APPETIZERS

6 or 20 large shrimp with our famous cocktail sauce.
for 6

for 20


http://beefandbottle.net/wp-content/uploads/2013/12/shrimpcocktaillarge.jpg

6 large shrimp sautéed with sherry, garlic, butter and herbs.



http://beefandbottle.net/wp-content/uploads/2014/04/shrimpscampiapp.jpg

6 or 12 plump oysters on the half-shell or fried.
for 6

for 12



http://beefandbottle.net/wp-content/uploads/2014/04/sixoysters.jpg

4 plump Gulf oysters with our own spinach and cheese topping.

A Timeless Classic!



http://beefandbottle.net/wp-content/uploads/2013/12/oystersrockefeller.jpg

100% crabmeat lightly breaded and baked, served with remoulade sauce.



http://beefandbottle.net/wp-content/uploads/2014/04/crabcakeapp.jpg

6 in the shell, sautéed with sherry, garlic, butter and herbs.



http://beefandbottle.net/wp-content/uploads/2013/12/escargot.jpg
http://beefandbottle.net/wp-content/uploads/2013/12/froglegapp.jpg

2 pairs, try them fried or sautéed .

3 pieces of filet meat on a skewer with peppers, tomatoes, onions and mushrooms.



http://beefandbottle.net/wp-content/uploads/2014/04/beefkabobapp.jpg

Split cold water tail. Great for sharing!



http://beefandbottle.net/wp-content/uploads/2014/04/splitlobstertail.jpg

Substitute a cup of soup for a side or salad-Add

Cup



http://beefandbottle.net/wp-content/uploads/2013/12/frenchonion.jpg
http://beefandbottle.net/wp-content/uploads/2013/11/dummy.jpeg

Seasonal.

Cup

Bowl

For more menu items please visit our website.... ©



