
FANTASIA DI MARE
O ur raw bar consists of a tantalizing assortment of the freshest seafood 
available in today’s market. Our philosophy is to buy the absolute best 
products and reject anything that is not of supreme quality. We proudly 
prepare these items with the expert knowledge passed onto us from 
generations of mariners and professional chefs from Italy and America.

All raw bar specials are complemented with cocktail, dijon and oriental dipping sauces.

Medium ~ $65.00
A Spectacular Assortment of freshly prepared  
seafood delicacies (Serves 2-4)

Freshly Prepared Seafood Salad
Jumbo White Shrimp — 6
Alaskan King Crab Legs — 9 oz.
Colossal Snow Crab Claws — 4
La Crema Top Neck Clams — 6
Seasonal East Coast Oysters — 6

Jumbo ~ $95.00
An Abundant Feast featuring our spectacular seafood 
assortment with the North Atlantic’s finest hard shell 
lobster included in your feast. (Serves 5-7)	

Lobster — 11⁄4 lb.
Freshly Prepared Seafood Salad
Jumbo White Shrimp — 8
Alaskan King Crab Legs — 9 oz.
Colossal Snow Crab Claws — 6
La Crema Top Neck Clams — 8
Seasonal East Coast Oysters — 8

Colossal ~ $165.00
Our Exclusive Fantasia Di Mare; A true bounty of the 
Seas, this seafood extravaganza includes:  
(Serves 10 or more)

Lobster — 2 at 11⁄4 lb.
Freshly Prepared Seafood Salad
Jumbo White Shrimp — 10
Alaskan King Crab Legs — 18 oz.
Colossal Snow Crab Claws — 10
La Crema Top Neck Clams — 10
Seasonal East Coast Oysters — 10

Build Your Own Raw Bar
For those feeling creative, you may build your own masterpiece!   
Enjoy any combination of the following seafood delicacies and we will assemble it for you.
Giant Steamed Langostine — Market Price Steamed Maine Lobster — Market Price
Jumbo White Shrimp — $2.75 each Alaskan King Crab Legs — $2.50 per oz.
Colossal Snow Crab Claws — $2.50 each  Seasonal East Coast Oysters — $2.00 each
La Crema Top Neck Clams — $1.00 each Florida Joe’s Stone Crabs — market price (when in season)
Prince Edward Island Mussels — $6.00 dozen


