— Superb Soup & Fresh Salads — ——

New England Clam Chowder

Rich 'n' Creamy Broth. Pint 425  Quart 850
Rhode Island Clam Chowder

The Clear Broth version. Pint 425  Quart 8.50
Lobster Bisque

Made from real Lobster Stock. Pint 525  Quart 10.50
Bread Bowl and Salad

Choose New England or Rhode Island Chowder and a Garden or Caesar Salad. 8.50

Bread Bowl 6.50
Bread Bowl 6.50

Bread Bowl 7.50

Seafood Cobb Salad

Romaine Lettuce with Bacon, Tomatoes, Red Onions, Egg and Blue Cheese Crumbles with a
choice of Shrimp or Salmon. 15.99 with Chicken 12.99

Mexican Chop Salad

Romaine with Corn & Black Bean Salsa, Tomatoes and Cheddar Cheese with Chipotle Ranch
dressing. Choice of blackened Shrimp or Salmon. 15.99 with blackened Chicken 12.99
Whole Lobster Caesar Salad

A Caesar salad topped with a whole split and cleaned steamed Lobster. Served with a side of
melted butter. 22.99

Jumbo Caesar Salads

Romaine with our own Caesar dressing, parmesan cheese & croutons. 8.99

With Grilled Chicken add 3.00

With Grilled Shrimp or Salmon add 6.00

Appetizers

Sampler Platter

Buffalo Shrimp, 2 Mini Crab Cakes and Fried Calamari. 12.99

Maine Steamer Clams

A Quart (I & 1/4 Lbs) served with their Natural Broth and Drawn Butter. 13.99
Buffalo Shrimp

Shrimp are fried and tossed in Hot Sauce. Served with Blue Cheese dressing. 8.99
Clams Casino

Six Clams topped with Bacon, Red & Green Peppers, Garlic, Butter and Bread Crumbs. 7.99
Fried Calamari

Traditional - Rings & Tentacles battered and fried. Served with Marinara. 9.99
Rhode Island Style - Battered and fried, then tossed with Cherry Peppers. 10.99

Woestbrook Crab Cake

One Jumbo Lump Crab Cake pan fried and served with a Sweet Chili Aioli. 9.99
Steamed Mussels

Prince Edward Island Mussels steamed in White Wine/Garlic or zesty Marinara Sauce. 7.99
Spinach and Artichoke Dip

Spinach, Artichokes & Parmesan Cheese in a Bread Bowl with Tortilla Chips. 9.99
Mozzarella Wedges

Hand battered Mozzarella wedges, deep fried and served with Marinara sauce. 7.99
Coconut Shrimp

Jumbo Shrimp rolled in Coconut and deep fried until golden brown. 8.99

Shrimp Quesadilla

A crispy flour tortilla filled with Shrimp, Corn & Black Bean Salsa and Cheddar Cheese. 7.99

Chef’s Sensations
and Seafood Classics

Entrées include Vegetable and Choice of French Fries,
Redskin Mashed Potatoes or Rice. (unless otherwise noted)
Add a Cup of Chowder or Garden Salad for 3.50 Lobster Bisque or Caesar Salad 4.50

Rosemary-Citrus Salmon - Salmon infused with Rosemary & Lemon and
served over Spinach, Artichokes, Roasted Red Peppers, & Pine Nuts. 21.99

Teriyaki Grilled Salmon - Fresh Salmon fillet is marinated in Asian Teriyaki
Sauce then grilled to golden brown. 18.

Baked Stuffed Shrimp - Four jumbo Shrimp stuffed with our delicious Sea-
food Stuffing and baked to a savory goodness. 18.99

Baked Stuffed Sole with Lobster Dill Sauce - stuffed with our
Seafood Stuffing and topped with a Creamy Lobster Dill Sauce. 17.99

Broiled Seafood Platter - A combination of our most popular! Sea Scallops,
Stuffed Shrimp, Stuffed Sole and baked Cod topped with Bread Crumbs. 23.99
Seafood Paella - Fresh Shrimp, Mussels, Little Neck Clams, Calamari, Chicken,
Sausage, Onions and Peas in aromatic Saffron Rice. 21.99

New England Baked Cod - Fresh New Bedford Codfish baked with White
Wine, Butter and topped with Seasoned Bread Crumbs. 16.99

Seafood Stuffed Cod - stuffed with our Ritz Cracker based Seafood stuffing,
topped with Butter, Bread Crumbs and baked golden brown. 17.99

Tilapia Almondine - Sautéed Tilapia fillet covered in Butter-Wine Sauce and
sliced Almonds. 16.99

Shrlmp Trio - Baked Stuffed Shrimp, Fried Shrimp and sautéed Shrimp Scampi over
Rice. For the Shrimp lover who just can’t decide. 18.99

Broiled Fresh Sea Scallops - Tender New Bedford Scallops sprinkled with
lightly buttered Seasoned Bread Crumbs. Served en casserole. 19.99

Surf and Turf - Two Jumbo Stuffed Shrimp served with sliced Sirloin Steak in red
wine Peppercorn Sauce. 19.99

Simply Healthy
Entrées include Vegetable and Choice of French Fries, Redskin Mashed Potatoes or Rice.
Add a Cup of Chowder or Garden Salad for 3.50 Lobster Bisque or Caesar Salad 4.50

Grilled Swordfish - Block Island’s finest catch, simply grilled. 18.99
Grilled Salmon - North Atlantic Salmon simply grilled. 17.99

Grilled Tuna - Sushi Grade Ahi Tuna grilled to your liking. 17.99

Baked Cod - Baked with White Wine and Lemon. 15.99

Broiled Sea Scallops - Baked with White Wine and Lemon. 18.99
Shrimp & Scallops - shrimp & Sea Scallops in White Wine & Lemon. 16.99

Larry’s Lobsters

Entrées include Vegetable and Choice of French Fries, Redskin Mashed Potatoes or Rice.
Add a Cup of Chowder or Garden Salad for 3.50 Lobster Bisque or Caesar Salad 4.50
Fresh Steamed Lobster
Taken directly from our tanks as ordered, steamed & served with Drawn Butter.
| & 1/41b. 20.99

Twin | & 1/4 1b. 37.99 Larger Lobsters may be available.

| & 1/2 Ib. 24.99 Please ask!
| & 3/4 Ib. 27.99
21b. 32.99

Baked Stuffed Lobster - Split and stuffed with our house Seafood Stuffing
that keeps people coming back again and again. Add $3.50 to above prices.
New England Lobster Bake - A cup of New England Clam Chowder and

a | & 1/4Ib. Lobster with Maine Steamer Clams. 26.99
Upgrade to a | & 1/2 Ib. Lobster for just $4 more.

Lobster Mac and Cheese - Lobster Meat with a rich Cheddar and Muen-
ster Cheese sauce, baked and topped with seasoned bread crumbs. 18.99

Pasta Dishes

Add a Cup of Chowder or Garden Salad for 3.50 Lobster Bisque or Caesar Salad 4.50
Shrimp Scampi = Shrimp sautéed in Butter, Fresh Garlic and Herbs, White Wine,
and fresh squeezed Lemon served over Linguine. 18.99

Seafood Alfredo - Fettuccine with Lobster Meat, Scallops, and Shrimp in a rich
Sauce of Grated Parmesan Cheese, Cream, and Black Pepper. 24.99

Seafood Fra Diavolo - Shrimp, Bay Scallops, Little Neck Clams and Calamari
are sautéed in a spicy Tomato Marinara sauce over Fettuccine. 21.99

Linguine with Clams in Red or White Clam Sauce -

Linguine with Little Neck and Chopped Clams simmered in a Red Sauce of Tomato, Garlic
and Herbs or a White Sauce of Olive Oil, White Wine, Lemon, Garlic and Herbs. 17.99

Shrlmp & Sausage Italiano - sautéed Shrimp and spicy Italian Sausage with
Onions, Roasted Red Peppers and Peas in Tomato Sauce over Linguine. 18.99

Blackened Scallop Tortellini - Seared Sea Scallops with cajun seasonings
and tri-color Cheese Tortellini with mushrooms, cream and parsley. 18.99

Chicken Choices

Add a Cup of Chowder or Garden Salad for 3.50
Chicken Au Poivre - Peppercorn crusted Chicken breast in a sauce of Cognac,
Cream, Dijon Mustard and Peppercorns. Includes Vegetables and choice of Fries, Mashed
Potatoes or Rice. 15.99

Chicken Parmesan Pasta - Breaded Chicken covered with Marinara Sauce
and Mozzarella Cheese and served over Linguini Pasta. 15.99

Chicken Frangaise = Pounded Chicken Breast is Egg Battered and sautéed with
Artichokes and Capers in a Lemon-Wine Sauce. Includes Vegetable and Choice of French
Fries, Redskin Mashed Potatoes or Rice. 15.99

Sirloin TIpS with Peppercorns = Sliced Pink Peppercorn crusted Tip
Sirloin with Red Wine Peppercorn Sauce, sautéed spinach and Mashed Potatoes. 18.99

a hand tossed Caesar salad. 10.99

Lobster Bisque or Caesar Salad 4.50



Fried Seafood Platter

We fry in Cholesterol Free, Zero Trans Fat Soy Bean Oil.
Served with Coleslaw, French Fries and Onion Rings.
Add a Cup of Chowder or Garden Salad for 3.50 Lobster Bisque or Caesar Salad 4.50

Seafood Combination - Select any two different Seafood items: Cod, Clam
Strips, Shrimp, Calamari, Sea Scallops, Bay Scallops, Oysters or Whole Clams. 18.99

The Seafood Platter - Lightly battered Cod, Bay Scallops, Shrimp and
another fried Seafood item of your choice. 22.99

Fish & ChIpS = Fresh Cod lightly breaded or with a crisp English batter. 15.99
Whole BeIIy Clams - Harvested from the Chesapeake Bay. 19.99
Clam Strips = Sweet, tender and lightly breaded. 14.99

Fantail Shrlmp = Lightly breaded Large Shrimp with Cocktail Sauce. 16.99
Sea Scallops - “The top of the catch” from New Bedford, MA. 18.99

Bay Scallops = The smaller cousins of Sea Scallops. 15.99

Oysters = Sweet and tender shucked Oysters, battered and fried. 17.99

- Sandwiches and Seafood Rolls —

Served with Coleslaw and choice of French Fries or Onion Rings.
Add a Cup of Chowder or Garden Salad for 3.50 Lobster Bisque or Caesar Salad 4.50

Hot Lobster Roll - Our most popular sandwich! A quarter pound of pure Lob-

ster Meat on a toasted New England style roll with a side of butter. 16.99
Feeling hungry? Double the Meat on one roll. 26.99

Lobster Salad Roll - A quarter pound of pure Lobster Meat mixed with
chopped Celery and Mayonnaise. Served with lettuce and tomato. 16.99

Lobster Salad Club - Delicious Lobster salad between 3 slices of toasted bread
with Lettuce, Tomato and Bacon. 16.99

Barbequed Salmon Sandwich - saimon with Barbeque Sauce and
crusted in Panko Bread Crumbs on toasted Bread with Red Onions and Tomato. 10.99

Cod Bacon Rueben - Lightly battered fried Cod with Bacon, Swiss Cheese,
Lettuce and Tomato. Served with Russian dressing. 9.99

Fish Sandwich - Lightly battered fried Cod with Lettuce and Tomato. 8.99
Shrlmp Roll - Lightly battered fried Shrimp in a toasted New England style roll. 8.99
Clam Strip Roll - Fried Clam Strips in a toasted New England style roll. 9.99
Whole BeIIy Clam Roll - Fried Bellies in a New England style roll. 13.99
oyster Roll -Lightly battered fried Oysters in a toasted New England style roll. 12.99
Bay Scallop Roll - Fried Bay Scallops in a toasted New England style roll. 9.99
Sea Scallop Roll - Fried Sea Scallops in a toasted New England style roll. 13.99
Build Your Own Burger = An 8oz Angus Burger char-grilled and topped

with Lettuce and Tomato & Red Onion.  9.99 Add any of the following for 50¢ each:
American, Cheddar, Swiss or Blue Cheese, Bacon, Barbeque Sauce or Sautéed Onion.

Chicken Delight = Grilled Chicken, Bacon, melted Swiss, Lettuce, Tomato and
Red Onion with Ranch Dressing. 8.99
Cheese Steak - Shaved Beef Steak covered with sautéed Onions and melted
American Cheese. 6.99
Hot DOg = The original Old Neighborhood foot long Hot Dog. 4.99

2 Hot Dog platter for 6.99

Kids Delights

For Children 12 and Under
All Meals include Kids Drink!
Soda, Lemonade, Orange Juice, Apple Juice, Milk or Chocolate Milk

Mini Lobster Rolls $9 Chicken Fingers $7
Grilled Salmon Fillet (50z) $7 Mozzarella Wedges $6
Fried Shrimp $7 Cheeseburger $6
Fried Fish (Fresh Cod) $7 Hot Dog $4
Clam Strips $7 Grilled Cheese $4
All of the above include choice of one of the following:
French Fries Mashed Potatoes Rice Steamed Vegetables
Chicken Alfredo $6
Pasta with Meat Sauce $5

Pasta with Marinara or Butter $4

Lunch Menu

Served Monday-Saturday

llam to 4pm

Full Menu
Always available

Soups and Salads

Chowder Breadbowl Seafood Cobb Salad Mexican Chop Salad

& Salad

Choose New England or Rhode
Island Clam Chowder and
Garden or Caesar Salad. 7.99

A Salad with Bacon, Tomatoes,
Onions, Egg & Blue Cheese
Crumbles with choice of Chicken,
Shrimp or Salmon. 12.99

Romaine with our own Chipotle
Ranch dressing, Corn & Black Bean
Salsa and Cheddar Cheese with
choice of blackened Shrimp,
Salmon or Chicken 12.99

$9.99 Sandwiches

$13.99 Lunch Meals

Includes Coleslaw and one of the following:

* NE Clam Chowder  * Rl Clam Chowder
* French Fries * Onion Rings

* Mashed Potatoes * Rice Pilaf

* Garden Salad * Steamed Vegetables

Cod Bacon Reuben
Chicken Delight
Fish Sandwich
Shrimp Roll
Crab Cake Sandwich
Shrimp Caesar Wrap
Chicken Caesar Wrap
Shrimp Roll
Bay Scallop Roll
Clam Strip Roll

Hot Lobster Roll 14.99
Lobster Salad Club 14.99
Barbeque Salmon Sandwich 10.99

Lunch Meals Include:
Cup of Chowder or Garden Salad
and two of the following:
* Coleslaw * Rice Pilaf
* Mashed Potatoes  *« Onion Rings
* French Fries * Vegetable of the Day

Baked Stuffed Sole
New England Baked Cod
Baked Stuffed Shrimp
Teriyaki Grilled Salmon
Fried Fish
Fried Fish and Shrimp
Chicken Francaise

Baked Combination 15.50
Shrimp and Tortellini 14.99

[OBSTER

Take Out
and
Dinner Menu

346 East Main Street (Rt. 1)
Clinton, CT 06413
(860) 664-9464

Prices (including Lobsters) Subject to Change
Based On Market Conditions
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