Sides to share

House Cut French Fries 5 /Mashed Potatoes 5/
Mac and Cheese 6 / Potato au Gratin 6 /
Grilled Squash 5 / Local Mushroom Sautée 6 /
Garlicky Asparagus Sautée 6 /

Cucumber, Onion and Tomato Salad 5 /
Spanish Rice 5/ Cole Slaw 3/

Seaweed Salad 8

APPETIZERS

G66 Seared Scallops 13

with pickled jalapenos, crispy sweet peanut
goat cheese, cranberry relixh and a port
reduction

Lobster Mac and Cheese 14

orecchiette pasta, lobster chunks and topped
with garlicky bread crumbs

Sweet & Sour Tempura Chicken Bites 9
tempura battered white chicken breast tossed
in a sweet chili sauce

Oysters Rockefeller 3 $6.50 6 $12.50
creamy garlicky spinach and bacon, served
over local Mid Atlantic oysters

Oysters du jour 3 $6.50 6 $12.50

chef’s creation

Clams Casino 13

topped with pancetta, manchego cheese and
bread crumbs

Steamed Clams 13.50

served in a lemon white wine broth with tomato
and fresh herbs and crispy baguettes
Mexican Braised Pork 10

mexican tomatillo sauce served over spanish
rice and garnished with tomatoes and avocado
Crab Dip 11

oven roasted creamy crab dip, served with
pumpernickel bread

Spinach & Artichoke Dip 9

garlicky spinach, chopped artichokes with a
light truffle essence and served with
pumpernickel bread

Steamed Shrimp 51b 975 / 11b 19

peel and enjoy!

Crispy Fried Calamari 11
tossed in a chipotle tarter sauce

soups
Corn Crab Chowder 8.50
G66 Tomato Soup 8.50
Soup du Jour 8.50

ADD A WOW! grilled chicken 6 / seared rare
tuna 10/ crab cake 12 / grilled shrimp 10 /
stilton bleu cheese 3

Cold Crab Salad 12

fresh local crabmeat, bibb lettuce, cucumbers,
cherry tomatoes, tossed with lemon tarragon
aioli and topped with red onions

Mediterranean Salad 8

mixed greens, feta cheese, cherry tomatoes,
roasted red peppers, black olives, red onions,
tossed with a garlic artichoke vinaigrette and
topped with pepperoncinis

G66 Caesar Salad 9
romaine tossed with roasted garlic dessing,
croutons, parmesan and topped with corn relish

Caprese Salad 10
freshest tomatoes available, grande mozzarella,
balsamic reduction and EVOO

sandwiches
all sandwiches served with chips & pickle
spear

G66 Award Winning Cheesesteak 12

slow roasted ribeye, caramelized onions,
chiffonade romaine, chimichurri mayo, garlic
and herb cheese sauce, served on a house
made roll

Blackened Grilled Chicken Breast 11
pineapples, provolone cheese, sided with
lettuce and tomato, served on a house made
roll



Bacon Cheeseburger 12

grilled steak burger, cheddar cheese and
bacon served on a sesame seed bun, with
lettuce, tomato and onion on the side

Skye Burger 18

grilled steak burger topped with lobster meat
and truffle cheese, served on a sesame seed
bun, with lettuce, tomato and onion on the side

B.A.LT. Turkey Wrap 9.75
bacon, avocado, lettuce, tomato, roasted turkey,
provolone cheese and aioli

Lobster Roll 15
fresh lobster with seasonings served on a
brioche roll

Crab Cake Sandwich 13
sided with lettuce and tomato and served on a

house made roll with a side of chipotle tarter

Fried Oyster Sandwich 13

breaded, flash fried oysters, served over
shredded lettuce and jalapefio tarter on a
house made roll

SEAFOOD

Cajun Grilled Salmon 16

served over a bed of grilled squash and a
smokey dill crema

Seared Tuna 24
served over a cucumber, tomato and onion
salad with a sesame ginger crema

Coconut Encrusted Tilapia 15
served over a mango pico de gallo

Seared Mahi Mahi 21

served over a seaweed salad with orange glaze
Seafood Pasta 30

gemilli pasta, shrimp, maryland crab meat,
cherry tomoatoes, asparagus, jalapeno,
artichoke, tossed in EVOO, and topped with
parmesan cheese

STEAKS, CHOPS AND MORE

ADD A WOW! crab cake 12 [ grilled shrimp
10 / lobster tail MP / alaskan king crab legs
MP [/ stilton bleu cheese 3

Skye Filet Mignon 30
six spice seasoned and grilled

Grilled Ribeye 16 oz. 22
served with a creamy horseradish bbq

Cajun Grilled Pork Chop 14
served over a dijon cole slaw

Fried Green Tomatoes 12
grilled squash, goat cheese and red pepper
coulis

Chicken Roulade 16

serrano ham wrapped chicken breast stuffed
with jalapeno cheddar cheese

with a tomatillo sauce



