== APPETIZERS ==

SIZZLING CANADIAN BACON 7
Extra thick by the slice

SHISHITO PEPPERS 11
GRILLED OCTOPUS 18
CRYSPY CALAMARI 16
Tomato sauce

CLAMS OREGANATA 16
Baked clams, white wine

LUMP CRAB CAKE 24
TUNA TARTARE 19
FRESH MOZZARELLA one 15 two 22
Sliced beefsteak tomatoes

FRESH OYSTERS 3.75
FRESH CLAMS 14
On the half shell

JUMBO SHRIMP 6
Cocktail sauce

LOBSTER MP
Cocktail sauce

SEAFOOD PLATTER MP

Lobster, jumbo shrimp, fresh oysters, fresh clams

=50UP & SALADS=

FRENCH ONION SOUP 12
LOBSTER BISQUE SOUP 14
MIXED GREENS 12
Tomatoes, house vinaigrette, extra virgin olive oil
CAESAR 13
Romaine, croutons, parmesan, caesar dressing
ICEBERG WEDGE 17
Bacon, tomatoes, blue cheese crumble dressing

THE HAMPTON 15

Chopped romaine, baby spinach, green peas, carrots, corn,
sweet red peppers, hearts of palm, avocado, feta cheese

ENTREES

RIGATONI BOLOGNESE

Ground beef, onions, celery, carrots, tomato sauce, cream

LINGUINI PESCATORE

Clams, shrimp, scallops, calamari, tomato sauce

LOBSTER & SHRIMP RAVIOLI

Tomatoes, touch of cream, vodka sauce

TRUFFLE FETTUCCINE

Porcini mushrooms, shrimp, truffle sauce

ORGANIC CHICKEN PARMIGIANA

Breaded, tomato sauce, parmesan cheese, mozzarella

ORGANIC CHICKEN PICCATA

White wine, capers, lemon

ORGANIC CHICKEN MILANESE

Breaded, organic beefsteak tomato, fresh mozzarella

SEAFOOD RISOTTO

Shrimp, scallops, calamari

SHRIMP SCAMPI

Lemon, garlic, white wine, risotto

SEAFLAME STUFFED SHRIMP

Crabmeat, garlic, white wine, lemon, risotto

FILLET OF SOLE

White wine, lemon

WILD SALMON
Grilled, fresh herbs

MEDITERRANEAN BRANZINO

Whole fish or filet, grilled, lemon, extra virgin olive oil

YELLOWFIN TUNA

Pan seared, olive oil
CHILEAN SEA BASS
JUMBO LOBSTER TAIL

—— OLATLAME ——

SEAFOOD & STEAKHOUSE
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. if you have any food allergies,
please speak with your server or the manager

=—USDA PRIME==

DRY-AGED 28 DAYS

FILET MIGNON 12oz. 48
Au poivre sauce

BONE-IN RIBEYE 59
PORTERHOUSE per person 65
For Two, Three or Four

BONE-IN NY SIRLOIN 62
SURF & TUREF MP

Filet mignon, jumbo lobster tail, au poivre sauce

= CHOPS & FIRE =
19

SF BURGER

NY Sirloin burger, lettuce, tomatoes, onion, pickle,
fried onion rings, steak fries

BACON + 3 | CHEESE + 2

CLASSIC STEAK SANDWICH 28
NY Sirloin steak, onions rings, steak fries

PORK CHOPS 34
Broiled

FRENCH-CUT VEAL CHOP 45

Milanese, Parmigiana, Broiled

SIDES

CRISPY ONION RINGS 8
JUMBO BAKED POTATO 8
STEAK FRIES 9
MASHED POTATOES 9
GERMAN HOME FRIES 10
LOADED BAKED POTATO 14
Chopped bacon, cheddar cheese, sour cream

SPINACH creamed, steamed, or sautéed 9
ASPARAGUS steamed, or sautéed 12
BROCCOLI steamed, or sautéed 10
BRUSSELS SPROUTS sautéed 12
MUSHROOMS sautéed 11
MAC & CHEESE 10
LOBSTER MAC & CHEESE 18



