
APPETIZERS
 

Grilled Shrimp
Grilled Shrimp Lightly Basted with Garlic Butter 9.95

Steamed Clams
Steamed in Fresh Garlic, White Wine & Butter 9.95

Steamed Mussels
With Red or White Sauce 9.95

Fried Calamari
Lightly Breaded with Our Homemade Marinara Sauce 8.95

Pot Stickers
Wontons Filled with Pork, Garlic and Ginger. 

Served Lightly Sautéed with a Honey Soy Dipping Sauce 8.95

SALADS

House Salad
Spring Mix, Grape Tomatoes, Carrots, Cucumbers and

Homemade Croutons with Your Choice of Dressing 7.95

Caesar Salad
Romaine Lettuce, Hard Boiled Egg, Anchovies, 
Parmesan Cheese and Homemade Croutons 

Tossed in a Caesar Dressing 9.95

Greek Salad
Romaine Lettuce, Feta Cheese, Kalamata Olives, Capers,
Red Onions and Anchovies Tossed in a Greek Dressing 9.95

A Grilled Portobello Mushroom, Grilled Chicken Breast, 
Grilled Shrimp, or Grilled Steak Can Be Added to Any

Salad Above For an Additional Charge

SOUPS

Christopher’s Signature New England Clam Chowder 
Cup 5.25          Bowl 6.95

Homemade Soup of the Day
Cup 4.50          Bowl 5.25

SEAFOOD

Includes a Dinner Salad and Your Choice of a 
Seasoned Baked Potato or Sautéed Vegetables

Christopher’s Jumbo Lump Crab Cakes
Our House Specialty Made Fresh Daily 
Served Either Sautéed or Fried 23.95

Christopher’s Jumbo Lump Crab Cake Portobello
A Portobello Mushroom Basted and Grilled, 

Topped with a Jumbo Lump Crab Cake and 
Melted Provolone. Served Over Spring Mix 

and Drizzled with a Vinaigrette Dressing 24.95

Broiled Stuffed Shrimp
Broiled Shrimp Stuffed with Our 

Homemade Crab Imperial 24.95

Scallops
Scallops Lightly Breaded and Seasoned

Served Fried or Sautéed 24.95 

Flounder Franchaise
Flounder Sautéed in a Lemon Butter Sauce 

and Topped with Jumbo Lump Crab Meat 25.95

Salmon
Grilled Salmon Topped with a Garlic Pesto 

Butter Sauce 24.95

Tuna
Grilled Tuna Brushed with Olive Oil and Garlic, Topped 

with Shrimp, Sautéed Spinach and Tomatoes 24.95

Christopher is a BYOB Restaurant
Your Server is Happy To Provide the Setup

A Gratuity of 20% is Added to Parties of 6 or More Guests

PASTA

Includes a Dinner Salad

Linguine or Penne Marinara
With Our Homemade Marinara Sauce 14.95

With Meatballs 15.95

Penne a la Vodka
Penne Pasta in a Vodka Blush Sauce 14.95

Pasta Puttanesca
Linguine with Garlic, Capers, Artichoke Hearts, 

Kalamata Olives, Red Pepper Flakes 
and Anchovie Paste 20.95

Pasta Primavera
Linguine or Penne Tossed with an Array of 

Seasonal Vegetables in a White Wine 
Garlic Sauce and Grated Parmesan Cheese 19.95

PASTA WITH SEAFOOD

Includes a Dinner Salad

Frutti di Mare
Shrimp, Clams, Mussels, Scallops and Calamari

Served Over Linguine in a White Wine Garlic Sauce 25.95

Seafood Fra Diavlo
Shrimp, Clams, Mussels, Scallops and Calamari

Served Over Linguine in Our Homemade 
Spicy Marinara Sauce 25.95 

Shrimp Scampi
Sautéed Shrimp in a Garlic and Butter Sauce

Served Over Linguine 23.95

Scallops & Shrimp
Scallops & Shrimp with Mushrooms, Scallions, Garlic 

and Sun Dried Tomatoes. Served Over Linguine 24.95

Spicy Crab
Linguine with Jumbo Lump Crab Meat 

in Our Homemade Spicy Marinara Sauce 24.95

Linguine With Clams
Clams Sautéed in a White Wine Garlic 

Butter Sauce or Our Homemade Marinara Sauce 22.95

Penne a la Vodka With Shrimp and Scallops
Penne in a Vodka Blush Sauce with Shrimp and Scallops 24.95

STEAK & CHICKEN

Includes a Dinner Salad and Your Choice of a 
Seasoned Baked Potato or Sautéed Vegetables

New York Strip Steak 26.95
A 14oz. Cut of Certified Angus Beef

With Fresh Grilled Shrimp 27.95
With Jumbo Lump Crab Meat 29.95

Filet Mignon 27.95
An 8oz. Cut of Certified Angus Beef

With Fresh Grilled Shrimp 28.95
With Jumbo Lump Crab Meat 29.95

Chicken Parmigiana
Breaded or Grilled and Served Over Linguine or with 

a Seasoned Baked Potato or Vegetables. With Melted 
Provolone and Our Homemade Marinara Sauce 22.95

Chicken Picatta
Fresh Chicken Breast Simmered in a Lemon 

Butter Sauce and Topped with Capers 22.95

BEVERAGES 

Soda, Iced Tea, Coffee & Hot Tea 2.25

Ask Your Server to See Our Selection of Delicious 
Homemade Desserts Made by Our Pastry Chef 


