SCHULTZY'S

— RESTAURANIT/& RRANW BAR—

265 Bayville Ave - Bayville - NY - 1709 - 516-588-6240

STARTERS
Schultzy’s Baked Stuffed Clams 1%
Fresh North Shore Littleneck Clams Casino 16
Fresh North Shore Fire Roasted Oysters 16
Grilled Octopus 19
Shrimp Alajillo 16
Tuna Tartare 22
Spicy Tuna Crispy Rice 18
Calamari Arrabiata 18
Mussel Pots - Schultzy’s, Provencal or Thai Cwrry 17
Lobster Mac n Cheese 22
Schultzy’s Chicken Wings, Buffalo or Korean Style 18
Mexican Corn Skillet 13

Pulled Pork Sliders Topped with Cheddar Cheese 15

SOUPS
Shrimp and Lobster Bisque 15
New England Clam Chowder 12
French Onion Soup 13
RAW BAR
Oyster Bay Little Necks Y% dozen12- Doz 22
Oysters of the Day MP
Jumbo Shrimp Cocktail 19

Please Choose Two Dipping Sauces ﬁrom the Fo“owing:
Cocktail - Ponzu * Mignonette « Hogwash - Wasabi Soy

SALADS
Brussel Sprout and Kale Salad 16

Craisins - Toasted Almonds * Fresh Shaved Pecorino * Lemon
Vinaigrette

Classic Caesar Salad 16
Traditional Homemade Caesar Dressing

Field Green and Berry Salad 16
Walnuts - Goat Cheese * Fresh Berries * Rasp[oewy Vinaigrette
Greek Salad 16

Romaine Lettuce * Kalamata Olives * Pepperoncini * Tomato *
Cucumber -+ Red Onion * Imported Feta Tossed * Greek Vinaigrette

ADD:
Grilled Chicken 8
Steak m
Shrimp (Grilled or Blackened) n
Sesame Crusted Tuna 20

ENTREES

Classic Lobster Bake 52
1% lb Steamed Lobster * Steamed Corn * Pan Seared Garlic Potato

Schu[tzy’ S Swf n wa 59

1% b Steamed Lobster * 10 0z NY Strip Steak + Mexican Corn * Pan
Seared Garlic Potato

Crabmeat Stuffed Lobster 58
Broiled Whole 1% b Lobster * Pan Seared Garlic Potato * Vegetab[e
of the Day

Sesame Crusted Ahi Tuna 4h
Teriyaki Glaze + Wasabi Mashed Potatoes - Vegetable

Pan Seared Sea Scallops 42
Saﬂ}on Risotto * Lemon Caper Sauce

Baked Crabmeat Stuffed Shrimp 42
Lobster Thermador Sauce - Basmati Rice - Vegetable of the Day

Pan Seared Halibut 42
Sauteed Spinach - Beurre Blanc Sauce

Lobster Roll 38
Connecticut or Maine Sty[e + Cole Slaw « French Fries

Homemade Shrimp Scampi 39

Fresh Garlic and Herbs « White Wine * Butter * Fresh Pavs[ey .
]mported Linguini

Seafood Fra Diavolo 39
Clams - Mussels * Shvimp « Calamari - lmported Linguini

Linguini with White Clam Sauce 33
Homemade White Clam Sauce * Imported Linguini

NY Prime Strip Steak 49
16 0z * Pan Seared Garlic Potato Vege’cab[e of the Day

Chicken Milanese 32
Boneless Chicken - Breaded and Fried or Grilled - Amgu[a Salad
Pasta Bolognese 28
The Classic Cheeseburger 19

8 0z Burger * American Cheese * Lettuce * Tomato + Onion * Pickle -
French Fries

Add the Following Toppings for $2.00 Each: Sauteed Onions -
Bacon - Sauteed Mushrooms

SIDES

8 Each
Buwnt Brussel Sprouts
Sauteed Spinach
Bwnt Broceoli or Cauﬁﬂower
Pan Seared Garlic Potatoes
Basmati Rice

Saﬁiron Risotto

French Fries

Please Note There is a Fee for All Credit Card Usage
Parties of 8 or More Are Subject to 20%




