
STARTERS
MARYLAND CRAB SOUP 7
LOUISIANA STYLE GUMBO 8
NEW ENGLAND CLAM CHOWDER 7
CITY’S GARDEN SALAD 10
ICEBERG WEDGE SALAD 10
tomatoes, roasted peppers, bacon, crumbled bleu
cheese & rustic balsamic vinaigrette
OUR CLASSIC CAESAR 11
BUFFALO SHRIMP 16
bleu cheese dipping sauce, carrots & celery
OYSTERS ROCKEFELLER 14
crispy oysters, creamed spinach & hollandaise
BAKED CLAMS OREGANATA 14
CRISPY EASTERN CALAMARI 14
STEAMED PEI MUSSELS 14
red or white
OLD BAY POPCORN SHRIMP 15
CLAMS CASINO 15
MARYLAND CRAB DIP & CHIPS 15
NORTH ATLANTIC STEAMERS 16
clam broth & drawn butter
AHI TUNA TARTARE sweet Thai chili sauce 18

SHRIMP SALAD
on hand cut toasted sourdough,

bacon, avocado, lettuce & tomato 19

PAN SEARED AHI TUNA
arugula, grilled tomato & wasabi

mayo on rustic foccacia 18

DELMARVA CRAB CAKE
lettuce, tomato, roasted red

pepper coulis 19

NEW ENGLAND LOBSTER ROLL
on butter toasted brioche 25

CRISPY SOFT SHELL CRAB
lettuce, tomato, avocado, bacon &

cilantro lime aioli 18

10OZ PORTERHOUSE BURGER
vermont cheddar, thick cut

applewood bacon, lettuce & red
beefsteak tomato 16

STEAK SANDWICH
sliced filet with sautéed onions,
mushrooms & horseradish cream

sauce with onion rings 19

LUNCH SALADS SANDWICHES
MAINE LOBSTER COBB

bacon, bleu cheese, tomato, egg,
mixed greens, avocado & sherry

shallot vinaigrette 23

OUR LOUIE
jumbo lump crab, shrimp, romaine,

asparagus, cucumbers, carrots,
tomato, egg 25

SESAME CRUSTED AHI TUNA
oriental mixed greens, julliene

carrots, cucumbers, red pepper &
wasabi vinaigrette 21

THE CHOPPED SALAD
grilled chicken, romaine, tomato,
hearts of palm, artichoke hearts,
chick peas, avocado, roasted beets,

goat cheese & sherry shallot
vinaigrette 16

MEDITERRANEAN SALAD
grilled shrimp, romaine, cherry

tomatoes, kalamata olives, onions,
cucumbers & feta cheese with lemon

herb viniagrette 22

CITY’S SPECIALTIES All of our seafood is subject to seasonal availability, fishing and weather conditions

JAMES RIVER Block Island Sound
MALPEQUE PEI, Canada
WELLFLEET Massachussetts
BLUE POINT Long Island

MOON SHOAL Massachussetts
EAST BEACH BLONDE Rhode Island

FANNY BAY British Columbia
GIGAMOTO British Columbia
PEBBLE BEACH California
EFFINGHAM British Columbia
SWALE ROCK British Columbia
KUMAMOTO Washington State

COLD COCKTAIL
JUMBO SHRIMP 18

COLOSSAL CRABMEAT 28
HALF MAINE LOBSTER 15

CLAMS
Half Dozen 12/ Dozen 24

LONG ISLAND LITTLE NECKS
CAPE COD TOP NECKS

COLD COMBINATION
HALF MAINE LOBSTER
ALASKAN KING CRAB

JUMBO SHRIMP
EAST COAST OYSTERS
LITTLE NECK CLAMS

80

DELUXE COMBINATION
WHOLE MAINE LOBSTER
ALASKAN KING CRAB

JUMBO SHRIMP
EAST COAST OYSTERS
LITTLE NECK CLAMS

160

OYSTERS Half Dozen 15/ Dozen 30

OUR FAMOUS
ALASKAN KING
CRAB LEGS

27

New York’s Freshest Seafood Since 1993

LUNCH MENU
Ask your server about Today’s Daily Specials

MARYLAND LUMP CRAB CAKES 30
ALASKAN KING CRAB LEGS 55
CRACKED ALASKAN KING CRAB 38
ALASKAN SNOW CRAB LEGS 35
PACIFIC NW DUNGENESS CRAB MP

ANGRY DUNGENESS CRAB 35
GARLIC DUNGENESS CRAB 35
SOFT SHELL BLUE CRAB 28
MARYLAND BLUE CRAB MP
CANADIAN SNOW CRAB CLAWS 35

CRABS, CRABS, CRABSFISH
with choice rice pilaf, fries or roasted potatoes

GRILLED STERLING SALMON 22
SEARED YELLOWFIN TUNA 25
BROILED IDAHO RAINBOW TROUT 21
GRILLED FLORIDA MAHI MAHI 24
BLACKENED LOUISIANA CATFISH 19
GRILLED GRAND BANKS SWORDFISH 25
PAN ROASTED FLORIDA GROUPER 23
SEARED ATLANTIC SEA SCALLOPS 26

PASTA
SHRIMP PUTTANESCA 26
kalamata olives, capers, red onions & tomatoes
over fettucine
FRUTTI DI MARE FRA DIAVOLO 28
clams, mussels, shrimp, scallops & lobster in
a spicy tomato sauce over fettuccine
MAINE LOBSTER FETTUCINE ALFREDO 27
LINGUINE WITH CLAM SAUCE 22
red or white
SPINACH & MUSHROOM RAVIOLI 24
rock shrimp lobster sauce

CHICKEN
PAN ROASTED CHICKEN BREAST 19
sauteed spinach, mashed potatoes & port demi glace
HERB ROASTED HALF CHICKEN 19
sauteed spinach, mashed potatoes & gravy

SIDES

French Fries

Cottage Fries

Mashed Potatoes

Rice Pilaf

Grilled Broccoli Rabe

Sauteed Green Beans

Steamed Broccoli

Sweet Potato Fries

Sauteed Spinach

Creamed Spinach

8

LOBSTER
STEAMED MAINE LOBSTER MP
STUFFED MAINE LOBSTER MP
1¼ LB LOBSTER BAKE 28
mussels, clams, corn & steamed new potatoes
COLD WATER LOBSTER TAIL 65
TWIN MAINE LOBSTER TAILS 55

DRY AGED ANGUS STEAK
with choice rice pilaf, fries or roasted potatoes

12 OZ FILET MIGNON 38
14 OZ T-BONE 34
16 OZ NY STRIP STEAK 38
22 OZ BONE IN RIB EYE 36

SHRIMP
GARLIC SAUTEED SHRIMP rice pilaf 24
CRISPY FRIED SHRIMP 22
french fries & tartar sauce
SHRIMP PARMESAN WITH LINGUINE 24
CROWN OF JUMBO SHRIMP IMPERIAL 32
crabmeat stuffing & imperial sauce

CONSUMING RAW SEAFOOD OR SHELLFISH CAN INCREASE
YOUR RISK OF FOOD BORNE ILLNESS

FOR YOUR CONVENIENCE A 20% GRATUITY WILL BE
ADDED TO ALL PARTIES OF 5 OR MORE

235 PARKAVENUE SOUTH (19TH STREET)
WWW.CITYCRABNYC.COM

212-529-3800


