breast and a roasted thigh served with a
pineapple-mango chutney.

New York Siroin e, 21.95 5 N\

120z. center cut grilled just the way you like it nd served
with fresh herb and butter compound.

Girilled Filet Mignon .................................................. 27.95‘175/3

100z. filet grilled just the way you like it and served with A
fresh herb and butter compound.

FROM THE FISH MONGER 4 |
Catchdu Jour 16.95 A

Fresh local catch prepared grilled, broiled, blackened,
jerked or fried and served with red pepper, vidalio onion and
sweet corn relish.

Sna per Vera Cortze e, 16.9 5= ‘”

Filet of red snapper wrapped in a banana leaf with sherry
wine, tomato, green olives, capers and sliced yams.

Margland (Crab Casserole. . 16.95

The finest Maryland blue crab meat lightly tossed with
mornay sauce and topped with a light dusting of butter
crackers.

North Atlantic Sea Sca”ops ............................... 6.9 5

Your choice of fried or broiled with a lemon beurre blanc.
Served with tartar. L
Jumbo Stugcd Shrim ............................................ 18.954 Aétg

Five jumbo shrimp stuffed with a lump blue crab dressing w,‘
and topped with a light garlic beurre blanc.

Marmer f_ranccsc .......................................................
Our fresh catch sauteed with garlic, basil, roasted
pinenuts, almonds and mushrooms.

Crispg I:riccl Yc”owtail Snappcr ......................... 20.954 '-';‘s
Whole Yellowtail Snapper deep-fried to a crispy brown and ;ﬁ;/‘

served with a tropical salsa.

E_astcrn Sl'norc Crab Cakcs ................................. 2095 |
%’5}

Fresh Marlyand blue crab meat lighlty seasoned and

pan-fried to a golden brown on a bed of baby greens.

Yc”ow Tail Boui”abaisc .......................................... 24.95 L )

This dish made France famous, it contains the best the o
fish monger has to offer. Fresh fish, clams, mussels, shrimp -2,
and scallops in a stew of fish stock and aromatics. Served "
with toasted crusty bread.

Stuffed Groupcr ........................................................ 26.95 f

Lump blue crab meat stuffed grouper finished with a
delicate beurre blanc and srved with fried jumbo asparagus.

Yellow T ail Seafood Sampler .............................. 26.95

For those who just can’t decide. You'll enjoy a crab cake,
scallops, stuffed shrimp and fresh catch tastefully prepared
for your dining pleasure and finished with a delicate garlic
beurre blanc.




