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HOMEMADE SEAFOOD CHOWDER  
MADE WITH FRESH FISH, CLAMS, SALMON, SHRIMP & SCALLOPS.                                        

CUP:  $5       BOWL:  $9 
 

SHRIMP COCKTAIL 
ICE COOLED JUMBO SHRIMP PRESENTED 

ON ICE & SERVED WITH COCKTAIL SAUCE 
& LEMON WEDGE 

$3  EACH 

 

SCALLOPS WRAPPED IN BACON 
FRESH SEA SCALLOPS WRAPPED IN BACON 

& SERVED WITH A CREAMY MAPLE 

HORSERADISH DIPPING SAUCE 
$8.99 

 

FRIED CALAMARI 
 

DEEP FRIED TO A PERFECT TENDERNESS 
AND COMPLIMENTED WITH ITALIAN 

MARINARA SAUCE 
$7.50 

FRESH STEAMED MUSSELS 
 

A HEAPING BOWL OF PRINCE EDWARD 
ISLAND MUSSELS STEAMED IN WHITE 

WINE, GARLIC AND BUTTER 
$10.99 
 
    

MAINE CRAB CAKES 
 (2) MAINE CRAB CAKES PLACED OVER A POOL OF LOBSTER BISQUE SAUCE 

 
$7.95 

 
 

L o b s t e r  F e s tL o b s t e r  F e s tL o b s t e r  F e s tL o b s t e r  F e s t  
 

STEAMED 1 ¼  LB MAINE LOBSTER 
 

SERVED WITH WARM DRAWN BUTTER 
 

$22.99 

 
TWIN STEAMED 1 ¼ LB  

 MAINE LOBSTERS   
2 ½ LBS OF FRESH STEAMED LOBSTERS 
SERVED WITH WARM DRAWN BUTTER 

$35.99 
BAKED STUFFED LOBSTER O’NEIL 

1 ½  LB LOBSTER 
WITH A MOUTHWATERING SCALLOPS, 
SHRIMP, LOBSTER, CRABMEAT AND 

TENDER CLAW MEAT OF THE LOBSTER 
STUFFING 
$35.99 

BAKED MAINE LOBSTER PIE 
CASSEROLE 

MAINE LOBSTER MEAT PLACED OVER A 

POOL OF CREAMY LOBSTER BISQUE 
TOPPED WITH OUR FAMOUS SEASONED 

CRACKER CRUMBS 
$35.99 
 

 

* C e r t i f i e d  B l a c k  A n g u s  C h o i c e  P r i m e  R i b  
 

22 OZ. STRIPERS CUT    
$28 

16 OZ. HOUSE CUT 
$24 

14 OZ. PETITE CUT 
$21 

 

The above entrées served with a choice of two:  Potato, Rice, Vegetable of the Day or our 
10’ Salad Bar with the Freshest Produce, Fresh Rolls & Homemade Pasta Salads. 
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S e a f o o dS e a f o o dS e a f o o dS e a f o o d     
 

THE DEADLIEST CATCH 
FRESH ATLANTIC BAKED HADDOCK 

TOPPED WITH ALASKAN KING CRAB LEG 
MEAT & MAINE LOBSTER MEAT IN A 

CREAMY BISQUE SAUCE 
$24.99 
 

 
BAKED HADDOCK 

FRESH 9 OZ. HADDOCK BAKED IN THE 

OVEN WITH OUR SPECIALLY SEASONED 

CRACKER CRUMBS 
 

$19.99 

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 
$21.99 

SEAFOOD CASSEROLE 
HADDOCK, SCALLOPS, SHRIMP & 

LOBSTER ON A BASE OF CREAMY LOBSTER 
SAUCE, TOPPED WITH OUR SEASONED 

CRACKER CRUMBS 
 

$23.99 
 
 

BAKED SCALLOPS 
 

A GENEROUS PORTION OF FRESH SEA 
SCALLOPS TOPPED WITH OUR SEASONED 

CRACKER CRUMBS 
 

$23.99 

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 
$21.99 
 
 

 

The above entrées served with a choice of two:  Potato, Rice, Vegetable of the Day or our 
10’ Salad Bar with the Freshest Produce, Fresh Rolls & Homemade Pasta Salads. 

 
FRIED FISHERMAN’S PLATTER 

LOBSTER, SCALLOPS, SHRIMP, NATIVE 

CLAMS & HADDOCK 
$27.99 
 

 
FRESH FRIED HADDOCK 

 
 

$18.99 

 

FRIED SCALLOPS 
$19.99 
 

 

 

FRIED SHRIMP 
$16.99 

FISH & CHIPS 
$14.99 
 

IPSWICH NATIVE FRIED CLAMS 
$23.99 

 
The above entrées served with our 10’ Salad Bar with the Freshest Produce, 

Fresh Bread & Homemade Pasta Salads. 
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FRESH GRADE A ATLANTIC SWORDFISH STEAK 
TOPPED WITH ALASKAN KING CRAB MEAT, SPINACH & ROASTED PLUM TOMATOES IN A 

DELICIOUS SCAMPI SAUCE 
 

$24.99    
The above entrées served with a choice of two:  Potato, Rice, Vegetable of the Day or our 

10’ Salad Bar with the Freshest Produce, Fresh Rolls & Homemade Pasta Salads. 
 

 
CERTIFIED BLACK ANGUS 

 20 OZ. RIB EYE 
SERVED WITH  

BLEU CHEESE MASHED 
 

$27.99 

 
CERTIFIED BLACK ANGUS  
GRILLED FILET MIGNON 

8 OZ. FILET GRILLED TO YOUR DESIRE & 
ACCOMPANIED WITH  
BÉARNAISE SAUCE 

$27.99 
 

SIRLOIN STEAK TIPS 
TENDER, MARINATED CHARBROILED STEAK TIPS YOUR CHOICE OF  

HOUSE MARINADE, CAJUN OR TERIYAKI 
$16.99 

 

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 
$22.99 

 

SEAFOOD SCAMPI 
SWORDFISH, SCALLOPS, SHRIMP, 
LOBSTER & ALASKAN KING CRAB 
MEAT WITH TOMATOES, MUSHROOMS, 
BASIL, GARLIC & WHITE WINE TOPPED 

WITH FETA CHEESE OVER LINGUINI 
 

$27.99 
 

STUFFED VEAL LA CREMA 
FRESH VEAL MEDALLIONS WITH A FRESH MOZZARELLA, PROSCIUTTO & FRESH BASIL 
STUFFING COATED WITH ITALIAN BREAD CRUMBS THEN SAUTÉED & FINISHED IN LA 
CREMA CHARDONNAY SAUCE WITH SLIVERED GARLIC, ROASTED PLUM TOMATOES & 

MUSHROOMS SERVED OVER ANGEL HAIR  
$23.99 

 

The above entrées served with our 10’ Salad Bar with the Freshest Produce, 
Fresh Rolls & Homemade Pasta Salads. 

 

 
LOBSTER ROLL 

A WARM, TOASTED LOBSTER BUN WITH MAINE LOBSTER MEAT, LIGHT SALT & 
PEPPER, HELLMAN’S MAYO & LETTUCE. 

$18.99 
 

The Lobster Roll is accompanied with a pickle  
& your choice of Fries, Homemade Potato Salad or Homemade Cole Slaw 

 


