Dinner Menu

Served Tuesday thru Saturday 5pm till 10pm

We do not offer free refills on soft drinks (sodas, ice tea, juices)

Soups
Soup du Jour - Soup of the day made fresh every day

Ask your server for today’s feature

Signature Soups

Tuesday - Colossal Lump Crab Bisque
Friday & Saturday - World Famous Seafood Chowder

Café Chili De Casa - Pike Cafe’s Homemade Chili

Cup 3.29 * Bowl 4.29
Try our chili with the works and add cheese, jalapeno and onions all for 1.00!

Appetizers

Lobster Crostinies
Maine Lobster meat with steamed baby spinach, roasted red tomatoes, and fine herb
and garlic Boursin cheese, atop French bread crostinies. 10.99

Pike’s Jumpin” Crab Dip
Combination of jumbo lump crabmeat, Parmesan and cream cheeses and spices, baked and
served with homemade tortilla chips along with fresh salsa and sour cream on the side. 10.99

Bruschetta
Diced tomatoes, fresh basil, onions and Asiago cheese tossed with Balsamic
vinegar and extra virgin olive oil served with grilled Ciabatta bread. 6.99

Steamed Clams
One dozen littlenecks served with drawn butter and lemon. Market Price

Hot Peppers In Oil
Hot Italian peppers served with garlic bread. 4.99

Shrimp Cocktail Martini
Five jumbo shrimp sautéed in Chablis served in a martini glass with shredded lettuce,
served with cocktail sauce and Spanish olives. 8.99

Buffalo Shrimp Martini
Five jumbo shrimp sautéed with Texas Pete hot sauce served in a martini glass
with shredded lettuce, bleu cheese dipping sauce, and Spanish olives. 8.99

Scallops Brochette
Crispy scallops wrapped in bacon accompanied by a honey mustard dipping sauce. 8.99

Sizzling Fajitas
Grilled bell peppers & onions, served sizzling with your choice of filling, accompanied
by flour tortillas, sour cream, fresh salsa, shredded cheddar cheese & lettuce

with chicken 13.99
with steak 14.99
with jumbo shrimp 15.99

Combine any two for an additional 5.99

There will be a $1.00 plate charge to any food orders that are asked to be split between people.
“*” Consuming Raw Or Under Cooked Meat, Seafood, Poultry, Eggs Or Shellfish May Increase Your Risk Of Food Borne Illness,
Especially If You Have Certain Medical Conditions.



Entrees

All entrees served with your choice of two sides and a salad, side choices listed on
dinner special insert.

Add 1/4 1b. of steamed shrimp for 5.99 or a 1/2 Ib. of steamed shrimp for 9.99 to any entree.

** Dinner rolls with butter available upon request**
NOT responsible for Medium Well and Well Done Steaks
Filet Imperial
8 oz. center cut filet mignon char-grilled to your liking, topped with colossal lump crab imperial
and finished with an old bay hollandaise sauce. 24.99

Classic Pike Filet Mignon
8 oz. center cut filet mignon wrapped in hickory smoked bacon, char-grilled to your liking,
enhanced with grilled marinated portabella mushrooms, sautéed onions and finished
with a veal demi-glaze. 22.99

Filet Mignon

8 oz. center cut filet mignon, char-grilled to your liking. 21.99

Crab Cakes

Twin Colossal lump crab cakes combined with our special seasoning served either broiled or deep fried. 22.99

Seafood Combo

Single broiled or fried crab cake accompanied by four stuffed shrimp and five broiled sea scallops. 23.99

Stuffed Shrimp Camerones

Five Jumbo shrimp stuffed with our own crab Imperial and broiled to perfection. 19.99

Steamed Shrimp
1 Ib. of steamed shrimp plain or with Old Bay accompanied by drawn butter and lemon. 17.99

Scallops Au Gratin
Colossal sea scallops pan seared to a golden brown. Enhanced with our signature Hollandaise sauce and
shredded cheddar cheese dusted with panko bread crumbs and finished in the oven 17.99

Strip Steak Au Poive
12 oz. New York strip steak rolled in cracked peppercorns then pan seared to your
liking and enhanced with an Apple Jack Brandy cream sauce. 19.99

Sicilian Strip Steak
12 oz. New York strip steak char-grilled to your liking and topped with Prosciutto ham, roasted red peppers,
and mozzarella cheese, finished with a homemade red wine marinara sauce. 19.99

NY Strip Steak

12 oz. center cut steak, char-grilled to your liking. 18.99
Chicken Amanda

Boneless chicken breast wrapped in prosciutto, with portabello mushrooms, garlic, and fresh baby spinach,
finished in a Port wine demi-glaze. Your choice of two sides or served over pasta. 14.99

Chicken Casoulet
Chicken breast sautéed with wild mushrooms, fire-roasted tomatoes, peppers and
onions enriched with marinara sauce and topped with Provolone cheese and baked.
Your choice of two sides or served over pasta. 14.99

Chicken Marsala

Sauteéed chicken breast and mushrooms enhanced with a Marsala demi-glaze.
Your choice of two sides or served over pasta. 14.99

Baby Back Pork Ribs

Full rack of slow roasted Barbeque pork ribs. 17.99

There will be a $1.00 plate charge to any food orders that are asked to be split between people.
“*” Consuming Raw Or Under Cooked Meat, Seafood, Poultry, Eggs Or Shellfish May Increase Your Risk Of Food Borne Iliness,
Especially If You Have Certain Medical Conditions.




Pasta

All served with a house salad and garlic bread.
Your choice of pasta: Fettucini, Linguini, Penne
Your Choice of sauce: Marinara, Alfredo, White Wine Garlic

Seafood Fra’Diavalo
Jumbo sea scallops, shrimp, clams and mussels sautéed in white wine and garlic seasoned with
crushed red pepper, splashed with Marinara sauce and your choice of pasta. 20.99

Crab Saute’

Colossal lump crabmeat pan seared with roasted red tomatoes, zucchini, garlic, shallots, and white wine,
finished with a tomato Alfredo sauce with your choice of pasta dusted with fresh Parmesan cheese. $17.99

Mussels a la Pasta Bella
Wild-caught mussels sautéed with shallots, garlic, diced tomatoes, capers, and dry vermouth,
tossed with your choice of pasta, finished with olive oil and Parmesan cheese. 14.99

Chicken Roja
Grilled chicken breast sautéed with onions, garlic, mushrooms, and
white wine tossed with sun-dried tomato pesto and your choice of pasta. 14.99

Blackened Chicken Pasta

A boneless, blackened chicken breast sautéed with zucchini, roasted red peppers, artichoke hearts, and
basil pesto tossed with your choice of pasta and a Chablis garlic sauce. 14.99

Sausage & Peppers Pizziola
Sweet Italian sausage sautéed with peppers and onions, marinara sauce,
tossed with your choice of pasta. 13.99

Pasta Primavera
Sautéed roasted red pepers, zucchini, artichoke hearts, mushrooms, capers, grape tomatoes, finished in
a white wine garlic sauce tossed with your choice of pasta and hand-grated parmesan cheese. 12.99

Classic Pike Pasta

Your choice of pasta with marinara sauce 9.99 Add meatballs 11.99 or add sausage 11.99

Cheesy Ziti Italianio
Penne pasta tossed with homemade red wine marinara sauce and mini meatballs,
finished with Parmesan and mozzarella cheese, baked in the oven. 10.99
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Pumpkin Spice Cak
This double layer cake is baked with real pumpkin, spiced with cinnamon and ginger
covered with a cream cheese icing and topped with a caramel swirl.

Funnel Cake Sticks

Tasty funnel cake batter-fried into sticks, sprinkled with powdered sugar.
Pike’s Creme Café
Our own special deep fried ice cream with whipped cream, honey and chocolate syrup served on a powdered sugar tortilla

Funnel Cake
Carnival-style funnel cake topped with powdered sugar

Pike Sundae

Fried ice cream atop a funnel cake with chocolate syrup & whipped cream

Peanut Butter Blast

Chocolate truffle cake filled with peanut butter mousse, brownie chunks, and Reeses cup pieces

N.Y. Style Cheesecake
Ask your server for fruit toppings!

Scoop of Vanilla Bean Ice Cream

Please ask your server for today’s feature




