
 

New England Clam Chowder 
Made with Freshly Chopped Native Clams. So 

very Rich & Creamy 
Cup: 3.50              Bowl: 4.95 

Italian Fish Stew 
A full Bodied Stew with Lots of Vegetables & 

Herbs with Fresh Steamed Salmon 
Cup:  4.25               Bowl:   6.95 

 

Creamy Homemade Seafood Chowder 
Cup:  4.99    Bowl:  8.99 

A p p e t i z e r s  
 

Shrimp Cocktail 
Ice cooled Jumbo Shrimp presented on ice 
served with Cocktail Sauce & Lemon Wedge 

2.99 each 

Native Ipswich Fried Clams 
 

Market Price 
 

 

Fresh Steamed Mussels 
A heaping bowl of Native Mussels steamed in 

White Wine, Garlic & Butter 
9.99 
 

Maine Crab Cakes 
 (2) Maine Crab Cakes placed over a Pool of 

Lobster Bisque Sauce 
6.99 

 

Fried Calamari 
Deep fried to a Perfect Tenderness & 
complimented with Cocktail Sauce 

7.99 
 

Fresh Fried Chicken Wings 
Your choice of 

Buffalo, Chipotle or North Carolina BBQ 
7.99 
 

Buffalo Chicken Tenders 
Spicy Hot Fried Chicken Tenders  

accompanied with Celery & Carrot Sticks  
served with a side of Bleu Cheese Dressing 

6.50 
 

Nachos 
Topped with Monterey Jack & Cheddar, Sliced 

Jalapeños, Sliced Black Olives, Scallions, 
Salsa, & Sour Cream 

8 
Add Mexican Grilled Chicken   

4 

Potato Skins 
 

Fresh Fried Potato Skins filled with  
Two Types of Cheese, topped with Bacon, 

 baked & served with Sour Cream 
5.25 

*Sesame Tuna   
Fresh Tuna coated with a Sesame Seed Crust 

lightly Seared to a Rare Temperature & 
accompanied with Fresh Pickled Ginger, 

Seaweed Salad, Wasabi  
& Aged Soy Sauce on the side.   

 13.99 
 

 



  

S e a f o o d  
 

Seafood Casserole 
Haddock, Scallops, Shrimp & Lobster  
on a base of Creamy Lobster Sauce,  

topped with our Seasoned Cracker Crumbs 
22.99 

 

Baked Haddock 
Fresh 9 oz. Haddock baked in the oven with 
our Specially Seasoned Cracker Crumbs 

17.99 
 

Baked Scallops 
A generous portion of Fresh Sea Scallops 
topped with our Seasoned Cracker Crumbs 

 

Market Price 

Baked Stuffed Jumbo Shrimp 
Four Jumbo Shrimp prepared with our 
Famous Stuffing of Seasoned Cracker 

Crumbs, Tender Crab Meat, Honey & Sherry, 
accompanied by a side of drawn butter 

18.99 
 

Heart Healthy Haddock 
Fresh 9 oz. Filet topped with Sliced Tomato, Fresh Zucchini, Lemon, Fresh Basil, & a touch 

of Olive Oil & White Wine, wrapped in foil & steamed on the grill 
18.99 

 
 

Substitute your starch with Sweet Potato Fries or Hand Cut Onion Rings 
.99 
 
 
 

F r i e d  S e a f o o d  
 

Fried Fisherman’s Platter 
Lobster, Scallops, Shrimp, Native Clams & Haddock 

Market Price 
Fried Haddock 

17.99 

Fried Scallops 
Market Price 

 

Fried Shrimp 
17.99 

Fish & Chips 
14.99 

Ipswich Native Fried Clams 
Market Price 

 

 

 
Substitute your starch with Sweet Potato Fries or Hand Cut Onion Rings 

.99 
 

Lobster Roll 
An Overstuffed, Toasted Roll of Lobster Meat with just a touch of Mayo & Light Lettuce 

Market Price 



* F r o m  t h e  G r i l l e  
C e r t i f i e d  A n g u s  B e e f  

Only 8% of all beef qualifies as Certified Angus 
 
 

Sirloin Steak Tips 
Tender, Marinated, Charbroiled Steak Tips 

your choice of  
House Marinade, Cajun or Teriyaki 

17.99 

Grilled Filet Mignon 
8 oz. filet grilled to your desire  

&  
accompanied with Béarnaise Sauce 

24.99 
 

12 oz.  New York Sirloin Steak 
 

22 .99 

1 lb. Grilled Rib Eye 
 

25.99 
 

 

*HOW WOULD YOU LIKE IT? 
Rare:  Cool with Red Center 

Medium-Rare:  Warm with Red Center 
Medium:  Warm with Pink Center & Slight Surface Char 

Medium Well:  Hot with Pink/Brown Center & Heavy Surface Char 
Well:  Hot with Brown Center & Heavier Surface Char 

 

 
 

Substitute your starch with Sweet Potato Fries or Hand Cut Onion Rings 
.99 
 
 

E n h a n c e  Y o u r  E n t r é e  
Add any of the below to your From the Grille Selection or our Prime Rib 

(2) Baked Stuffed Jumbo Shrimp   
8 

Native Fried Clams 
Market 

Mini Maine Lobster Pie 
Market 

Fresh Baked Mini Scallop Casserole 
Market 

Lobster Mac & Cheese 
8 

Ziti or Vermicelli Marinara 
5 

(6) Shrimp Scampi Casserole 
8 



P a s t a  
 

Chicken Chloe 
Sautéed Breast of Chicken accompanied with 
Maryland Crab Raviolis with Broccolini in a 
Stoli Vodka Parma Rosa Sauce topped with 

Maine Lobster Meat 
21.99 

 

 
Shrimp Angelo 

Shrimp sautéed in Garlic Olive Oil with 
Mushrooms, Artichoke Hearts, White Wine 

& Marinara over Vermicelli  
18.99 

  

Chicken Marsala 
Chicken tenders sautéed with Prosciutto, 

Mushrooms, Garlic, Fresh Parsley & Chicken 
Stock reduced in Marsala Wine 

 served over rice 
16 

Add Maine Lobster Meat 
7 

Shrimp Scampi à la Grecque 
Shrimp sautéed  in Garlic Butter with Grape 
Tomatoes & Mushrooms in a Basil White 

Wine Sauce topped with Feta Cheese  
served over Vermicelli 

19.99 
Add Maine Lobster Meat 

7 
  

Chicken & Broccoli Fettuccini 
Alfredo 

Chicken Tenders sautéed with Fresh Broccoli 
& tossed in a Creamy Alfredo Sauce 

17.99 
 

Chicken Cutlet Parmesan 
Hand Breaded Chicken Breast cooked to a 
Golden Brown then topped with Marinara & 
Provolone served with your Choice of Pasta 

14.99 

Veal & Lobster Italiano 
  Tender Veal Medallions & Maine Lobster 
Meat, Mushrooms, touch of Frangelico & 

Marinara Sauce tossed with Vermicelli, Fresh 
Basil & Pecorino Romano 

24.99 

Chicken & Shrimp Palermo 
Shrimp & Chicken Tenders  

sautéed with Onions, Peppers & Sausage  
in a Cajun Spiced Alfredo sauce  

tossed with Fettuccini 
19.99    

 
 

Seafood Fettuccini Romano 
Sautéed Shrimp, Scallops, Mussels & Lobster tossed with Fettuccini  

in a Rich Romano Cheese Sauce 
25.99    

 
 

 
 
 



S a l a d s  
 

A Healthy Dinner Platter of all you can eat from our Fresh Offerings 
$15 

 

Large Crisp Caesar Salad 
With Fresh Cajun Grilled Salmon 

15.99 
With Fresh Cajun Grilled Scallops & Shrimp 

15.99 
 

* 1 0  o z .  B l a c k  A n g u s  B u r g e r s  
 

The Basic 
Grilled to your desire with Lettuce, Tomato & 

Onion on a Toasted Bulkie Roll 
11 

Cheeseburger 
The basic burger topped with your choice of 
American, Swiss, Cheddar or Provolone 

11.99 
Add Bacon:  .75 

 

Substitute your starch with Sweet Potato Fries or Hand Cut Onion Rings 
.99 

*Items with this marking are Cooked to Order:   
Consuming raw or undercooked meats or seafood may increase your risk of 

foodborne illness, especially if you have certain medical conditions. 
 

Please inform your server if anyone in your party has food allergies 
 

There is a $5 plate charge for the splitting of any entrée on this menu or on the  
Daily Specials.   

 

A 20% gratuity is added to parties of 6 or more. 
 

We accept MasterCard, Visa, Discover & Amex 
Please note that all credit card & debit card transactions will have a 20% authorization 

added to bill.  Authorizations not used will clear your account within a  
maximum of 72 hours.   

Please remember that this is an authorization, not an actual charge.   
 

All items on this Menu & Daily Specials are available for Take Out. 

www.stripersgrille.com 

As Always, Your Entrée at Stripers comes with a  
Side & Our Award Winning Salad Bar.  

Never  an Extra  Charge to  Complete Your Meal  
 
 

 



 


