
Pickle Bill’s Features 
 

 

Snow Crab by the Pound 
$12.00 a la carte 

 

 
 

 

Starters 
 

Shrimp by the Pound – One pound of our hand breaded shrimp fried 
golden brown served with house made horseradish cocktail sauce - 
$10.95 
 

½ Order Loaded Potato Skins - Our own golden fried potato skins 
stuffed with bacon, cheddar, Monterey jack cheese and scallions, 
served with sour cream - $3.95 
                                                                              

King Crab Meat Cocktail - Succulent lumps of king crab meat served 
with our house made remoulade sauce - $7.95 
 
 

Entrees 
 

Sirloin – A tender, flavorful 8oz classic top cut of sirloin - $12.95  
 

Blackened Salmon Caesar Salad – Fresh, crisp romaine lettuce tossed 
with Caesar dressing and topped with blackened Norwegian salmon and 
Parmesan cheese - $11.95 
 

Grilled Sirloin and Shrimp – Our classic top sirloin and shrimp skewer 
grilled over cherry wood and finished with a buttery garlic glaze - 
$17.95 
 

Maine Lobster Pasta – Maine lobster meat, fresh baby spinach and 
garden fresh tomatoes in butter, wine and cream sauce over linguini - 
$21.95 
 

Haddock – Fresh Atlantic Haddock fried golden brown or garlic herb 
baked - $10.95 
 

Shrimp Alfredo – Our classic Alfredo sauce with succulent shrimp 
over fettuccine - $16.95 
 

Desserts 
 
 

New York Cheesecake – Creamy style New York cheesecake - $6.00 
 

Nancy’s Key lime Pie – Our homemade “AUTHENTIC” Key lime Pie - 
$6.50 

 

* Ask your server to see our dessert tray * 


