
*Fried Flounder Filet on Hoagie Roll, with shredded lettuce, tomato and tarragon aioli.

*All Sandwich specials served with choice of sweet potato fries, French fries or Gorgonzola
Mixed Greens Salad

*Fried Oysters (6) Po’ Boy, with shredded romaine lettuce, tomato and tarragon aioli.
*Baby Spinach and Cheddar Jack Cheese Egg White Omelet, sauté onion, peppers and

mushrooms
*Tuna Burger, diced Ahi Tuna, Asian Marinade, Panko, Scallions, pan seared, potato bun,

Remoulade sauce.

*Gyros Beef Strips, Toasted Pita, shredded lettuce, sliced tomato, red onion, Tzatziki Greek
Yogurt sauce.

*Grilled Chicken on Hoagie Roll, Fresh Mozzarella, Roasted Red Pepper, lettuce, tomato,
Balsamic-Pesto

Limàni Seafood Grill
Lunch Specials $1﻿7.95

(Tues-Sat)

T O  O R D E R  O N L I N E :  L I M A N I S E A F O O D G R I L L . C O M

Sautéed with garlic, capers, lemon juice, white wine, chicken broth, Lemon Potato, sautéed Broccoli.

Prix Fixe Lunch $25.95

First Course
Limani or Caesar’s Salad

Baby Greens tossed with balsamic vinaigrette, grape tomato, olives cucumber, or Classic Caesar’s.
Mozzarella Caprese

Ripe vine tomato, layered with fresh mozzarella, roasted red pepper, drizzled with balsamic and pesto
Soup

Cup of Manhattan or New England Clam Chowder, or Lobster Bisque.
Feta Spread Ktipiti or Hummus Spread

Chilled Greek Feta blended with olive oil, garlic, lemon juice, peppers, served with warm pita triangles.
Main Course

Fish Tacos with Avocado Lime Salsa and Chipotle Drizzle
Seasoned fried cod fillet with shredded lettuce, cilantro-avocado salsa in a warm soft corn tortilla.

Sauté Vegetables Saganaki with Melted Feta
Skillet-Charred Plum Tomatoes, cabbage, zucchini, squash, carrot, garlic, green beans, served

with Jasmine Rice
Atlantic Salmon with Orange-Shallot Sauce

Sautéed with olive oil, shallots, Dijon, parsley, orange juice, Roasted Potatoes, sautéed Green Beans.
Mussels with Roasted Garlic Basil

Sautéed with extra virgin olive oil, crushed red pepper flakes, served over Capellini Pasta.
Filet of Sole Meuniere

sauté with lemon juice, butter, parsley, served with Jasmine rice, Sautéed Green Beans.
Martha’s Vineyard, Cod Filet Marechiara

Sautéed with roasted garlic, diced onion, Marsala, tomato broth, Mashed Potato, Greek Giant Fava Beans.
Chicken Breast Piccata


