
S T A T I O N  S Q U A R E ’ S
F U N  W I N T E R  H O L I D A Y

S P E C I A L  M E N U
Fun Swiss Grouper Francaise — 29.00

Topped with Swiss cheese, with marinated cranberry
in Sherry wine lemon sauce. Choice of side + salad

Traditional Holiday Zuppa di Pesce — 36.00

7 Fish: Chilean sea bass, jumbo shrimp, clams,
smelts mussels, calamari, and scallops. Served with

salad.

Holiday Seafood Platter — 44.00

6oz lobster tail, 6oz sea bass, 3 jumbo shrimp, 3
jumbo scallops. Choice of side + salad

Jumbo Lump Crab Cake — 38.00

2 beautiful, homemade jumbo lump crab cakes over
Italian greens. Choice of side + salad

Chilean Sea Bass Piccata — 36.00

Pan-seared Chilean sea bass with mushrooms,
capers, in a Sherry wine lemon sauce. Choice of side

+ salad
Fresh New Jersey Jumbo Scallops — 34.00

4 jumbo scallops pan-seared and served over
spaghetti aglio olio. Served with salad

Lobster Fest — 56.00

3 6oz lobster tails broiled to perfection.
Choice of side + salad

Stuffed Orange Roughy ala Oscar — 34.00

A delicate fish topped with béarnaise sauce, jumbo
lump crab and asparagus points. Choice of side + salad

Ottavio Style Bistecca alla Fiorentina — 57.00

CAB Ribeye, lightly charred, bone-out, Cooked to temp
and char grilled over open fire, sliced and topped with

extra virgin olive oil and rosemary
Choice of side + salad

9oz Espresso Filet — 49.00

Crusted with Lavazza espresso beans from Torino, with
Porcini mushroom wine sauce. Choice of side + salad

9oz Filet with Gorgonzola Dolce — 43.00

9oz center cut filet, grilled over open fire over garlic
red skin mashed, topped with gorgonzola dolce fondue.

Roma Style Fettuccine Bolognese — 24.00

Homemade bolognese with lamb, beef, veal, and
sausage, topped with 24 month-aged Parmesan cheese.

Served with salad

Holiday Surf & Turf — 67.00

6oz filet ala Oscar with béarnaise sauce, crab and
asparagus points, and a 7oz lobster. Choice of side +

salad

B E S T  W I N E  &  C H A M P A G N E  U N D E R  $ 5 0
F O R  T H E  H O L I D A Y  A N D  A V A I L A B L E  T O  G O !

Perrier Jouet Grand Brut 49.99
Mumm Grand Cordon 49.99

Belle Glos Las Alturas Pinot Noir 49.99
Napa Valley Quilt Cabernet Sauvignon 49.99

Cakebread Cellars Sauvignon Blanc 49.99
Rombauer Sauvignon Blanc 49.99

RED WINE

CHAMPAGNE

WHITE WINE

Add a 6oz lobster tail to any entree for $19.99


