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at Amarante’s Sea Cliff

Fried Calamari

Point Judith calamari served with fried hot
cherry peppers and marinara sauce

Mediterranean Mussels

Steamed in butter, white wine, crushed red
pepper, garlic, and fresh parsley served
with seasoned grilled crostini

Ceviche Classico

A combination of shrimp and bay scallops
marinated with red onion, carrots, red pepper,
cilantro, fresh squeezed citrus juices,

white vinegar, and olive oil

Jumbo Buffalo Wings
Served with bleu cheese dressing & celery

Chicken Tenders
Served with honey mustard or BBQ sauce

Soeaps & Salads

New England Clam Chowder
New England creamy style served with
oyster crackers

Rhode Island Clam Chowder
Rhode Island clear broth style served with
oyster crackers

Andy's Favorite Summer Salad
Mixed greens, fresh beets, gorgonzola
cheese, glazed walnuts, and balsamic
vinaigrette dressing

Caesar Salad

Tender hearts of romaine lettuce
blended with our own, Caesar dressing,
fresh croutons, and grated parmesan

Salad Additions
Chicken 7| Jumbo Shrimp 9 | Crab Cake 10
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Zaw Bar

Served with cocktail sauce and fresh lemon

Oysters $3.50 eda
Little Neck Clams $2.00 ea
Jumbo Shrimp Cocktail $3.00 ea

Tnied Seajood

Served with french fries, coleslaw, and tartar sauce

Clam Strips 24
Clam strips fried in our house made batter
Jumbo Shrimp 25

Jumbo shrimp fried in our house made
batter

Sea Scallops 29
Sea scallops fried in our house made batter
Fish & Chips 24

Two captains cut cod fillets fried in our
house made batter

Captain Andy’s Platter 32
A combination of shrimp, scallops, cod, and
clam strips fried in our house made batter

Crab Cake Dinner 28
Two Maryland lump crab cakes over field
greens with chipotle aioli

Ou a Zoll

Served with french fries and coleslaw

Hot Maine Lobster Roll 32
Whole picked Maine lobster seasoned
with melted butter on a toasted bun

Steak Burger 16
Fresh ground steak with lettuce and

tomato served on a brioche bun

Add Cheese $1 | Add Bacon $2.50

Hummel’s Big Bite Hot Dog 12
New Haven’s own served on a toasted
bun with sauerkraut

Scdes

Fresh Corn on the Cob 5
French Fries 6
Coleslaw 4

Desserts

Key Lime Pie
Carrot Cake
Tiramisu

Nightingale Cookie Monster
Ice Cream Sandwich

Nightingale Strawberry Shortcake 7
Ice Cream Sandwich
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*Consuming raw or undercooked meats, poultry,

seafood, shellfish or eggs may increase your risk of food-borne
iliness. Before placing your order, please inform your server of
any food allergies.

Don’t see what you’re looking for? Ask your server!
Parties of 8 or more are subject to a 20% gratuity.




Beer
Domestic Bottles

Budweiser

Bud Light

Michelob Ultra 7
Corona 7
Heineken 7
Peroni 7
Miller Lite Glass 6 | Pitcher 14
Yuengling Glass 6 | Pitcher 14
High Noon

Black Cherry, Peach, Pineapple

Surfside 8

Lemonade, Peach Tea, Green Tea

Von - Heotholic Beer
Athletic Brewing Co. 6
Heineken Zero 6

Wenes
Zeds

Cabernet, Josh Cellars
Pinot Noir, Josh Cellars
Merlot, Estancia

Chardonnay, Rodney Strong

Pinot Grigio, Chloe
Sauvignon Blanc, Oyster Bay

Prosecco, La Marca
Prosecco, Chloe
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Bleu De Mer

Whispering Angel

Red Sangria
Made with a mix of fresh fruit daily

White Sangria
Made with a mix of fresh fruit daily

Don’t see what you’re looking for? Ask your server!
Parties of 8 or more are subject to a 20% gratuity.
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Amarante’s Lemonade
Tito’s Vodka, Fresh Lemonade,
Simple Syrup, Fresh Lemon

Sea Cliff Punch 13

Plantation Six Stars Rum, Pineapple
Juice, Lime Juice, Grenadine

Jalapeiho Margarita 13
Yave Jalapeno Tequila, Lime Juice,

Triple Sec
Coctitails
Mixed Drink, Well 10
Premium Liquor 12
Martini 14
Frogen (Cocktails

Frozen Margarita 12
Original or Strawberry

Pina Colada 12
Strawberry Daiquiri 12
Mudslide 12
Non-Alcoholic Frozen 9
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Foxon Park Soda
Cola, Diet Cola, Lemon-Lime, Ginger Ale

Juice 3
Cranberry, Orange, Pineapple
Iced Tea 3

Lemonade 3



