
 

 The ultimate sundae topped with hot butterscotch, pound cake,  Regular  $9 

 toasted buttered almonds, popcorn and whipped cream ................................ Jason’s Gigantic  $14 

Regular  $9 | Jason’s Gigantic $14 

 

 Incredibly moist with just the right amount of cream cheese frosting ........................... $9

 

 Chocolate cake, filled with peanut butter mousse. Topped with peanut butter cups .... $9 

 

A baked creamy rich custard with caramelized sugar to create a crisp shell .....................................  $8

 

 Served with homemade bourbon butterscotch sauce & vanilla bean ice cream Petite $5 

  .......................................................................................................................................... Grande  $9 

 

 

Broiled Cold Water Lobster Tails - 12 oz. 

 Each tail is broiled to perfection, served with lemon  
 and drawn butter ................................................................. to be quoted 

Surf & Turf 
 Aged 6 oz. filet with your choice of: 

 12 oz. Lobster Tail 
 Crab Cake(s)  
  .................................................................................................... to be quoted 

Alaskan King Crab Legs  - 1 lb. 
 The largest variety available, broiled and split for your convenience. 
 Served with drawn butter ...............................................................................................to be quoted 

Tuscan Seafood Pasta 
 Wild-caught shrimp, sea scallops, Alaskan crabmeat and crab claws, lobster,  

 littleneck clams, and P.E.I. mussels sautéed in a white clam sauce with artichoke hearts 

 chopped San Marzano tomatoes and roasted red peppers over capellini ...................................... $34 

Lobster Risotto 
 A truffle risotto with cold water lobster and wilted greens ............................................................ $36 

Carleigh’s Crab Cakes 
 Made with Maryland lump crabmeat, served with tartar sauce ................................. 4 per order  $28 

Wasabi - encrusted Faroe Island Salmon  
 Lightly brushed with wasabi horseradish, coated in panko bread crumbs and pan seared. 

 Topped with an Asian plum sauce and sesame seeds ..................................................................... $32 

Broiled Sea Scallops 
 Large, day boat scallops, broiled and served with a side of remoulade sauce .............................. $35 

Shrimp Leo 
 Hawaiian Tiger Shrimp, wrapped in Berkshire bacon, served over steamed baby spinach and      

topped with an imported reggiano-asiago sauce ............................................................................ $33 
 

All Turf and Neptune entrées come with your choice of starch, (except where included)  
and a fresh garden salad.  Your choice of homemade dressing:  Creamy French, Italian,    

Thousand Island, Olive Oil & Balsamic Vinegar, Parmesan Peppercorn, Raspberry              
Vinaigrette, Cucumber Wasabi, Buttermilk Ranch or Creamy Bleu Cheese  

 

The Hedges’ Original Caesar or Iceberg Wedge with   

Creamy Bleu Cheese is offered for an  

additional $5 with each entrée. 
 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or 

eggs may increase your risk of foodborne illness  

 

Our Espresso beverages use sustainably grown beans from Joe Bean Coffee Roasters in Rochester, New York 

 1 lb. Alaskan King Crab legs 
 1/2 lb. Alaskan King Crab legs 


