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OYSTERS RO FELLI
Four local oysters baked ai
fresh spinach, bacon, pank
Swiss, and parmesan chee:

'A FLATBREAD 25
ith fresh spinach,
ata and parmesan
‘balsamic glaze and

, g t
SHRIMP COCKTAIL Sy .
Large shrimp served with cc -
and lemons i ried, broiled,
BAKED CHOPPED CLAN '

12
ith queso blanco

Four clams served with lemo

CLAMS CASINO 13
Broiled whole little neck cla
bacon, butter, and red pepp

OYSTERS ON THE HAL
Served with a-mignonette sa
- sauce, and lemons TWEL

CLAMS ON THE HALF
Local little neck clams servec
sauce and lemons - TWE :

'FRIED CALAMARI 22°

‘Deep fried calamari rings served with

14
I ]l? served with

D 19

o] andg_scallops tossed
_Jnio_njs, olives, garlic,
gSIREoil . .

A 23 Sr

s legs sliced and tossed with
red onions, olives, lemon juice,

L

=20

marinara sauce = oil g . £l
- BUCKET OF STEAMERS 35 n g 1S OREGANATA 12 » {2 [
Local soft shell clams, fresh clam juice rinse, Whole little neck clams with an oregano
and a cfrawn butter dip . 3 A crumb topping’ 2 8.
BONELESS WINGS 15 COCO FOR COCONUT £ X
Choose your style: Hot, BBQ, Honey BBQ, FRIED SHRIMP 15 £~
Nk or Plain ¢ i Malibu coconut jumbo fried shrimp with an "o F
-~ 5 Q..., N
BONE IN WINGS 15 % Ol’ange horseradlsh Sauce. . : |
TR, Choose your style: Hot, BBQ, Honey BBQ, LOBSTER ROLL SLIDERS 3 2
25 (=98 or Plain : Hand picked lobster meat tossed with f:{
» . y Hellmann’s mayo, served on mini sweet y -
: TEAMED LR Hawaiian rolls " PRICED DAILY
ocal little neck clams steamed with white pe k
A y ine and garlic : FRIED CLAM STRIPS 19 ¢
BUCKET OF MUSSELS 17 Mini fried clams served‘wnh tartar sauce s
; : : ' and lemons c
Prepared in your choice of marinara, white o -"ﬂ
wine and garlit, or fra diavolo FRIED SHRIMP 18 : 'f ¥
SPINACH & ARTICHOKE DIP 13 : Large deep fried shrlm'p served with cocktail w"*“‘: 4
VG : ’ sauce and lemons , R b
55 A blend of creamy spinach, articheke hearts, :
'y and shaved parmesan cheese served with FRIED PICKLES 10 M‘J
x N0 fresh dipping chips Crinkle cut dill pickle chips coated with 2 F
% 'i.g CRAB CAKES 27 : It_allan seasonefj bread crumbs, arld dgep : g .
R fried. Served with our famous Cajun kickin ¥,
£ Homemade crab cakes prepared with lump - jalapefio dipping sauce =
8 @ - crab meat, served with rémoulade sauce : ;
e "My and lemons

—

* Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may
increase your risk of foodbourne illness, especially if you have certain medical

S conditions. Warning: Fish and seafood may contain mercury, which can cause
L ﬁ&i health problems if not consumed in moderation. Some items may contain
'_'{-.:_\ ; ‘\33'53%;.. small pin bones, pieces of shell or cartilage.
\ did > Before placing your order, please inform your server if a person in your party

has a food allergy or intolerance.

" 20% gratuity added to parties of 10 or more. .’ r




Manhattan T
Clam Chowder :
New England 9

Clam Chowder

ADDC
~

%

DRESSINGS
Golden Italian, Bleu Che
Balsamic Vinaigrette, Th
Creamy Caesar, Honey N

-

MEDITERRANEAN SALA
Romaine hearts topped with fe
cheese, stuffed queen olives, to
cucumbers and red onions,

‘served with our homemade feta
cheese vinaigrette dressing

CRAB CAKE SALAD 30

=
- R

2 Lobster Tail Halves

e

“UP__ BOWL  QUART

950 19

8

9

10 !
MION SALAD 30

,'gri lled or blackened
louse garden salad

AR SALAD

rts tossed in creamy

g topped with shaved
eese, fresh black pepper,

Ay

i croutons .
% E - 14 SMALL - 12

HOUSE SALAD

Romaine hearts, tomatoes, red onions,

Homemade lump crab cakes servéa > cucumbéFé,-é_nd fresh grated carrots ¢
over a classic house garden salad with served with your choice of dressing
your choice of dressing LARGE 9. SMALL - 6
" .
- CRAB LEGS G 7
A7 4 SNOW CRAB LEGS ALASKAN KING CRAB LEGS _ ;
i  # rA Served with drawn butter; Sold in one pound Served with drawn butter; Sold in one pound .
$ T # increments and priced daily. increments and priced daily. g {
M ’ g o | BROKEN SNOW CRAB LEGS KING CRAB KNUCKLES & CLAWS . t'o‘ H
= e Two pounds of snéw crab pieces served One pound steamed, served with drawn M"% @ :
- . 4 < - : c e
‘:f , with drﬁawn butter. Priced daily. butter. Priced daily. M vy “!.
R EXPERIENCES R
)Y 3‘:, : < ";v.g‘..s e
i ? 4 - SEAFOOD TOWERS SEAFOOD BOILS -
oy § 7 : o
" }? 2 . MINI TOWER* 100 Customize your boil just the way you like it! V“ 4
q 1 Dozen Clams 5 Snow Crab (11b.) 35 &
Ll 1 Dozen Oysters hertd ‘ i feo o
12 Pound Shrimp Cocktail King Crab (3/4 lb.) 78 P a
1 2 Lobster Claws @

Shrimp Shell On (42 lb.) 12

|
S Shrimp Shell Off (12 lb.) 15 ES? ff
; B P
S OYSTER LOVERS Lobster Tail (7 oz.) 30 * \,Q f &F
> - TOWER* 105 a Ve a £
o :\, 2 Dozen Oysters Mussels (12 lb.) 5 - ey
.- 12 Pound Shrimp Cocktail Little Neck Clams (Y2 doz) 10 l:’l!}ﬂ‘*
2 Lobster Claws Chori A "
2 Lobster Tail Halves orizo (2 lb.) 8
DELUXE TOWER* Seger -0
225
1> Dozen Clams Red Potatoes (3) 5
1Y> Dozen Oysters Sauces:
y ] 3/4 Pound King Crab Legs Cajun Sauce 3
" ] ﬁﬁ 1 Pound Shrimp Cocktail Roasted Garlic Butter 3
i ff ;ﬁ ;@ 4 Lobster Claws Lemon Pepper Herb Sauce 3 t -
A T 4 Lobster Tail Halves Drawn Butter (4 oz.) 3 v s B
x AN F : - - - o N ~
| 4P ' ndercooked meat, poultry, seaf ?;meuﬁ"‘ﬁ" eggs may i
A ’,m -2 L TP yc?l:‘rsxgﬂlg'?fcr)iv;l:orul:neilllﬁgsos,isplzsgllyﬂ?; Qi seaéyec: ain med?iaféguditi&?\ll\?:r_m;? ‘.;\\ &
o ... Fishand seafood may contain mercury, which can ca lems if not consumed h- L
- in moderation. Some it_@' ai shell or cartilage. e -
- 5 =
od allergy or intolerance.” (”
== ™ ¢ —
TR R - =
. s 7% s
. . ‘l“
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SERVEL

Substitute a

SEAFOOD PAELLA
Shrimp, scallops, mussels, L
sausage atop a bed of seasc
Served with rice instead of t

CAST IRON COMBO
Swordfish, bay scallops, anc
with our homemade Cajun
pan seared in a cast iron ski

FISHERMAN'S PLATTI
Large shrimp, bay scallops,
“and clams served broiled o

CRAB CAKES 33 ks -
Homemade lump crab cakes served
W|th rémoulade sauce

'STUFFED FILLET OF FLOUND
Local flounder wrapped around a
homemade seafood stuffing consisting
of shrimp, lump crab meatd scallops,,»
mozzarella cheese, and breadcrumbs

COCO FOR COCONUT"

FRIED SHRIMP 29

Malibu coconut jumbo fried shrimp served
with an orange ho\‘seradigh sauce

BLACKENED CHILEAN SEA BASS

Cajun seasoned Chilean sea bass pan
seared in a cast-iron skillet PRICED DAILY

SESAME ENCRUSTED TUNA* 42
Yellow fin tuna coated in black and white
. = sesame seeds and pan seared served with
wasabi sauce

IES
dish - 3

A 38
pped with an oregano

ESE 40

oated with an egg
téed in a lemon,
;auce

ARD SALMON 30
mon fillet topped with

picy honey mustard

uce

janic Salmon Add 12.00

MBO SHRIMP 38,

'_'. rapped with a homemade
ing consisting of shrimp, lump
allops, mozzarella cj;meese
umbs >

CAjUN SWORDFISH 39

Fresh cut swordfish steak coated with
Cajun spicés,'then pan seared in a cast iron
skillet, tender and golden

SALMON PINWHEEL 30
Salmon fillet wrapped around a homemade ;
seafood stuffing consisting of shrimp, lump
crab meat, scallops, mozzarella cheese, - o, N
and breadcrumbs '

FRIED JUMBO SHRIMP : .=
AND SEA SCALLOPS 35 -
Shrlmp and scallops coated with seasoned '
bread crumbs and deep fried

N

ﬁ,’i»-.&' b
fe' v
.‘;’3
CT YOUR FISH - SERVED WITH TWO SIDE DISHES Y,
i : Add a House Garden Salad - 5 r
hrimp 31 : : i -
- 42 Substitute a House Garden Salad or Cup of Soup for a side dish - 3 - =
Swordfish 39 SELECT YOUR STYLE \E&.‘% o
med Sal : 4
Farme- imon 20 Broiled: Lemon juice, Blackened: Very spicy Pan Seared: “gk A i ¢ y
_Qrgamc Salmon 42 garlic, paprika, pesto cajun seasoned and Sautéed with - -
Flounder/Fluke 40 sauce, and white wine  cooked in a cast fresh spinach, -
Cod 38 .- h . iron skillet shallots, and tomatoes
Scampi: Sautéed with : .
_/Sea Scallops 43 garlic, butter, basil, Fried: Coated with Grilled: Non-seasoned - ) .. .a,
“Chilean Seabass breadcrumbs, and seasoned breadcrumbs and seared on a e
PRICED DAILY white wine and deep fried

* Consuming raw or undercookedn"lear‘dultw, s'eafg_dd-,';hellﬁsh or eggs may increase your
risk of fc odbou.me |llness especna
dmay conta

high heat flat top Y ant

»
-

W#y%rtain medical conditions. Warning: Fish
which c ause health problems if not consumed in
' con Il pi i i



- salad and two si'dg\dishesc-

'SURF & TURF*

AVOLO
utéed with shrimp,
clams in a spicy

| over pasta.

rden salad

LOBSTER HOUSE SP

1 Y4 pound steamed lob
shrimp cocktail, a cup of
garden salad, and one side

TRADITIONAL LOB

Served with a house garder ALA CARTE
two side dishes , or 2 lbs.
Your choicg«of 1% ,13%4, 0 and lemons

&
TRADITIONAL CLA  ROLL
1 %4 pound steamed lobste ‘mad  with hand

of steamers, mussels or six it, mixed with celery
Served with a steamed red yonnaise. Served on a
of corn, and a house garde d style brioche bun

TWIN LOBSTER TAILS T

Two 7 oz. lobster tails broiled with R DN -

and garlic, served with a house gar lobEiter tossed i in butter served
ew England sty‘ee brioche bun.

- 3 anch fries and colefflaw

1 Ys pound steamed lobster and a grilled BROI LED LOBSTER TAIL -

10 oz sirloin steak. Served with a hou: A A7 o0z c vater lobster tail br0|led with

garden salad and two side dishes ' butter and arllc

L - . '
2 . P a
* - “

S _ STEAK ¥

-~

a4
CHAR-GRILLED SIRI:OIN* 45 BONE IN RIBEYE* 65
A 10 oz. USDA Choice sirloin steak seasoned A 16 oz USDA Choice cowboy steak : .’-“{ r
and grilled to your liking. Served with a seasoned with salt and cracked black P/
house garden salad and two side dishes pepper. Served with a house garden salad
: ' and two side dishes  * a. f
FILET MIGNON* 65 p ,_j‘f o
An 8 oz. USDA Prime boneless beef SURF & TURF KABOBS* 29 Y L
tenderloin seasoned with salt and cracked Grilled fillet mignon, jumbo shrimp, and . : g
black pepper. Served with a house garden mini potatoes topped with garlic butter -
salad and two side dishes and served over a bed of i
3 fresh string beans b

French Fries ' Corn on the Cob : s
Waffle Fries Mashed Potatoes " with marinara or
' Sweet Potato Fries Seasoned Rice - butter & garlic
Steamed : Coleslaw ° - Pasta with
Red Potatoes ' Steaniad Eresh Cla(r';:]I ga;)lce
Creamed Spinach Mixed Vegetables

* Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness,
especially if you have certain medical conditions. Warning: Fish and seafood may contain mercury, which can cause
health problems if not consumed in moderation. Some items may contain small pin bones, pieces of shell or cartilage. f/
A #
\ Before placing your order, please inform your server if a person in your party has a food allergy or intolerance. ‘&\ | | r

20% gratuity added to parties of 10 or more.



Substitute a

ALL SANDWICHE

SHRIMP SALAD 22

Large shrimp tossed with ¢
Hellmann’'s'mayonnaise tog
lettuce and tomato on a sw

COLD LOBSTER ROLL
Fresh lobster salad made
picked lobster meat, mixed
and Hellmann’s mayonnais
toasted New England style br

HOT LOBSTER ROLL PRICEDL
- Warm chunks of lobster tossed in b
_served on a toasted New England sty

brioche bun b .

-

CAJUN SWORDFISH TACO-DILLA 25

Cajun Swordfish wrapped with a cool
cilantro lime slaw by a cheese quesadilla

OLESLAW

;-‘-« e chicken cutlet
ed, or cajun and topped
omato on a sweet

_'. X = 0

ab cakes prepared with lump
ped with lettuce, tomato,

le sauce on a French club roll

HT FLOUNDER 27
r broiled fillet topped with
tomato, and tartar sauce,

on a French club roll e

*

. TRADITIONAL BASKETS
FISH & CHIPS 25 7 BAY SCALLOPS 23
3 ﬂ Beer battered cod fillets served with coleslaw, Cooked your style: fried, broiled, cajun or
L “@ seasoned waffle fries, and tartar sauce scampi served with french fries, coleslaw, e b
4L : s . LAV R
A ':Z’ cocktail, and tartar sauce L
%  CLAMSTRIPS 23 . S
e ’_'-_‘—___gu Mini fried clams served with french fries, LARGE SHRIMP 20 =
e coleslaw, and tartar sauce Cooked your style: deep fried, grilled, f;'f &, *
broiled, cajun or scampi, served with french = ‘g R
CHICKEN FINGERS 17 fries, coleslaw, cocktail and tartar sauce ' {ﬁ“ e f
Chicken tenderloins served with french L
8 fje fries, coleslaw ,and honey mustard M
) T -:(.#é : ; - ﬁ" Q"‘
. - :"f'h . Qﬁ o '
- : . COMBINATIONS o
BAKED CLAM COMBO 18 SOUP & SALAD 15 S
. Two baked clams served with your choice A bowl of French onion soup, lobster bisque, et
of soup and a house garden salad Manhattan or New England clam chowder, Sheet
; Upgrade to a Bow! of Soup Add 2.50 or Baked potato soup teamed with a house o S
\' N “ garden salad <<ir
\ i ~ . %
N ” SOUP & SANDWICH =
Select one of our delicious sandwiches accompanied with your choice of ; =
= . -<:£, New England or Manhattan clam chowder, Lobster bisque, Baked potato soup, o 'y]i%};_f}*.f.‘.
= or French onion soup _»s@?gm-. & i
CHICKEN, CHEESEBURGER*, OR SHRIMP SALAD 25 ‘h“l‘.-r\k 3
e 7 b FLOUNDER 30 =
wﬁ%"}._ : CRAB CAKE 33
. LOBSTER ROLL 40
Upgrade to a Bowl of Soup Add 2.50 i,
* Consuming raw or undercooked meat, poultry, .n ;"1

o Ty
s"‘:ﬁ%@\&c‘\{:ﬂm\ < - C
Ry S AN
D P R T N
: L2 ST \\__
s = e
_'.-f-‘“' . \F’ :-_f;:
cN h
e e
- G, 2
e ﬂﬁ‘l:.- L
-~ RS
. k“{ 5

~_ medical conditions. Warning: Fish 'and seafood may B

seafood, shellfish or eggs may increase your risk of
_foodbourne illness;, especially if you have certain

rcury, which can cause health problems _:‘*‘”:\:' - iy o
nsumed in moderation. Some items may . - - 7~

ntain small-pin bones, pieces of shell or cartilage. . = * = .

lgma e 2 ge NN R

e inform your server if - "
>d allergy or intolerance. L

= -

. :._"l,'!‘"':_&:.r ” .
er 5 ity added to parties of 10 or more.
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WE PROUD BURGERS
ALL BURGERS COLESLAW

e

g
Bties - 3

Substitute
RGER* 22

»_‘- with lettuce,
an cheese on a
he bun

THE P) CLA

5

Two 50z CAB patties laye
sauce, lettuce, pickles, and /
on a sweet Briock

<
9
~ .‘ ; -

Choiee of Linguin n Frei-Rotini = 5
SEAFOOD MARINARA 34 RANCESE 26 *
Shrimp, scallops, mussels, an \d clams chicken cutlets coated

. with our homem%de marina sau d flour batter,sautéed in a

and white wine sauce

'SHRIMP SCAMPI 23

= Large shrimp sautéed in butter, garli e HARIN
W AW ~ breadcrumbs, and white wine 3 . Bay sca ind large shrimp tossed ina
i ""i"-, . creamy cheese sauce ,
L > e - LINGUINI & s e : s
2% 7 RED OR WHITE CLAM SAUCE 21 LOBSTER T‘_\"-_SCAMP! i
% Fresh shucked local clams sautéed with Four lobster tail halves sautegd mlbutter,
&% fresh herbsand roasted garlic garlic, breadcrumbs, and white wine
L2 . ~ PRICED DAILY
SHRIMP PARMESAN 27 .
e. Large deep fried shrimp topped SHRIMP & CLAM SCAMPI 27
? .ﬂ ’g with marinara sauceand Large shrimp and local littleneck clams.
YW % mozzarella cheese : sautéed with fresh garlic, butter,
N A = i breadcrumbs, and white wine
_ °~ PENNE ALLA VODKA 23 x _
_ .~ Penne pasta tossed in a tomato cream SEAFOOD SUPREME 34
~ sauce with shallots and bacon Shrimp, scallops, mussels, and clams
' Add Chicken or Shrimp 10 sautéed in a garlic, cream, and
- cheese sauce
CHICKEN PARMESAN 28 -
dht A Deep fried antibiotic free chicken HOMEMADE BAKED
WESe®  cutlets topped with marinara sauce and MAC AND CHEESE 15
ol " 2.7 mozzarella cheese Shell pasta tossed in a creamy three
- x - cheese sauce, finished with panko bread
SHRIMP FRANCESE 25 3 crumbs on top
& > Large shrimp coated with an egg and flour Add % Ib. of Lebster Meat 30
- ~ batter, sautéed in a lemon, butter, and -
: white wine sauce

-

* Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodbourne
illness, especially if you have certain medical conditions. Warning: Fish and seafood may contain mercury, which
can cause health problems if not consumed in moderation. Some items may contain small pin bones, pieces of

shell or cartilage.

Before placing your order, please inform your server if a person in your party has a food allergy or intolerance.

20% gratuity added to parties of 10 or more.

SCALLOP ALFREDO 26
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