
  
 
SOUPS       
  
French Onion      6.20 
Beef Barley         5.10   
New England Clam Chowder     7.15 
 
 
RAW BAR 
Jumbo Shrimp Cocktail     16.20 
Oyster Sampler [Baker’s Dozen]   25.00 
Little Necks/Cherrystones on the Half Shell M/P 
Maine Lobster Cocktail M/P 
 
 
 
 
 
 
 
 
 
 
APPETIZERS 
P.J. Clarke’s Classic Chili   6.60 cup   9.30 bowl 
Maryland ‘Hand Picked’ Jumbo Lump Crab Cake 15.25 
Local Hot House Green Salad   6.80  
Classic Caesar   9.05 
Beefsteak Tomato Salad Shaved Onion, Blue Cheese 9.15 
Fried Montauk Calamari   11.30 
Iceberg Wedge Bacon, Tomato, Scallion, Blue Cheese  7.90 
 
 
SHARE 
Spinach and Artichoke Dip   12.80 
Pigs in the Blanket   9.05 
Buffalo Wings w/ Blue Cheese & Frank’s Hot Sauce   9.70 
Onion Strings    5.65 
 
 
ENTRÉE SALADS 
Grilled Chicken Caesar   15.60 
Third Avenue Jumbo Shrimp Chopped Salad   18.90 
Chicken Paillard Arugula, Walnut, Sherry Vinaigrette 17.75 
Greek Chopped Chicken Salad   16.85 
Cobb Salad   17.10 
 
 
 
SANDWICHES 
Corned Beef Reuben   12.15 
Cheese Steak Shaved Top Round, American Cheese   15.80 
Maryland ‘Hand Picked’ Jumbo Lump Crab Cakes 16.70 
Roast Free Range Turkey Club   14.75 
Buffalo Chicken Blue Cheese Slaw, French Fries   14.30 
Grilled Chicken Sliced Cucumber, Swiss, Dill Vinaigrette 15.45 
Black Forest Ham Colby Cheddar & Pickled Mustard   13.80 
 
 
HAMBURGERS 
Burger 8.90   w/ cheese add .85 
“The Cadillac” [bacon & cheese]   11.10 
 

smothered onions   1.10   
béarnaise   .95 chili   1.15 
sautéed mushrooms   1.35 
3 Mini Cheeseburgers Bubble & Squeak   13.40 
Natural Turkey Burger   9.80 
 
 
 
 

 

 
              

DAILY SPECIALS 
             
SEAFOOD 
Fish & Chips with Homemade Tartar Sauce   18.30 
Pepper Seared Tuna with Shoestring Fries   19.90 
Maryland ‘Hand Picked’ Jumbo Lump Crab Cakes 31.20 
Angel Hair Frutti di Mare    19.45 
 
ENTREES 
Shepherd’s Pie   16.20 
Chicken Cutlet Milanese    17.40 
Angus Chopped Steak with Button Mushrooms   14.85 
Chicken Pot Pie   17.10 
Sliced Colorado Skirt Steak with Matchstick Fries   19.60 
Baked Macaroni & Cheese Peas & Bacon   14.60 
Irish Beef Stew   18.70 
Cheese Tortelloni with Spinach & Parmesan Broth 14.20 
 
 
 
 
 
SIDES 
P.J.’s Home Fries    4.95 
French Fries    4.10 
Sautéed Button Mushrooms    4.15 
Broccoli Rabe    6.70 
Creamed Spinach    5.70 
Mashed Potatoes    4.90   w/ gravy    .50 
Half and Half    6.05 
Bubble & Squeak    3.60 
Grilled Asparagus Vinaigrette    8.15 
 
 
DESSERTS 
New York Cheesecake    7.00 
Carrot Cake    7.00 
Bread Pudding and Whiskey Butter Sauce    7.00 
Brownie Sundae    7.00 
Apple Cobbler    7.00 
Vanilla or Chocolate Ice Cream    4.90 
À La Mode    1.75 
 
 
 
 
 
 
 
 
 
 
 
18% Gratuity may be added to parties of 6 or more 

Monday Lasagna 15.80 

Tuesday BBQ Pulled Pork Sandwich 15.60 

Wednesday Short Rib Sandwich 19.90 

Thursday St. Louis Style Spare Ribs 18.20 

Friday Maine Lobster Roll M/P 
Saturday Prime Filet Mignon 26.00 

Sunday Roast Chicken & Egg Noodles 16.70 

Raw Bar Sampler 29.00 
4 Assorted Oysters, 4 Jumbo Shrimp 

3 Little Necks, 3 Cherrystones 

The Grand Sampler 48.00 
1 lb. Lobster, 3 Little Necks, 3 Cherrystones 

6 Assorted Oysters, & 4 Jumbo Shrimp 

 

Prime Rib Eye [14 oz.]   27.10 
w/ Half and Half 

BRUNCH 
Saturday 11:30am-3:00pm 
Sunday 11:00am - 3:00pm 

With a complimentary copy of the Sunday New York Times 
While Supplies Last 


