Do Lt

at AVEN

3599 NE 207 St, Aventura
305.705.9005

APPETIZERS

Flash Fried Clamari 7.95
Served with spicy tomato sauce

Baked Stuffed Mushrooms 7.95
Mushroom caps stuffed with our famous crab stuffing.

Clams Casino 8.95
Baked with garlic, shallots and bacon.

Little Neck Clams 8.95
One dozen served over shaved ice.

Shrimp Cocktail 9.95
Served with housmade cocktail sauce.

Chilled Oysters 6.95
With red wine mignonette.

Steamed mussels 7.95
Steamed mussels with white wine, garlic and herbs.

Clams Pomodoro 8.95
Sauteed garlic, white wine, tomatoes & scallions

Conch Fritters 8.95
Served with orange sauce

Maryland Jumbo Lump Crab Cake 12.95
With warm mustard vinaigrette and tropical fruit salsa

SOUPS
Chilled Gazpacho 3.95
Bahamian Conch Chowder 3.95
New England Clam Chowder 3.95
Soup Du Jour 3.95
SALADS
Salad of organic greens 4.95
Nantucket Salad 6.95
Ceasar Salad 5.95
Arugula & Goat cheese salad 8.95

SIDE ORDERS
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Whipped Garlic Potatoes 3.95
Sauteed Mushrooms 4.95
Sauteed Spinach 3.95
Broccoli Rabe 5.95
PI1ZZA
Vegetarian Pizza 9.95
Four Cheese Plzza 9.95
Margherita Pizza 9.95
Plzza cin Pollo 9.95
Pizza Crispino 9.95
Pepperoni Pizza 9.95
Sausage Pizza 9.95
Meditaranean Pizza 9.95
LOBSTER FEST

Fresh Live Maine Lobster 14.95
Served with drawn butter, potato, and vegetable

Maine Lobster Cioppino 14.95
1/2 lobster, clams, mussels, assorted fish in a spicy tomato, broth, served over linguini

New England Clam Bake 17.95
Maine lobster with clams, coen on the cob, and red bliss potatoes

Stuffed Maine Lobster 17.95
Our special jumbo lump crabm,eat and broiled to perfection!

PASTAS

Mussels Marinara 9.95
Sauteed with fresh tomato, basil, and marinanra sauce over linguini

Baked Ziti 9.95
Traditional style with homemade meaty marinara topped with melted mozzarella and parmesan cheese

White Clam Linguini 11.95
Tender clams sauteed with white wine, butter, served over linguini

Salmon of the Angels 12.95
Atlantic salmon in a tomato-basil cream sauce over angel hair pasta

Shrimp Scampi 12.95
Tender shrimp sauteed with white wine, garlic, and butter, served over linguini pasta

Linguini Buccaniera 13.95
Mussels, clams, shrimp, and scallops in a light tomato sauce

ENTREES

Housemade Meatloaf 11.95
Served with a red wine and mushroom demi glase

Honey Mustard Glazed Chicken 12.95
Grilled boneless double breast with a honey mustard glaze

Chicken Marsala 12.95
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With wild mushrooms in Marsala wine reduction

Chargrilled Mahi Mahi 12.95
A Florida favorite

Fish and Chips 12.95
Moist white flake fish fried golden brown served with housemade French fries

London Broil 13.95
Herb marinated and served with Balsamic glazed onions

Grilled Salmon 13.95
With our chef's special BBQ sauce and herbs

Chicken Francaise 13.95
Sauteed with white wine and lemon butter

Dolphin Piccatta 14.95
Fresh Florida dolphin sauteed with wine, butter and capers

Honey Mustard Glazed Salmon 14.95
Grilled salmon topped with honey mustard glaze

Maryland Crabcake 14.95
Lump crab cake, potato puree and warm stone ground mustard
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