
 Crabtree’s Christmas Eve Menu 
      
     Appetizers  

                                     Caesar Salad, House Salad, Cream of Broccoli                          9    
                                  
                                                        Crispy Calamari                                                        14        
                                   
                                                        Grilled Octopus           18  

                                                      Blue Point Oysters                                                     15                                                     
Baked and stuffed with Reggiano Parmesan, bacon, spinach, shallot cream  

                                                    Mozzarella Napoleon                                                    15 
               Fresh Mozzarella, roasted Portobello, red pepper, Balsamic reduction  

                                                    Apple Walnut Salad                                                      13 
                                Baby field greens, Gorgonzola, honey Balsamic  

     Sweet Potato Gnocchi                     16 
           Saffron cream, Tasso ham  

      Entrées       
                                          

                                                     Chicken Gismunda                                                       22 
         Lightly breaded, topped with lemon, butter and mushrooms, over spinach  

                                                      Shrimp ala Rodos                                                        26 
          Jumbo shrimp sautéed with white wine, fresh tomato, scallion and feta cheese  

                                             Walnut Crusted Atlantic Salmon                                         29 
                                                     Pan seared, citrus butter  

                                                    Maryland Crab Cakes                                                   26  
          
                               Grilled Branzino Filet           29 
                    Extra virgin Greek olive oil, Mediterranean seasonings, capers  



         Panko Crusted Filet of Sole                                            25 
    Lemon, butter, white wine  

                                                    Crispy Sea Scallops                                                       32 
                    Pan fried, citrus butter  

                      Grilled Swordfish                              30 
          Extra Virgin Olive Oil, Garlic, Oregano, lemon  

            Rigatoni ala Vodka                       19  

                                                White Truffle Ravioli                                                        23 
                                              Brown butter, sage, shitake  

         Sesame Crusted Tuna            31                                      
        Hoisin-Teriyaki Glaze  

                                            Grilled Angus Skirt Steak                                            34 

                          Icelandic Cod Filet                               30                         
                   Seared, Mediterranean caper butter  

               New Zealand Grilled Baby Lamb Chops                                    39 


