Wraps

__Lobster Salad __ Shrimp Salad

$16.95 $ 9.95
__Tuna Salad __Kenny Special

$895 (Fried Clam Strips)
$ 8.95

__ Grilled Chicken

Caesar

$8.95

All above will be served with lettuce and

tomato, side of cole slaw, pickle and

SANDWICHES

Fried Flounder
Freshly breaded served with tartar sauce

Fried Soft Shell Crab

Freshly breaded served with tartar sauce

Fried Oyster

Freshly breaded served with chipotle mayo

Fried Cherrystone Clams
Freshly breaded served with tartar sauce

Fried Shrimp

Freshly breaded served with tartar sauce

Fresh Tuna Steak
Lightly marinated & topped with swiss cheese

Fresh Swordfish Steak
Lightly marinated & topped with swiss cheese

Grill Marinated Chicken
Grilled chicken topped with roasted peppers, fresh
mozzarella

Hamburger
Cooked to order with lettuce, tomato, onion and
pickle...cheese additional $.50

All of the above served with fries
EVERY TUESDAY IS CRAB DAY!

EVERY WEDNESDAY IS SHRIMP DAY!
CHECK IT oUT

$10.95

$ 9.95

$10.95

$ 7.95

$ 9.95
$10.95

$10.95

$ 895

$ 7.95

Cole Staw

Fries $2.00

House salad $3.25

SANDWICHES

Lobster Roll

Our homemade lobster salad generously stuffed
into a roll with lettuce and tomato served with cole
slaw , pickle and potato salad

SALADS

Caesar Salad

classic Caesar dressing with croutons, shredded
parmesan, topped with your choice of

__Grilled Shrimp
__Grilled Chicken
__Grilled Salmon
__Grilled Tuna

Portobello Mushroom

served on a bed of field greens with oven roasted
tomatoes, shredded parmesan & balsamic
vinaigrette

__With Shrimp
__With Chicken

Crab Salad

Jumbo lump crabmeat over field greens with
avocado, chopped tomato and citrus vinaigrette

SIDES

Pound Potato Fries

Caesar Salad

$16.95

$9.95
7.95
9.95
11.95

$11.95
1095

$12.95

$2.95 Per Sweet $3.00

Onion Rings $4.25

Small $4.95

Large $6.95

*All foods fried with non trans fat oil.

These items may be cooked to your liking. Consuming raw or under-
cooked meats, fish, shelifish or fresh shell eggs may increase your risk of
food borne iliness, especially if you have certain medical conditions

BRAUN 2 AF00D ¢

A

SINCE 1918

Braun Seafood 2 GO
631-734-5550—Phon¢

Take-out menu
30840 Main Road

Cutchogue, New York 11935
631-734-5559—Fax
Mondays in August

Bottom of the Sea Bash
3pm-8pm

To ensure that your order is hot & crisp, please pit
up promptly.
Open Tuesday, Wednesday, Thursday, & Sun:
11:30am—8:00pm |
Fridays and Saturdays
11:30am-9:00pm
No phone orders taken after 7:30pm



APPETIZERS

Clams on the 1/2 shell (1/2 Dozen)
Shrimp Cocktail

Steamed Mussels
(White Wine Sauce)

Fried Calamari

Fried Oysters

Mozzarella Sticks

Buffalo Chicken Wings

Peel and eat shrimp (by the pound)

{choice of drawn butter or cocktail sauce)

Crab Cakes (2)

Steamed Clams (by the dozen only)
Fried Clam Strips

Potato Skins with Cajun popcorn shrimp
and melted cheddar cheese

Baked Clams

Coconut Shrimp
with mango pineapple chutney

Clams Casino

SOoUPrs
NEW ENGLAND CLAM
CHOWDER
__Cup __Bowl __Quart
$3.75 $ 450 $ 8.50

$4.00

$7.95

$6.95

$795

$795

$6.95

$795

$8.95

$8.95

$8.95

$6.95

$6.95

$6.95

$895

$ 695

ENTREES

Fried Shrimp - served with tartar
sauce

Fried Flounder - fresh flounder
breaded & served with tartar sauce

Fried Scallops - served with tartar
sauce

Fried Combo - flounder, shrimp.
scallops with tartar sauce

Beer Battered Codfish—served
with tartar sauce

Fried Oysters—served with chipotle
mayonnaise

Fried Crabs—Marytand Jumbo Crabs
served with tartar sauce

Fried Cherrystone Clams—rreshly
breaded served with tartar sauce

Broiled Flounder- broiled with
{emon, butter, white wine and crusted with
light Japanese bread crumbs

Broiled Combo—fiounder, 2 stuffed
shrimp and a baked clam

Shrimp Scampi—umbo shrimp
sautéed in butter and garlic

Shrimp Provencal- with chopped
tomatoes, shiitake mushrooms in a fight
buttery herb sauce served over linguini or
rice

Stuffed Shrimp - crab stuffing

Pan Seared Tuna—with roasted
black sesame and soy ginger glaze

Grilled Swordfish—served with
horseradish sauce

Stuffed Flounder-with crabmeat
stuffing

Printed 08/08.

$ 11.95

$ 14.95

$11.95

$ 13.95

$ 10.95

$ 14.95

$14.95

$ 10.95

$15.95

$ 15.95

$12.95

$14.95

$ 13.95
$ 15.95

$14.95

$17.95

*Prices subject to change based upon market conditions.

ENTREES

Poached Salmon—with cucumber dill $ 11.9
sauce

Baked Salmon- with garlic $119
dijonaise

Blackened Tuna with mangosalsa $ 15.9

Blackened Swordfish with $14.9
horseradish sauce
Blackened Saimon $13.9

Grilled Chicken Breast-chicken ~ $12.9
breast marinated and grilled

All entrees served with seasonal vegetables and a ch
roasted potatoes or fries. Rice available after 4:00pm

PASTA

Shrimp Marinara—iumbo shrimp $13.9
sautéed in marinara sauce served on

Linguini and Clam Sauce—chopped $14.9
and whole clams in a light garlic basil white

Seafood Marinara— shrimp, scafiops, $16.9
mussels and clams in a marinara sauce

Seafood Pasta Alfredo—shrimp & $16.9

scallops in a creamy parmesan sauce with
bowtie pasta and sundried tomatoes

*Steamed or Broiled Lobsters
also available at market price.

(for an additional $7.00 we will stuff your lobster up

2lbs)

Kids can Eat 2

Fried Flounder $6.¢
Fried Shrimp $6.c
Chicken Fingers $6.c

Hamburger served with pickle with cheese $ 5.€
$.50 extra

All Served with Fries



