
Entrees 

Crab Cake   Pan Seared Jumbo Lump Crab Meat / Sautéed Spinach /  

    Whipped Potatoes / Lime Thai Chili Coconut Sauce / 22.95 
 

Red Snapper   Pan Fried Basil Panko Crusted Snapper Filet /  

    Plum Tomato, Crab, Basil Sauce / Whipped Potatoes / Spinach /  

    Frizzled Leeks / 28.95 
 

Stuffed Flounder  Broiled Flounder / Crab Imperial Filled / Polenta Crisps /  

    Citrus White Wine Butter Sauce / 24.95 
 

Sea Scallops  Pan Seared Sea Scallops / Lobster Truffle Ragout / Potato Pancakes /  

    Asparagus / 29.95 
 

Chicken Franchaise Chicken Breast Coated with Lemon Thyme Infused Egg Batter /  

    Crab, Citrus, White Wine, Butter Sauce / Risotto 24.95 
 

Filet Mignon  Grilled Center Cut Filet / Cajun Whipped Potatoes / 

     Soy Glazed Onion Fritters / Bacon Tossed French Green Beans /  

    Blue Cheese Infused Demi Glaze / 29.95 
 

Salmon   Grilled Salmon / Feta Bruschetta / Quinoa / Sautéed Spinach / 

    Teriyaki sauce / 21.95 
 

Chilean Sea Bass  Old Bay Potato Chip Crusted Chilean Sea Bass / Lobster Potato Hash / 

    Grilled Asparagus / Roasted Garlic and Tomato Coulis / 28.95 
 

Chicken Marsala  Pan Seared Thin Sliced Chicken Breast / Wild Mushrooms /  

    Marsala Wine / Demi Glaze / Linguini / 19.95 
 

Linguini   Linguini Your Choice Of Sauce / Marinara / Alfredo / Fra Diablo /  

    Vodka Blush / 13.95 / with Chicken 19.50 / with Crab 24.95 / Scampi 26.50 
 

Lobster Tail  Grilled 8oz Cold Water Tail / Caper Plum Tomato Vin Blanc /  

    Whipped Potato / Grilled Asparagus / Frizzled Leek / Market 
 

Ahi Tuna   Sesame Crusted Tuna Steak / Seaweed Salad / Tobika /  

    Sweet Teriyaki / 20.95 
 

Surf & Surf & Turf Fried Tomato / Sautéed Spinach / Roasted red Pepper /  

    Grilled 4oz Filet / Grilled Sea Scallop / 1/2 Grilled Lobster Tail /  

    Seafood sauce Drizzle / Market  
 

Pork Chop   Cajun Grilled Pork Chop / Two Cajun Shrimp/Spring Mix /Tomato/ 

Appetizers 

Beef Carpaccio  Paper Thin Raw Filet Mignon / Diced Red Onions / Capers /  

    Locatelli Cheese / Field Greens / Horseradish Sauce / 8.95 
 

Sweet Potato Chips Thin Sliced Sweet Potatoes Deep Fried / Warm Blue Cheese Sauce / 8.95 
 
 

Calamari   Flash Fried Squid Rings / Feta Bruschetta / Old Bay Sauce  / 11.95 
 

Oysters Rockefeller Broiled Oysters / Spinach / White Wine / Garlic /  Black Pepper /  

    Heavy Cream / 9.50 
 

Spicy Tuna   Black Pepper Crusted Ahi Tuna / Sirachi Sauce / Sweet Teriyaki /  

Soups 

Crab Asparagus  Jumbo Lump Crab Meat / Cream of Crab and Asparagus    

  Soup / 10.95 
 

Soup of the day  Prepared fresh Daily / 5.95 

Salads 

Caesar   Classic Creamy Dressing / Romaine Lettuce / Locatelli Cheese /  

    Croutons / 6.50 
 

Garden   Field Greens / Tomatoes / Thin shaved Onion / Cucumber /  

    Dried Cranberries / Walnuts / Champagne Vinaigrette  / 4.95 
 

Goat Cheese  Warmed Walnut Crusted Goat Cheese / Hydro Boston Bib Lettuce /  

    Caramelized Onion / Raspberry Vinaigrette / 6.50 
 

Locatelli   Pan Fried Locatelli / Candied Walnuts / Apple Wood Smoked Bacon / 

    Tomatoes / Field Greens /  

    White Balsamic Honey Mustard Dressing / 6.50 
 

Tomato   Tomato / Basil / Fresh Mozzarella / Balsamic Glaze / 6.50 

Aleathea’s Restaurant 

6.10 “If you’re Lucky enough to Dine by the Water, you’re Lucky enough” 


