The Decoy Restaurant

Dinner Menu
“Come as a stranger, leave as a friend!”

On the Lighter Side
Appetizers
Shrimp Cocktail $8.99

Fried Mushrooms $6.49

Chicken Cordon Blue Bites $6.99
Beer Battered Onion Rings $6.49

Fried Cauliflower $6.49
Mozzarella Sticks $6.49

Steamed Clams - in their own garlic broth with onions and peppers $9.99
Fried Pickles $6.49

Jalapeño & Onion Straws $6.25

Boneless Chicken Wings $7.99
Broccoli Cheese Balls $6.99
Chicken Quesadillas $9.99

Fried Zucchini $6.49
Crabcake $9.99
Soft Pretzls $6.99

Soup / Salad / Sandwiches
French Onion Soup

Cup $4.25

New England Clam Chowder

Bowl $5.00

Cup $4.25

Bowl $5.00

Garden Salad - served with Marinated Grilled Chicken $10.99,
Shrimp $12.99, or Crispy Chicken $10.99
Burger - served with your choice of american, motzarella or cheddar cheese and french fries $9.50
Grilled Chicken Sandwich - served with french fries $9.99
Buffalo Chicken Sandwich - served with french fries $8.99
Chicken Fingers - served with french fries $8.99
**Add Bacon, Sauté Onions, Sauté Mushrooms, or Blue Cheese to your burger for $1.25

Entrées
All of our Entrées are served with a garden salad, vegetables, and a choice of starch.

Seafood
Shrimp Scampi
8 large shrimp served over linguine with a choice of a creamy garlic sauce or a butter garlic scampi sauce
$18.99

Seafood Alfrado
Linguinie Topped with Shrimp, sea scallops, lump crab and a creamy alfrado sauce $19.99

Fried Shrimp
6 large shrimp hand breaded in house and served with cocktail sauce $16.99

Coconut Shrimp
6 large shrimp hand breaded in house and served with an Orange Marmalade $17.99

Sea Scallops
Broiled - drawn butter, white wine, garlic, and lemon or Fried - hand breaded in house with our own
seasoned breading $17.99

Salmon
Baked salmon fillet with drawn butter served with a cucumber dill sauce $16.99

Icelandic Haddock Fillet
Broiled and served with drawn butter $15.99

Blackened Mahi Mahi
Pan seared, mild white fish topped with brown butter and served with a tomato basil aioli sauce $16.99

Crab Cakes
Made in house with lump crab meat $20.99.

Beef
New York Strip Steak
12 oz steak cooked to your preference $24.99

Filet Mignon
10 oz cut steak cooked to your preference $28.99

Beef Tips
Sautéed tenderloin tips with peppers, onions, and mushrooms nestled in a hearty au jus $19.99

Veal Parmesan
Tender veal breaded in house with our own seasonings, topped with marinara sauce and mozzarella cheese,
served with angel hair pasta $17.99

Prime Rib
Regular cut (8oz) $23.99 House cut (16oz) $28.99
Saturday night only - A juicy cut of prime rib cooked to your preference and served with au jus

Steak Au Poivre - have your choice of steak encrusted
with crushed black peppercorns

$1.50

Sautéed Mushrooms or Onions- have your steak topped with
sautéed mushrooms for $3.50 or Onions for $1.75

Poultry & Pasta
Chicken Parmesan
Tender chicken breast, breaded in house. Topped with marinara sauce and melted mozzarella cheese,
served with angel hair pasta $15.99

Chicken French
Medallions of chicken breast, egg battered and sautéed in a white wine and lemon-butter sauce,
served over linguine $16.99

Chicken Farfalle
Pieces of chicken breast, peas, bacon, onions, peppers, and bowtie pasta tossed in a light cream sauce
$16.99

Pesto & Sun Dried Tomatoes
Penne pasta tossed with fresh basil, extra virgin olive oil, pine nuts, and sun dried tomatoes $14.99

Pasta Primavera
Zucchini, squash, sun dried tomatoes, broccoli, and mushrooms in a garlic cream sauce, served
over penne pasta $15.99

Chicken Alfrado
Linguinie topped with grilled chicken breaset in a creamy alfrado sauce $16.99

Spaghetti
Angel hair and a choice of meatballs or sausage $13.99

Eggplant Parmesan
Slices of battered eggplant baked with mozzarella cheese and a marinara sauce, served
over angel hair pasta $15.99

