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Clam Chowder

Our own award winning homemade New England
Clam Chowder, thick and creamy.

Soup of the Day

Cup 4.95 Bowl 7.95

Cup 3.95 Bowl 5.95

Lobster Bisque Cup 5.95 Bowl 9.95

A rich and creamy traditional New England recipe made
in-house with chunks of lobster meat and a hint of sherry.
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Shrimp Cocktail 9.95
Six chilled large shrimp, served with spiced cocktail
sauce and lemon.

Native Steamers

Soft shelled longneck clams steamed and served with
steamer broth, drawn butter and lemon.

Clams Casino 9.95

Six cherry stones broiled with garlic butter, topped
with cracker crumbs and bacon.

Crab Cakes 9.95

Homemade tender sweet crab cakes, served with
our own remoulade sauce.

Stuffed Quahog - (ko-hog) 4.50

Over stuffed native quahog baked and served with
butter and lemon.

Mussels Bianco 11.95

Fresh native mussels simmered in a garlic white wine butter.

13.95

Fried Calamari Boat 11.95

Lightly battered rings & tentacles and deep fried to a golden
brown. Served with marinara sauce.

Fried Mozzarella Sticks 7.25
Served with marinara sauce.
Boneless Buffalo Tenders 8.95

Lightly battered chicken tenderloins tossed with our
spicy sauce & served with bleu cheese dressing and celery.

Potato Skins 6.95
Topped with bacon & cheese, served with sour cream.
Homemade Onion Rings 4.95

Our own homemade, hand cut, lightly battered and
fried to a golden brown, piled high onion rings.

" Qalads <

Fresh Garden Salad 4.95
With your choice of dressing.
Greek Salad 7.50

Fresh garden salad tossed with feta cheese, pepperoncini,
Calamata olives, and Greek dressing.

Caesar Salad 7.50

Fresh crisp romaine lettuce tossed with croutons,
parmesan cheese and classic Caesar dressing.

Grilled Chicken Caesar Salad 9.50
Our classic Caesar Salad topped with grilled chicken.

Lobster Salad 16.50
Our fresh garden salad topped with lobster salad.

Tuna Salad 8.50

Fresh garden salad topped with tuna salad, and your
choice of dressing.

_—?\\‘_3 " Fish-n’ -Chips with fries
Chicken Tenders with fries

Boneless Buffalo Chicken Salad 9.25

Boneless chicken tenderloins lightly battered tossed with our
spicy sauce served on our fresh garden salad with bleu cheese.

Grilled Salmon Salad 16.50
Fresh garden salad topped with fresh wild Atlantic salmon.
“Captains” Seafood Salad 16.50

Fresh garden vegetables with chilled shrimp, crabmeat,
and scallops.

F Our famous SLobater Roll 1650
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A large portion of fresh lobster meat mixed with mayo, |
* and served on a grilled and buttered roll. Accompanied
with French fries and homemade coleslaw. 4
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For Those “Little Lobsters” 12 years and under « All Items 6.95
Hamburger with fries
Hot Dog with fries

Every children’s meal accompanied by a Complimentary Souvenir Frisbee!!

A Childnens Meony ———— — j
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Cheeseburger with fries
Pasta with sauce
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Lightly Battered
Fried Whole Clam Plate Market  Fried Calamari Platter 14.50
Fresh Native Ipswich Clams (with bellies) delicately fried. Lightly battered rings and tentacles deep fried to a
Fried Clam Strip Platter 14.95 golden brown.
Local sea clam strips (no bellies) lightly battered and fried. L Ob ster Boat Fish_n’_chips 13.95
Native Scallop Platter 17.95 A generous portion of scrod lightly battered and deep fried.

Fresh day boat sea scallops lightly battered and fried.

Fried Shrimp Platter 15.95
Medium shrimp lightly battered and deep fried to a golden brown.

Fresh Fried Haddock Plate  15.95

Real local caught haddock delicately fried to a golden brown.
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Fisherman’s Seafood Platter 22.95 | | Fried Cape Cod Platter Price —
A combination of: Whole belly clams, sea scallops, shrimp, | 3 All of your favorites: fried whole clams, sea scallops, shrimp, ir
And scrod - all deep fried to a golden brown. ) scrod and “a whole fresh steamed lobster!!”
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All of our fried entrees are garnished with homemade onion rings, and served with French fries,
tartar sauce and our own homemade coleslaw.
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3 16 &Qamd ofabw/l priced daily stuffing ... Add $ 3.00
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Priced to serve
one person A
Lobster priced daily
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v~ Note: Our twin lobsters are cull lobsters (this means, each lobster has one claw.)  Price
r (Twins are served steamed only)
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Lobster Dinners are served with corn on the cob and your choice of French fries or rice pilaf.
(Baked potato Available After 3:00 PM)

7 Pasta fntrhoes <

Shrimp Scampi 16.50  Boneless Chicken Parmigiana 13.95
Large shrimp sautéed with garlic, lemon white wine, sweet red Lightly breaded, boneless breast of chicken, baked with marinara,
peppers and fresh herbs. Served over linguine pasta. parmesan, and mozzarella cheese, served on linguine pasta.

Lobster Ravioli 21.95 Linquine and Meatballs 12.95
Lobster-filled ravioli served with our delicious An authentic red sauce made in house with fresh herbs and
homemade sauce. garlic, served on linguine with meatballs

Mussels Bianco 1495  Vegetarian Pasta 11.95
Fresh native mussels, simmered in a garlic white wine sauce A mix of vegetables simmered in a garlic white wine sauce
with fresh herbs, served over linguine pasta. with fresh herbs, served over linguine pasta.

All our seafood is cooked in 100% cholesterol free vegetable oil

Prices subject to change without notice
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Baked Filet of Scrod 1595  Baked Stuffed Shrimp 18.95

Made with seasoned Ritz cracker crumbs and Four large shrimp stuffed with our own homemade
lemon white wine butter. scallop and seafood stuffing.

Broiled Sea Scallops 18.95 DBaked Seafood Sampler  19.95
Made with seasoned Ritz cracker crumbs and An assortment of fresh scrod, scallops, and shrimp
lemon white wine butter. topped with Ritz crumbs and lemon white wine butter.

Baked Stuffed Haddock 17.95 Baked Stuffed Chicken 14.95

. . A whole boneless breast of chicken stuffed with our own poultry
A generous filet of haddock, stuffed with our own scallop and shrimp stuffing, topped with gravy and served with cranberry sauce.
seafood stuffing and topped with our delicious lobster sauce.
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Captain’s Cut 15 oz.
PRIME RIB
OF BEEF

Slow roasted to perfection, so

SEAFOOD
MEDLEY

Ritz crumb topped broiled scrod, sea |
scallops, shrimp, baked stuffed shrimp ',
& Atlantic salmon served with our

delicious lobster sauce. 24.95

New England
LOBSTER BOIL

A cup of our award winning
homemade N.E. clam chowder,
steamed whole lobster, native mussels,
fresh corn on the cob and choice
of potato.

all natural juices remain, sliced ",
to order and served with au jus.

18.95
While it lasts!
*Available after 3:00 PM

Market
Price

Lobster Boat
COMBO

Whole steamed lobster, Ritz cmckerl,”
crumb topped & broiled sea scallops,'
shrimp, and scrod. ‘

Market
Price

Lobster Boat
SURF & TURF

Steamed whole lobster and
8 oz. prime rib of beef. Market
Price
*Available after 3:00 PM

Lazy Man’s ,'
STUFFED LOBSTER!

Fresh lobster meat baked with our
seafood cracker crumb stuffing.

24.95
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/- Gnilled Entroos <

Fresh Atlantic Salmon 17.95  Captain’s Cut Delmonico Steak 18.95

Fresh Atlantic salmon, grilled and topped with our own herb, 15 oz. charbroiled rib eye steak cooked to your liking.
lemon-dill tarragon butter.

Fresh Grilled Swordfish Steak17.95 Charbroiled Sirloin Steak 18.95

Fresh cut from the tenderloin, marinated and grilled

12 oz. New York Style broiled to your liking.
to perfection.

All of our Baked, Flag and Grilled items are served with mixed vegetable
and your choice of French fries, rice pilaf. (Baked potato available after 3:00 PM)

Add a SIDE GARDEN SALAD to any entree ... $2.95
Add a CAESAR SIDE SALAD to any entree... $3.50

For your convenience a 18% gratuity will be added to parties of 8 or more

Please be advised that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

5% meal tax not included
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Wines listed from light to full-bodied
White Wine

Pinot-Grigio, Bella Sera (Italy) 21.00
A dry crisp and fruity white wine from Italy
Pinot-Grigio, Ecco Domani (Italy) 22.00

Delicate aromas of fig and lovely honeysuckle fruit

Moschofilero, Nasiakos Vineyards,

2006, Mantinia (Greece) 22.00
A light-bodied white wine that is fruity with pear, peach,
melon, and citrus flavours and floral aromas of jasmine.

Chardonnay, Canyon Road (CA) 20.00

A crisp and fruity medium-bodied wine

Chardonnay, Gallo of Sonoma (CA) 22.00
Finely balanced with a touch of vanilla and tropical fruit

Chardonnay, Vintners Reserve,

Kendall-Jackson (CA) 26.00
A smooth, ripe and creamy California wine
Red Wine
Pinot Noir, Mirassou (CA) 26.00

Flavors of cherry and plum with delicate floral notes
and hints of vanilla

Merlot, Canyon Road (CA) 20.00
Medium-bodied with rich, ripe plum and cherry flavors

Merlot, Ecco Domani (Italy) 22.00

Rich berries and ripe plum and cherry flavors
St. George, (Agiorgitiko), Palivou
Vineyards, 2006, Nemea (Greece)

Medium bodied and has a beautiful smoky

cherry/strawberry finish with ample acidity

26.00

Cabernet Sauvignon,
Canyon Road (CA)
A dry, flavorful wine with a soft fruitness

Blush Wine

White Zinfandel, Canyon Road (CA) 22.00
Crisp and fruity with brilliant color

21.00

Prenmuwm Wines
by the glass
Canyon Road

Chardonnay « White Zinfandel « Merlot
Cabernet Sauvignon « Pinot Grigio, Bella Sera

5.75

J .
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Premium Draft - 4.25
Sam Adams

Sam Adams - Seasonal
Michelob Ultra - Corona

Draft - 3.75
Budweiser
Miller Lite

Served in a frosted glass
« Non-Alcoholic Beer Available .

Beverages

Soft Drinks 2.25
Coke, Diet Coke, Sprite, Ginger Ale, Fruit Punch
and Lemonade
Juice 1.95
Bottled Water 1.95
Iced Tea 2.25
Iced Coffee 2.25
Coffee, Tea & Milk 1.75
Frozen Drinks

7.25

Marguerita o Daiquiri « Pina Colada
Available Flavors
Regular o Strawberry « Banana

Non-Alcoholic Frozen 4.75

Signatune Drink
Bloody Mary & Shrimp Cocktail 8.25

Frozen 5,&2(71.05151/ Cocktails

Frozen Mudslide o Stoli Daiquiri
Bushwacker  Lava Flow
Toasted Almond e Frozen Latte

Dessonts

Strawberry Shortcake « Oreo Cookie
Cheesecake o Carrot Cake
Tiramisu




Jhank you for (elebrating ounr
32nd Annwersary with us!

The Lobster Boat has been serving affordable family meals to locals
and visitors for over 30 years. We are open for lunch and dinner from noon
daily and serve the freshest and finest local seafood from our own
Fish Market located on the premises.

Our unique casual waterfront seafood experience allows you
to enjoy our Cape Cod style outdoor waterfront dining pier or our
protected enclosed dining room, both situated on scenic
Parkers River overlooking the Marina.

We feature daily and weekly specials and offer cocktails,
wine and delicious refreshing frozen drinks from our boat bar.
Our menu includes favorites like our homemade onion rings, Lobster Boat
Combo, 3 Ib. Lobster and Cape Cod Platter.

Our continued success is based on providing our customers with quality, value
and unsurpassed hospitality in a true Cape Cod waterfront setting. We thank
you for joining us and hope you enjoy your experience and come again.
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