
                                                                                                                                                                                                                 

PRIVATE PARTY ROOMS AVAILABLE From 10-250 people 

Please ask front desk or email for any questions at searhouse@gmail.com 

Raw Bar 

Oysters                

                   

Blue Point    CT      3   

Clams                    

Little Necks   RI    1.50      

Cocktails�������������������������������������� 
Shrimp Cocktail- ���SLHFH�                                    18               

Half Lobster Cocktail  and Crab Meat     21  

Crab Meat Cocktail - &RORVVDO�                         21      
Shellfish Sampler Royale                              

Petite Shellfish Tower                                  39       
��R\VWHUV����FODPV����VKULPSV������/REVWHU��VHUYHV��WR��� 

 

Grand Shellfish Tower                                 59      
��R\VWHUV����FODPV����VKULPS���OE��OREVWHU������VHUYHV���WR����������� 

 

Starters 

 
 
 
Lobster Bisque  Soup                               12      
 
 
Onion  Soup                    9 
 
 
 
Crab Cakes                                        18   
&RORVVDO�FUDE�PHDW���0H\HU�WK\PH�DLROL 

 
Roman Baby Artichoke               14   
)RQWLQD�FKHHV��JDUOLF�UDLVLQ  
  
Portobello Mushrooms    13         
$VSDUDJXV��URDVWHG�SHSSHUV��EDOVDPLF�� 
JRUJRQ]ROD�FKHHVH 
 
Clams casino     13 
&KDSSHG�EDFRQ�URDVWHG�SHSSHUV�*DUOLFN� 
 
Fried Calamari     15 
=HVW\�SOXP�WRPDWR�VDXFH�� 
 
Mussels                               14    
3(,�PXVVHOV��*DUOLFN��WRPDWR�EURWK  
 
Baked Clams      12    
/LWWOH�QHFN��EDNHG��JDUOLF��SLQRW�JULJLR�OHPRQ   
 
Tuna Tartar      18  
&KLOL�VHVDPH�RLO���DYRFDGR 
 
Apple Smoked Bacon                                8       
)LJ�PLVVLRQ�JOD]HG��  

 
Tomato ,Fresh Mozzarella                      12 
& Roasted Peppers      
)UHVK�PR]]DUHOOD��EHHIVWHDN�WRPDWRHV�� 
SHSSHUV�EDVLO�%DOVDPLF��RLO 
 

Greens 

Arugula Salad                                       13 
3HDUV��EHHWV��ILJ��JRDW�FKHHVH��FKDPSDJQH�YLQDLJUHWWH� 

Chopped Vegetable Salad               13                      
$YRFDGR��DUWLFKRNHV��DVSDUDJXV��EHHWV��FDUURWV���������������
WRPDWRHV��RQLRQV��FXFXPEHUV��ROLYH�RLO�EDOVDPLF 

Caesar Salad                                                10      
+HDUWV�RI�URPDLQH��KHUE�FURXWRQV��SDUPHVDQ� 

Iceberg Wedge Salad                                12     
,FHEHUJ�OHWWXFH��EDFRQ��WRPDWR��SHSSHUV��� 

EOXH�FKHHVH�GUHVVLQJ�� 

Roasted Beets                               13     
5HG�EHHWV��6WUDZEHUULHV��$VLDQ�3HDUV��3HFDQV�*RDW�&KHHV�
KRQH\�EDOVDPLF�GUHVVLQJ 

Sautéed Onions                                               8                                                                                          

Fried Onion Rings                             8                                                                                         

Spinach creamed or sautéed                 10 

Broccoli Rabe with garlic olive oil     10 

Asparagus steamed or in GO                    10 

Mushrooms & Onions sautéed                 10 

Brussels Sprouts sautéed                          10  

Bacon & Brussels Sprouts                 12 

  

Sides for Two 

Baked Potato                    6                                            

Steak Fries                                                          8                                                     

Sweet Potato Fries           9                                                    

Classic Mashed Potatoes               8 

Garlic Mashed Potatoes                  8 

Hash Browns                               10 

Macaroni & Cheese                              10 

Lobster Macaroni & Cheese         19 

Hot Italian Long Peppers  GO                        8         

  



 

                                       
                                       Meat Market USDA Prime 
                                               28 Days Dry Age in House 
 
                                         Porterhouse Steak for Two — Prime   87 
 

                                                Tomahawk  for Two — Prime    87 
 

    Fillet Mignon 8oz Prime  Center Cut Z��PXVKURRPV�	�RQLRQV���39 

Fillet Mignon 12oz  Prime &HQWHU�&XW����45 

NY Sirloin Prime Bone-IN  20oz    46 

Boneless Rib Eye 20 oz  Prime W / mushroom & onions   44 

Rib Eye Prime Bone-IN   32oz (Tomahawk for 1)  58 

Lamb Chops Loin Double cut Prime 32 

 Double Cut Veal Chop-Loin  Prime    39 

Surf & Turf, 8 oz Lobster Tail & 8 oz Filet Mignon   55 

 

<ŝĚƐ�DĞŶƵ��ǀĂŝůĂďůĞ�ͮ��WƌŝǀĂƚĞ�WĂƌƚǇ�ZŽŽŵƐ��ǀĂŝůĂďůĞ�ϭϬ-ϮϱϬ 

 
Classic Comfort 
 

Brick Chicken           24 
2UJDQLF��RYHQ�URDVWHG�KDOI�&KLFNHQ��VSLQDFK��)) 
 
Grilled Chicken Breast                         22 
2QLRQV��SHSSHUV��PXVKURRPV�RYHU�VDXWpHG�VSLQDFK  
  
Country Style Chicken                                    24 
3LHFHV�RI�&KLFNHQ�ZLWK�VZHHW�SHSSHU�	�RQLRQV 
 
Veal Chop Parmesan or Milanese               37 
ZLWK�DUXJXOD��WRPDWR��RQLRQV��SDUPLJLDQD�FKHHVH  
 
Cioppino (chu-PEE-noh)                                 29 
6KULPS�&DOODPDUL��&ODPV��OLJKW�WRPDWR�EURWK��OLQJXLQL 
 
 

Fusilli Or Rigatoni Bolognese                       23 
%HHI�6LUORLQ�UDJX 
 

Lobster Ravioli           27                               
7RPDWR��FUHDP��SDUPHVDQ�FKHHVH�	�&UDE�PHDW            
 
Penne vodka                                                      18      
3HQQH�SDVWD�LQ�SLQN�VDXFH 
 
Linguine Vongole                                             24 
/LQJXLQL�LQ�:KLWH�2U�5HG�&ODPV�6DXFH 
  

 

 

Fish Market     
                                                

Salmon    (Organic)                                28              
2UJDQLF��EHHWV��OHHNV 
 

Diver Scallops                                         34            
$VSDUDJXV��ULVRWWR��FUDE�PHDW��FULVS\�SURVFLXWWR 
 

Tuna Panko  (Sushi Grade)                  34            
3DQNR�FUXVWHG�VHDUHG�KRQH\�EODFN�EHDQ� 
VR\�JOD]H�	�ZDVDEL�VDXFH� 

���           

Jumbo  Shrimp  Grilled            30                                
6SLQDFK���JDUOLF�(922 
 

Lobster Tails two 8oz Broiled             55                          
6RXWK�$IULFDQ��FROG�ZDWHU� 
 

Lobster 1.5 lb or larger                         25.lb 
&KRLFH�RI�%URLOHG�RU�6WHDPHG   
 

Angry Lobster                      38 
����/%��:KROH�/REVWHU�IUHQ]\�KRW�SHSSHUV�OLJKW�WRPDWR�
EURWK�RYHU�OLQJXLQH�RI�WKH�VKHOO 
 

1,5LB Lobster & Squid ink Linguine  38 
)UHVK�6TXLG�LQN�3DVWD�ZLWK�:KROH�/REVWHU�LQ�SLQN�
VDXFH 
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