
152 Main Street  -   Manasquan -  732.292.9292

18% Gratuity for Parties of Six or More

All Paintings By Artist Peter O’Neil Available For Purchase 

S o u p  n  S a l a d s

French Onion Soup  6.95 
Fontina and Asiago Grantinee
      
Creamy Tomato Bisque  6.50
Roasted Tomatoes with a Puff Pastry Top
      

Baby Greens Salad  6.95 
Cider Vinaigrette, Maytag Blue Cheese & Candied Walnuts  
      

Classic Caesar Salad  sm 7.00  
Add Roasted Chicken 3.00 lg   9.00
Garlic-Anchovy Dressing & Parmesan Croutons

    

Baby Arugula & Ruby Grapefruit Salad  9.95
Avocado, Toasted Pumpkin Seeds in a Honey Lime Vinaigrette

Mixx
a  m  e  r  i  c  a  n   b  I  s  t  r  o

S m a l l  P l a t e s
Sesame Coated Edamame  4.00      
      
Coconut Curry Mussels 10.95 
Lemongrass, Cilantro & Grilled Bread   
      
Kaluha Pig Lettuce Cups  8.95 
Butter Lettuce and BBQ Hoisin Dipping Sauce  
      
Duck Confit Spring Rolls  9.50
Chili & Mustard Dipping Sauce
          
Warm Crab Dip   10.95 
Maryland Blue Claw Crab and Manchego with Toasted Crostinis
      
Fire Fried Calamari   8.95
Crispy Capers and Remoulade  

PC ’s  Oysters “Bingo”  10.95
Gratinee with Asiago & Spinach  

L a r g e  P l a t e s
      

Roasted Free Range Chicken Breast 19.95 
Organic Chicken with Garlic Mashers & Wild Mushroom Sauce   

Grilled Filet Mignon  26.95
Hazelnut & Blue Cheese Crust with Mashers and Sherry Jus
  

Pan Seared Sea Scallops  21.95
Porcini & Mascarpone Risotto, Balsamic Essence & Truffle Oil 
     

Point-Lobster Pot Pie  27.95
Veggies, Bacon, Puff Pastry & Lobster Cream Sauce  
    

Mustard Cured Grilled Pork Loin  19.95 
Dried Cherries, Apricots, Garlic Mashers & Port Wine Sauce  
     

Pan Roasted Salmon  17.95
Whole Grain Mustard Gratinee & Baby Lentil Ragout
     

Seared Ahi Tuna   21.95
Kim Chee Slaw, Wasabi Cream & Soy Syrup

Sandwiches
Smoked BBQ Pork  10.50
Pulled Pork, Honey Poppy Slaw & Fries

   
Trish’s Cheesesteak  10.95
Provolone, Onions, Garlic Butter & Fries 
            
Grilled Lamb Burger  11.95
Feta Cheese, Tomato Jam and Arugula on a Rosemary Roll

“ M I X X  F A V O R I T E S ! ”
T h a i  S p i c e d  W i n g s   8.50

Chili Garlic Sauce   

B a b y  B a c k  R i b s   10.95
Jack Daniels BBQ & Lime Cilantro Slaw 

K o b e  B e e f  S l i d e r s   11.95
Cabot Cheddar & Cayenne Aioli

S I D E S

Garlic Mashers
4.00

Crispy Onion 
Strings 

with Chipotle 
Ketchup

4.00
   

Butternut Squash 
& Goat Cheese 

Gratin
6.00

   
Mac n Cheese

6.00

French Fries with 
Sherry-Cayenne 

Mayo
4.00

P a s t a s  n  S u c h

Duck & Fontina Ravioli  17.95 
Tomato Madeira Jus   

      
Roasted Tomato Rigatoni  15.95 

 Mushrooms, Capers and Pinenuts
in a Sherry Tomato Cream Sauce      

Butternut Squash Risotto  16.95
Sage Brown Butter & Reggiano Cheese

      

Sizzling Cowboy Steak for Two  
42.95 

Bluelake Beans, Roasted Potatoes, Wild 
Mushrooms & Chorizo with a 

Garlic Herb Butter

DINNER



152 Main Street  -   Manasquan -  732.292.9292

18% Gratuity for Parties of Six or More

S o u p  n  S a l a d s

French Onion Soup  6.95 
Fontina and Asiago Grantinee
      

Creamy Tomato Bisque  6.50
Roasted Tomatoes with a Puff Pastry Top

Heirloom Tomatoes  10.95
Basil Oil, Balsamic Reduction & Buratta Cheese
      

Baby Greens Salad  6.95 
Cider Vinaigrette, Maytag Blue Cheese & Candied Walnuts  
      

Classic Caesar Salad  sm 7.00  
Add Roasted Chicken 3.00 lg   9.00
Garlic-Anchovy Dressing & Parmesan Croutons

Mixx
   a  m  e  r  i  c  a  n   b  I  s  t  r  o

B r e a k f a s t  t r e a t s      
      
Blueberry Coffee Cake 5.00      
Lemon Crème Fraiche

Gruyere & Thyme Cheesy Bread 4.50 
                  

Spanish Tostas 5.00
Orange Blossom Honey and Powdered Sugar 

Fresh Fruit Plate 9.95 
Honey Poppy Yogurt

Tortilla Espanola   6.25
Salsa Verde and Aioli

Bloody Mary Oyster Shooters (ea) 2.95

PC ’s  Oysters “Bingo”  9.95
Gratinee with Asiago & Spinach  

B r u n c h  Fa r e
      

Buttermilk Pancakes  9.95 
Blueberry Lemon Compote and Maple Syrup

Brandied French Toast  8.95
Sauteed Bananas & Candied Walnuts
     

Taylor Ham Benies  11.95
With Old Bay Hollandaise 

Spicy Chorizo Hash & Eggs 11.95
Smoked Paprika Crema
    

Sundried Tomato Fritatta  10.95
Goat Cheese, Potatoes and Basil
     

Ham N Egg Pie (get it while it lasts!) 10.95
Baby Greens Salad

Sandwiches

Grilled Ahi Tuna  11.95
Ginger Soy Cole Slaw Wasabi Aioli  Pickled Ginger

Smoked BBQ Pork  10.50 
Pulled Pork, Honey Poppy Slaw & Fries   

   
Grilled Lamb Burger  11.95
Feta cheese, tomato jam and watercress on a rosemary roll

“ M I X X  F A V O R I T E S ! ”
Thai Spice Chicken Wings   8.50
Spicy Chili Garlic Sauce 

Warm Crab Dip  10.95               
Maryland Blue Crab and Toasted Crostinis

Sesame Coated Edamame   4.00       

S I D E S
Applewood Smoked Bacon

4.25
   

Herb & Pepper Home Fried Potatoes
4.00

   

Mac n Cheese Bread Crumbs and Asiago Cheese
6.00

French Fries with Sherry-Cayanne Mayo
4.00

Chicken Apple Sausage
5.50

Quench Your Thirst!

MIxx Mary   $5

Strawberry Lemonade   $4

Sparkling Cider Mimosa   $5

Fresh Squeezed OJ   $4

Root Beer Float   $6

Watermelon Fresca  $4

BRUNCH
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S o u p  n  S a l a d s

French Onion Soup  6.95 
Fontina and Asiago Grantinee
      

Creamy Tomato Bisque  6.50
Roasted Tomatoes with a Puff Pastry Top

Baby Arugula & Ruby Grapefruit Salad 9.95
Avocado, Toasted Pumpkin Seeds in a Honey Lime Vinaigrette
      

Baby Greens Salad  6.95 
Cider Vinaigrette, Maytag Blue Cheese & Candied Walnuts  
      

Classic Caesar Salad  sm 7.00  
Add Roasted Chicken 3.00 lg   9.00
Garlic-Anchovy Dressing & Parmesan Croutons

Chinese Chicken Salad 10.95
Ginger Soy Dressing, Crispy Wontons & Pickled Ginger

Mixx
   a  m  e  r  i  c  a  n   b  I  s  t  r  o

S m a l l  P l a t e s      
      
Sesame Coated Edamame  4.00      

Coconut Curry Mussels   10.95 
Lemongrass, Cilantro & Grilled Bread   
                  

Warm Crab Dip 10.95
Maryland Blue Claw Crab and Manchego-Toasted Crostinis  

Kaluha Pig Lettuce Cups  8.95 
Butter Lettuce and BBQ Hoisin Dipping Sauce  
      

Duck Confit Spring Rolls  9.50
Chili-Mustard Dipping Sauce

PC ’s  Oysters “Bingo”  10.95
Gratinee with Asiago & Spinach  

L a r g e  P l a t e s
      

Roasted Free Range Chicken Breast 19.95 
Organic Chicken with Sauteed Green Beans & Wild Mushroom Sauce 

Duck & Fontina Ravioli 17.95
Tomato Madeira Jus
     

Point-Lobster Pot Pie  27.95
Veggies, Bacon, Puff Pastry & Lobster Cream Sauce  

Roasted Tomato Rigatoni 15.95
Mushrooms, Capers & Pinenuts in a Sherry Tomato Cream Sauce
    

Pan Roasted Salmon  17.95
Whole Grain Mustard Gratinee & Baby Lentil Ragout
     
  

Sandwiches
Grilled Ahi Tuna  11.95
Ginger Soy Cole Slaw Wasabi Aioli  Pickled Ginger

Smoked BBQ Pork  10.50 
Pulled Pork, Honey Poppy Slaw & Fries   

   
Cheesesteak  10.95
Provolone, Onions, Garlic Butter & Fries

Kobe Beef Sliders 11.95
Cabot Cheddar ,Cayenne Aioli & Fries

    
Grilled Lamb Burger  11.95
Feta Cheese, Tomato Jam and Arugula on a Rosemary Roll

Roasted Turkey Sandwich 10.95
Cranberry Relish, Mayonnaise & Arugula

“ M I X X  F A V O R I T E S ! ”
Thai Spice Chicken Wings   8.50
Spicy Chili Garlic Sauce 

Baby Back Ribs  10.95               
Jack Daniels BBQ Sauce & Lime Cilantro Slaw

Fire Fried Calamari   8.95       
Crispy Capers and Remoulade

S I D E S

Crispy Onion Strings Chipotle Ketchup
4.00

   
Butternut Squash & Goat Cheese Gratin

6.00
   

Mac n Cheese 
6.00

French Fries with Sherry-Cayenne Mayo
4.00

LUNCH






