
Jumbo Crab Bruschetta
Jumbo Crab, tomatoes, basil, olive oil  
and dusted with Old Bay.  Garlic 
baguette.  11.99

Beer Battered Onion Rings
Spanish Onions dipped in Beer Batter 
and fried.  Marinara and chipotle ranch 
dipping sauces.  5.99

Sweet Corn Nuggets
Golden Brown fried sweet corn bites.  
Served with a Sweet Chili and Coconut 
Curry dipping sauce.  5.99

Jalapeno Popper Bites
Homemade, hand breaded bites of 
Jalapeno peppers, bacon, cheddar  
and cream cheeses fried golden  
brown and served with homemade  
tomato sauce.  6.99

Mozzarella Wedges
Homemade with an Italian bread crumb 
and served with marinara sauce.  7.99

Appetizer Combo
Pick any 2 and make it a meal.  
(Calamari or wings +$2,  
Crab Bruschetta +$4) 10.99

Spicy Avocado Slices
Fried & served with chipotle ranch and 
jalapeno lime dipping sauces.  6.99

Wasabi Sweet Calamari
Crispy calamari tossed in a General  
Tso’s style sauce then drizzled with 
wasabi.  (Plain w/ Marinara also 
available) 9.99

Cauliflower Dippers 
Cauliflower bites fried golden crisp and 
served with a chipotle ranch and roasted 
garlic parmesan dipping sauces.  5.99

BONELESS WING ZINGS
All white meat chicken tossed in  
Buffalo, Honey Heat, Orange Ginger, 
General Tso or BBQ. 9.99

New York Strip
12 oz.  Char-Broiled New York Strip  
topped with garlic butter.  19.99

Hot Roast Beef Sandwich
Slow Roasted thinly sliced roast  
top round served open face with  
brown gravy.  13.99

Chopped Steak
Char- Grilled 10 oz.  freshly ground  
top sirloin of beef, served with fried 
onions and brown gravy.  13.99

Baby Beef Liver
Pan fried with sautéed red onions  
and brown gravy.  13.99

•SOUP• 

Salad Bar
and

Over 20+ items made fresh daily.  10.99 
(Seafood Chowder +$2, Single Crock +$1.50)

SALADS & SOUPS
Chicken Caesar Salad
Chicken breast, Cherry tomatoes, garlic 
croutons and grated Romano cheese on 
crisp romaine.  12.99

The Wedge
An Iceberg Wedge over spinach.   Crispy 
pancetta, gorgonzola cheese, red grapes, 
spiced candied walnuts, Bleu Cheese 
Dressing, balsamic drizzle.  12.99

Mandarin Orange Chicken Salad
Chicken Breast served on top of a mixed greens with Mandarin oranges, dried 
cranberries and toasted almonds tossed with our Mandarin orange dressing.  12.99

Soup du jour
Cup 3.49 Bowl 4.49

Seafood Chowder
Cup 4.99 Bowl 6.29

Crock French Onion Soup
Sweet Bermuda onions in a rich beef 
stock, toasted Italian garlic bread and 
topped with mozzarella cheese.  5.29

Broiled Seafood Combination
3 Large Shrimp, Sea Scallops,  
Salmon, Stuffed Flounder and  

(2) Shrimp Stuffed with Crab Imperial.  23.99

Fried Seafood Combination
Shrimp, Scallops, Flounder and  
Jumbo Lump Crab Cake.  20.99

Broiled Crab Imperial
Our own recipe made with fresh Jumbo lump crab meat.  19.99

Jumbo Lump Crab Cakes
Jumbo Lump Crab meat, lightly coated and deep fried.  19.99

Broiled Sea Scallops
Fresh large scallops from the  

Cape May Docks when available.  19.99

Sesame Seared Ahi Tuna
Sushi grade Ahi Tuna seasoned with roasted  

sesame seeds and recommended seared Rare.   
Served with a Japanese dressing, julienne vegetables  

and wasabi whipped potatoes.  (Complete) 18.99

Crab Stuffed Shrimp
Four large shrimp stuffed with Jumbo Lump Crab meat  

and broiled with lemon butter.  19.99

Fresh Flounder Filet
Broiled with lemon and butter or Fried.   

(Stuffed with Crab Imperial add 4.99) 16.99

GF Pesto Encrusted Salmon
Broiled Salmon encrusted with Pesto and Parmesan cheese.  

Julienne vegetables and baked potato. (Complete) 19.99

(8) Large Fried Shrimp
Large Shrimp butterflied and hand breaded  

daily in our own seasoned breadcrumbs.  19.99

Shrimp in The Basket
Small breaded butterflied shrimp.  14.99

Seafood Alfredo
Shrimp, Scallops and Jumbo Lump Crab in a creamy  
Alfredo sauce tossed with linguini.  (Complete) 20.99

Seafood Stir-Fry
Shrimp, Scallops and Jumbo Lump Crab  

with a medley of fresh vegetables in our stir fry  
sauce served with fried rice.  (Complete) 19.99

Whole Clams Linguini
Whole little neck and baby clams over Linguini  

with homemade roasted red peppers, fresh basil,  
a white garlic and olive oil broth topped with a  

slice of Garlic Bread.  (Complete) 15.99

Includes: Salad Bar or Cup of Soup du jour.  
Potato and One Vegetable.  

Items marked “Complete” come with soup or salad bar only.

•Seafood• APPETIZERS

Prime Rib Special
Slow cooked 12+ hours overnight to give you  

the most tender cut of prime rib possible.   
Natural seasonings and served with au jus.  21.99

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase  
your risk of foodborne illness, especially if you have certain medical conditions.  

GF = Gluten Free Item

Saturday
•EVERY• 

Beef
Includes: Salad Bar or Cup of Soup du jour.  Potato and One Vegetable.  

*

Includes: Salad Bar or  
Cup of Soup du jour.  Potato and One Vegetable.

•D
ELIVERY AVAILABLE•

 

Order online at 
w w w . L a r r y s 2 . c o m

B a n q u e t  Fa c i l i t i e s  fo r  u p  t o  1 0 0  ava i l a b l e .

©
US

 F
oo

ds
 M

en
u 

20
19

 (2
91

80
)


