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� Soups & Salads �

Velvety Corn Bisque 9 -
Hush Puppy Fritters & Red Bell Pepper Coulis

Jersey Tomato Gazpacho 9 -
Dollop of Seasoned Crab & Basil Purée

Mesclun Greens 10 -
House Aged Balsamic Vinaigrette, Shallots

Caesar Salad (white anchovies add $1) 11 -
Shaved Parmesan Cheese, Brioche Croutons

Branchburg Jersey Tomato/Mozzarella Salad 12 -
House Grown Basil & Olive Oil

Maryland Spiced Crab Salad 15 -
with Citrus Viniagrette, Avocado, House Greens

� Appetizers �

Tender Fried Calamari 12 -
Spicy Tomato Coulis

Thai Shrimp Dumplings 12 -
Ginger, Soy, Lemon Grass Broth

Petite Filet Mignon 14 -
Port Wine Onions, Demi-Glace

Steamed Little Neck Clams 14 -
Andouille Sausage, Garlic, Fresh Herbs, Basil Butter

Grilled Summer Vegetable Risotto 14 -/24 -
Zucchini, Squash, Asparagus, Smoked Tomato, Parmesan

Wild Mushroom Ravioli 14 -/24 -
White Truffle Cream Sauce

� Entrees �

Oven Roasted Half Chicken 26 -
Haricot Vert, Roasted Fingerling Potatoes, Pan Jus

Cajun Style Seared Catfish 26 -
Basmati Rice, Lemon Beurre Sauce

St. Louis Short Ribs (Pork) 28 -
Asian BBQ Sauce with frites

Butter Braised Shrimp Risotto 30 -
Grilled Asparagus, English Pea, Parmesan

Sesame Crusted Ahi Tuna 30 -
Soba Noodles, Sesame Vinaigrette

Grilled NY Strip Imperial 36 -
Old Bay Crab, Grilled Zucchini

� Sides �
Country Style Potato Salad 7 -
Sweet Corn & Shallot Salad 7 -
Sauteed Spinach 8 -
Garlic Mashed Potatoes 8 -
Pomme Frites 8 -
with trio of sauces - spicy remoulade, ketchup, truffled mayo

Crabs 
Mama Verve's Maryland Style Crabcakes    16 -/30 -
Basmati Rice, Lemon Beurre Blanc

Soft Shell Crabs                                                    32 -
Sauteed with White Wine, and Garlic                               
or Tempura Style                                                                     

Butter Poached King Crab Legs                           34 -
Served with Country Potato & Sweet Corn Salad

Maryland Steamed Style Hard Shell Crabs
                           each 5 - / 1/2 dozen 25 - / dozen 45 -

* BYOB   - If you choose to bring in your favorite bottle of  of wine,
there will be a charge of $10/bottle.

**No Discounts / Promotions / Coupons

** 20% gratuity added to parties of six or more **

Soup & Salad

Jersey Tomato Gazpacho
crab garnish

    

Maryland Spiced Crab Salad
with Citrus Viniagrette, avacado

      

JoJo’s Watermelon Salad
with Peppered Goat Cheese

Verve Crabs    

Maryland Steamed Style Hard Shell Crabs

Garlic Smothered King Crab Legs

Soft Shell Crabs
Sauteed with white wine, garlic

Sides

Country Style Potato Salad

Grilled Jersey Sweet Corn & Tomato Salad

Specialty Drinks

Verve Watermelon Punch

Mack’s Hard Lemonade

Fruity Sangria by the Glass   White or Red
                           by the Carafe
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