
Lobster Shanty
f resh seafood

Grilled Asparagus, Steak Fries, Yukon Gold Potatoes, Sauteed Spinach, Whipped potatoes

Housemade Coleslaw,  Steamed Corn on the Cob

S I D E S
five dollars

C L A S S I C S

Calamari  14
Thai Chili or Marinara

Clams Casino  10
bacon/peppers/onions/garlic

Steamers  15
1 lb. Maine/broth/butter

Crab & Spinach Fondue   12
toasted ciabatta

Guava Lava Shrimp   9
coconut shrimp/sweet & spicy sauce

Drunken Mussels   10
prince edward island mussels/ale

Tuna Tartar  12
sushi grade/sriracha infused sesame oil
wonton chips

C H O W D E R S  &  S A L A D S

A P P E T I Z E R S

Manhattan Clam Chowder  5
tomato based/chopped clams

New England Clam Chowder  5
cream based

Lobster Bisque  7
Maine lobster/sherry/cream

House Salad  5
mixed greens/red grapes/sunflower seed
red onion/feta/Dijon vinaigrette

Shanty Caesar  8
romaine/fresh croutons
housemade dressing/shaved parmesan

The Wedge  8
iceburg/bacon/tomato/crumbled bleu

Brazilian Lobster Tail & Filet Mignon  45
5 oz. tail/8 oz. filet

Chicken Antonio  18
spinach/mozzarella/beef  tomato sauce/penne

Filet Mignon  33
8 oz. hand-cut/balsamic onions/LS signature steak sauce

Shanty Steak  25
grilled sirloin/garlic/shallots/butter/white wine/crostini

S U R F  &  T U R F

Steamed Local Lobster Dinner  mkt.
1 ½ # - 34, 2 # - 44 & 2 ½ # - 54

Brazilian Lobster Tail  32
10 oz. tail/fresh herbs/lemon butter

King Crab  45
steamed/lemon butter

Snow Crab  29
steamed/lemon butter

L O B S T E R  &  C R A B

Fresh Catch of the Day  Mkt.

Grilled Atlantic Salmon  19
housemade tartar

Ahi Tuna  28
local/grilled/soy & wasabi

Day Boat Scallops  28
local/broiled/housemade tartar

Seafood Combo  24
shrimp/cod/scallops

Shrimp Scampi  23
white wine/butter/fresh herbs & garlic/linguine

Linguine & Clam Sauce  18
lemon/fresh herbs/garlic/white wine
evoo/chile flake

Seafood Cioppino  24
cod/shrimp/day boat scallops/clams/mussels
tomato/white wine/pinch of  heat/fresh herbs

Shrimp  19

Day Boat Scallops  28

Fisherman’s Platter  30
shrimp/cod/crab cake/scallops

Crab Cakes  26
domestic hand-picked crabmeat

B R E A D E D  S E A F O O D
steak fries & coleslaw

Clams on the Half Shell  9
half  dozen

Oysters on the Half Shell  12
half  dozen

Jumbo Shrimp Cocktail  12

R A W  B A R

choice of  one side

choice of  one side

Our lobsters are caught in the fresh Atlantic
waters and maintained in our own lobster market
under strict guidelines  ~ • ~

steamed corn and yukon gold potatoes




