FISHBONE
GAFE -

BONEY'S
MYSIE LOUNGE

6-108 Court Street
Middletown, Connecticut 06457




RAW BAR

* Littleneck Clams - 1/2Dozen 6.95 1Dozen 13.95
* Blue Point Oysters - 1/2 Dozen ...7.95 ~ 1 Dozen ...15.00
Jumbo Shrimp Cocktail (6) - 9.95

* Chilled Seafood Sampler - 2 Littleneck Clams, 2 Blue Point Oysters, 2 Jumbo Shrimp,
1/2 Lobster, Crab Leg 18.95

APPETIZEDRS

Buffalo Wings - served with Bleu Cheese, Carrot & Celery Sticks 7.95

Grilled BBQ Chicken Wings - served with bleu cheese dressing, carrot & celery sticks 7.95

Buffalo Shrimp - jumbo size shrimp served with Blue Cheese, Carrot & Celery Sticks 10.50
* Blackened Tuna Sashimi - fresh seared tuna in soy sauce, ginger & wasabi 8.95

Conch Fritters - An award winning recipe from Key West! 8.95

Steamers....when available - served with drawn butter small 10.95 large 14.95

Clams Casino (6) - broiled with bacon, pimento, garlic & sherry 9.95

Oysters Rock (6) - broiled with spinach, gruyere cheese and pernod 10.95

Mussels - white wine butter sauce 8.95

Fried Calamari - served with our homemade marinara sauce 8.95

Shrimp Saute - shrimp sauteed in a sherry, onion, pepper & cherry tomato sauce served on
garlic toast 9.95

King Crab Legs - from Alaska 1/2 pound 10.95 1pound 19.95
Grilled Corn On The Cob - grilled corn with Mumbo 1.95

Soup du jour- 5.00
New England Clam Chowder- 5.00
Lobster & Shrimp Bisque - 895

FRESH SALADS

* Caesar Salad - classic preparation with house made croutons 9.95
Greek Salad - mixed greens, feta cheese, calamata olives & cherry tomatoes 8.95
Vine-Ripe Tomatoes, Fresh Mozzarella & Basil - with virgin olive cil 8.95

Orange Salad - fresh oranges, roasted peppers, fresh mint, Bermuda onion tossed with virgin
olive oil & balsamic vinegar 8.95

Heartbreak - grilled artichoke hearts & hearts of palm in a honey mustard dressing 8.95
Stuffed Lobster Salad - a generous portion of lobster salad served over 1/2 steamed lobster 17.95

Garden Salad - large salad with fresh garden vegetables & mixed field greens 4.95
House Salad - small garden salad with fresh garden vegtables & mixed field greens 2.95

Dressings available - blue cheese, ranch, honey mustard, white balsamic vinaigrette
= TODDPINGS CAN BE ADDED TO ANY ABOVE SALAD -

2 Grilled Lobster Tail's * Grilled Swordfish
add 12.00 add 5.00
Grilled Jumbo Shrimp Fried Oysters
add 5.00 add 5.00
Grilled Chicken Breast * Grilled Tuna
add 4.00 add 5.00
Grilled Mahi-Mahi Grilled Scallops
add 5.00 add 6.00
* Grilled Spicy Lime Teriyaki Sirloin Tips
add 7.00

* THOROUGHLY COOKING MEATS, POULTRY, SEAFOOD, SHELLFISH, OR
ECES RPEDUCES THE RISK OF FOOD BODNE ILLNESS



FRESH SEAFOOD

All seafood dishes are prepared with spicy Caribbean *Mumbo sauce
or blackened, served with nightly vegetables and rice or potato

New England Clam Bake - lobster, steamers, mussels, & corn on the cob market price
Lobsters - grilled with Mumbo or steamed.............coccoiieiiiiiniiniinnn. size & price will vary
Baked Stuffed Lobster - with grilled shrimp & scallop topped with season bread
crumbs.......size & price will vary
Baked Stuffed Shrimp - (5) with seafood stuffing 18.95
Baked Stuffed Sole - with seafood stuffing 16.95
Baked Cod - fresh basil, tomatoes, garlic or with seasoned bread crumb topping 16.95
* Grilled Tuna Steak - with Mumbo 18.95
* Grilled Swordfish Steak - with Mumbo 18.95
Grilled Mahi Mahi - with Mumbo 17.95
Grilled Shrimp Kabob - grilled jumbo size shrimp with Mumbo 15.95
#* Grilled Mixed Seafood Kabob - tuna, swordfish, mahi-mahi, shrimp & scallops with Mumbo
19.85
Grilled Lobster Tails Kabob - 3 lobster tails grilled with Mumbo or boiled 24.95
Broiled Scallops - with seasoned bread crumb topping and lemon, garlic & wine 17.95
* Tuscan Tuna - sauteed with white canneloni beans & escarcle 18.95
Sole Milanese - breaded sole on a bed of sweet onions sauteed in vermouth 15.95
Lobster Roll - hot pulled lobster meat served on toasted roll with drawn butter 13.95

FRIED SFAFOOD

Fried Clam Plate - whole belly clams with french fries, cole slaw & tartar sauce market price

Fried Scallop Plate - served with french fries, cole slaw & tartar sauce 16.95

Fried Oyster Plate - served with french fries, cole slaw & tartar sauce 17.85

Fried Cod Plate - served with french fries, cole slaw & tartar sauce 15.95

Fried Shrimp Plate - served with french fries, coleslaw, tartar sauce & cocktail sauce 16.95

Fisherman's Plate - cod, scallops, whole belly clams,oysters, shrimp, calamari & fritter served
with french fries & coleslaw 19.95

Fried Lobster Tails - served with french fries, cole slaw, & tarter sauce 24.95

Fried Fish Sandwich - fresh breaded fish fillet, deep fried golden brown & served on toasted
roll 8.95

SEAFOOD PASTA

All Dishes Served Over Linguini

Zuppa De Pesce - Specialty of The House! - Whole Lobster, Clams, Mussels, Fresh Fish, Scallops,
Calamari & Shrimp in a Spicy Marinara Sauce - Market Price
Double Zuppa De Pesce - Market Price

Shrimp Scampi Sicilian - large shrimp sauteed in virgin olive oil, butter, capers, garlic &
vermouth 18.895

Scallops Euro - scallops lightly sauteed in virgin olive oil, garlic & white wine 17.95

Calamari Marinara - tender calamari in fresh marinara sauce 14.95

White Clam Sauce - littleneck clams simmered in white wine, garlic & fresh herbs 17.95

Red Clam Sauce - littleneck clams simmered in fresh marinara sauce & herbs 17.95

Mussels Marinara - sauteed mussels in a marinara sauce 13.95

~ Our Mumbo Sauce is a speclal creation with a variety of citrus, coconut, fresh spices,
ginger, garlic and SECRETS! ~




MEAT & POULTRY

Served with nightly vegetables & potatoes or rice

* Ribeye Steak 16 ounces - Sicilain style, grilled and seasoned with garlic, sherry & fresh herbs 19.95
* Grilled Sirloin Tip Kabob - all meat kabob marinaded in our spicy lime & teriyaki sauce 16.95
BBQ Baby Back Ribs - Full rack of grilled ribs, served with french fries 17.95
Olympic Chicken - chicken breast sauteed with spinach, tomato, kalamati olives & feta cheese 17.95
Calypso Chicken - grilled chicken breast in our special Mumbo sauce, pineapple & avacado 16.95

Chicken Savoy - chicken breast sauteed with portabella mushrooms, marsala wine & gruyere cheese
16.95

Chicken Parmesan - breaded chicken breast topped with mozzerella cheese & fresh marinara sauce
& served with linguini 15.95

Buffalo Chicken Sandwich - breaded & sauteed cutlet dip in hot sauce served with blue cheese
dressing 7.95

* Sirloin Beef Burger - juicy Black Angus sirloin served with lettuce & tomato add cheese, bacon or
mushrooms for an additional $0.50 per topping 7.95

* Turkey Burger - served with lettuce & tomato add cheese, bacon or mushrooms for an additional
$0.50 per topping 7.95

VECETARIAN, PASTA & SAUTE
SPECIALTIES

Grilled Vegetables - variety of grilled vegetables with a teriyaki & ginger sauce served with rice & corn
on the cob 13.95

Pasta Primavera - sauteed vegetables in a seasoned light tomato basil cream sauce, served over
linguini 13.95

Eggplant Parmesan - breaded eggplant sauteed in virgin olive oil & topped with mozzeralla cheese &
fresh marinara sauce served with linguini 14.95

Veggie Burger - served with lettuce, tomato, & french fries 6.95
Linguini Alfredo - linguini served in a light cream sauce 12.95
with Chicken.....14.95 with Shrimp......16.95 with Lobster.....18.95

Thai Curry Saute - red & yellow peppers sauteed with sweet onion, garlic, fresh basil, coconut milk &
Thai curry served over rice 13.95

with Chicken ....15.95  with Shrimp .....17.95 with Lobster .....19.95

BEVERAECGES

Most beverages served as pint size

Juices - choice of pineapple, grapefruit, cranberry, tomato or orange 2.00
Sodas - choice of Coke, Diet Coke, Sprite, Ginger ale 2.00
Sparkling Water or Spring Water - 16 ounce serving 3.00
Coffee or Tea- 1.75

Espresso- 250

Cappuccino - 4.00

Ice Tea - unsweetened tea served with fresh lemon wedge 2.00
Iced Coffee - 2.00

Bottled Beer - Domestic ......3.25 ~ Import....4.00
Non-Alcoholic Beer - 3.75

House Wine - Glass ....6.50

A 17% Gratuity Will Be Added for Parties of Six or More
Master Card, Visa, AMEX, Discover and Diners Cards Accepted




