The Lobster Roll
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Summesr! ”
Begin

R E S T A U R A N T

APPETIZERS
Mixed Green Salad

6.50

Crab Cake Appetizer

*Clams

Mkt.

Puffers™ (when available)

Fresh greens with your choice of salad dressing.

on the Half Shell

Fresh raw cold water clams from certified packers.

Shrimp Cocktail

16.95

Six succulent shrimp served with a zesty cocktail sauce.

The Finest Steamers & Broth

Mkt.

A full quart! The South Fork classic “soft shell” clam.

Mussels Marinara

13.95

Plump Mussels

13.95

A full quart! Plump mussels with Paul’s zesty marinara sauce.
A full quart! Served in an herbed garlic butter.

Seafood Nachos

Great to share!

17.95

A big plate of tortilla chips dressed with seafood chili,
melted cheddar cheese, sour cream, scallions, and tangy salsa.

11.50

Grilled and served with our homemade remoulade sauce.

Large plate ~ Mkt.
Small plate ~ Mkt.

Boneless blowfish fried in our special tempura batter
and served with our homemade remoulade sauce.

Fried Clam Strips

Great to share!

Crispy strips of tender deep sea clams fried to crunchy perfection.
Served with tartar sauce.

Fish ‘n’ Chips (minus the fries)

Great to share!

Pure white cold water cod dipped in tempura batter
and fried to crunchy perfection! Served with tartar sauce.

Fried Calamari

Large plate ~ 14.95
Small plate ~ 7.50
Large plate ~ 15.95
Small plate ~ 7.95

Great to share!

Lightly seasoned and served with Paul’s own homemade zesty marinara sauce.
Buffalo Style Served with hot sauce and blue cheese.

Clams on the half shell broiled in an herbed garlic butter and topped with bacon.

Mkt.

+1.00

Chicken Tenders

9.95

Battered Onion Rings

9.50

Tender chicken fried crispy and golden. Served with BBQ sauce.

Clams Casino

16.50

Sweet large onions fried golden brown.

CHOWDERS, BISQUE & CHILI
Homemade Creamy New England Chowder

Crock: 7.50

Homemade Lobster Seafood Bisque

Crock: 8.75

Our trademark creamy soup made with lots of clams.

Homemade Hearty Manhattan Seafood Chowder

Crock: 7.50

Our own tomato-based soup loaded with clams, shrimp, scallops, and cod.

A hearty blend of lobster, shrimp, and scallops with a touch of sherry... rich and creamy.

Paul’s Famous Seafood Chili

A spicy blend of shrimp, lobster, scallops, and beans. Topped with melted
cheddar cheese, sour cream, and scallions. Served with tortilla chips.

CLASSIC LOBSTER SALAD ROLL

HOT LOBSTER ROLL

100% pure, cold-water lobster meat mixed with the finest mayonnaise
and just enough celery for texture! Served cold on a hot toasted split-top
bun and ¼ lb. of our homemade creamy coleslaw. Mkt.

Hot, tasty chunks of claw and knuckle meat served in drawn butter
with a toasted split-top bun on the side and ¼ lb. of our homemade
creamy coleslaw. Mkt.

Gluten-free roll add 1.00 | Special with french fries add 2.75

Gluten-free roll add 1.00 | Special with french fries add 2.75

SHRIMP SALAD

LOBSTER SALAD

TUNA SALAD

Lobster Salad Slider

Mkt.

Shrimp Salad Slider

Lobster Salad Bowl

Mkt.

Shrimp Salad Roll

15.95

Shrimp Salad Bowl

19.95

A “mini” version of the Classic Lobster Roll.
Cold Lobster Salad atop our small mixed green salad.
Served with crackers and your favorite dressing
on the side.

16.95

8.50

A “mini” version of the Shrimp Roll.

Tuna Salad Slider

5.95

Tuna Salad Roll

9.95

A “mini” version of the Tuna Roll.

Shrimp Salad served on a hot toasted split top bun.
Cold Shrimp Salad atop a small mixed green salad.
Served with crackers and your favorite dressing
on the side.

White albacore Tuna Salad served on a
toasted split top bun.

Tuna Salad Bowl

12.95

White albacore Tuna Salad atop a small mixed green
salad. Served with crackers and your favorite dressing
on the side.

All seafood salads served with ¼ lb. of our homemade creamy coleslaw.
Special with french fries +2.75 | Gluten-free roll +1.00

“PUB” SANDWICH SPECIALTIES

All items served on a roll with your choice of crispy crinkle-cut fries, roasted new potatoes, or corn on the cob
and a ¼ lb. of our homemade creamy coleslaw (add .75 for cheese).

Char-broiled Swordfish Steak

Mkt.

Lightly marinated select swordfish steak on a toasted roll with lettuce,
tomato, and remoulade sauce.

Beef Burger

Half pound angus beef burger, with lettuce, tomato, and a pickle.

14.95
add bacon 1.75

*Char-broiled Tuna Steak

Mkt.

Broiled Flounder Filet

Mkt.

Fresh tuna loin steak on a toasted roll with lettuce, tomato, and remoulade sauce.
Fresh flounder served on a toasted roll with lettuce and tomato.

Grandma’s Old Fashioned Grilled Crabcake

14.95

“Blue claw” crabcake served on a toasted roll with lettuce, tomato, and remoulade sauce.

Fried Flounder Filet

Breaded, deep fried on a toasted roll with lettuce, tomato, and tartar sauce.

Fried Clam Strips

*Char-broiled

Crispy strips of cold-water deep sea clams fried and piled on a toasted roll.
Served with tartar or cocktail sauce.

Mkt.

Dr. Praeger’s Grilled Veggie Burger

13.95

Char-broiled Chicken Breast

14.95

A healthful blend of select veggies, delicately seasoned,
with lettuce, tomato, a pickle, and honey mustard.
Herbed chicken cutlet on a toasted roll, with lettuce, tomato,
a pickle, and honey mustard.

Golden Grilled Cheese

The old “standby” grilled golden brown. Served with a pickle.

7.95

with tomato 8.75
with bacon and tomato 10.50

11.95

All-Beef Sabrett’s Hot Dog

Grilled classic on a buttery toasted roll, served with a pickle.

Please inform your server of any food allergies, so that we may make every attempt to accommodate you.
*This menu item can be cooked to you liking. Consuming raw or undercooked meat, fish, shellfish or fresh
shelled eggs may cause food borne illness, especially if you have certain medical conditions.

20% gratuity will be added to parties of 8 or more people. 4 credit card split maximum per table.

8.50
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ENTRÉE PLATTERS

All entrée platters are served with ¼ lb. of our homemade creamy coleslaw and your choice of crispy crinkle-cut fries, roasted new potatoes, salad, or corn on the cob.

FISH ‘N’ CHIPS

PUFFERS ‘N’ CHIPS (when available)

Atlantic cold-water cod dipped in tempura batter and fried to crunchy
perfection! Served with zesty tartar sauce. Malt vinegar completes the dish!
19.95

Fried in our special tempura batter and served with our
homemade remoulade sauce.
Mkt.

CHICKEN TENDERS ‘N’ CHIPS

GRANDMA’S CRABCAKES

Chicken tenders fried crispy and golden. Served with ¼ lb. of our homemade
creamy coleslaw, crispy crinkle-cut french fries, and tangy BBQ sauce.
13.95

Grilled premium blue claw crabmeat, bread crumbs,
spices, and herbs. Served with our homemade remoulade sauce.
23.95

BROILED SELECTIONS

CHAR-BROILED SELECTIONS

Succulent Scampi-Style Shrimp

24.95

Tender shrimp “Scampi-Style” - broiled to perfection.

*Salmon Filet

Mkt.

Prepared with a garlic herb sauce.

Prepared Oreganata Style add 1.00

Filet of Flounder

Mkt.

Fresh boneless filet broiled in butter.

Scallops

26.95

Sweet tender sea scallops in a scampi butter.

Swordfish Steak

Mkt.

*Tuna

Mkt.

Center cut steak lightly marinated in garlic and herbs.

Steak

Select loin-cut steak lightly marinated in garlic and herbs.

Chicken Cutlet Platter

21.95

*Black

30.95

Pure white meat chicken filet brushed with a garlic herb sauce.

Angus Shell Steak

Boneless, premium shell steak cooked to your liking.

STUFFED SELECTIONS
Baked Stuffed Flounder

A house favorite! Crabmeat stuffing with mild melted cheese.
Finished with scampi butter.

26.95

Combo

Puffers ‘n’ Fish ‘n’ Chips (when available)

Mkt.
Mkt.

We combined two of our most popular favorites just for you! Moist cold-water
cod and mild boneless blowfish. Served with tartar and remoulade sauce.

Captain’s Fried Combination

Fried Clam Strips

FRIED SELECTIONS

Crispy strips of cold water deep sea clams fried golden.
Served with tartar or cocktail sauce.

26.95

Broiled Seafood Combination

26.95

First Mate’s Fried Combination

26.95

Breaded shrimp, clam strips and flounder. Served with tartar and cocktail sauce.

17.95

Fried Sea Scallops

26.95

Golden Fried Shrimp

22.95

Lightly dusted and fried to perfection. Served with tartar sauce.

Breaded shrimp, scallops and flounder. Served with tartar and cocktail sauce.
Succulent shrimp, scallops and flounder. Served with scampi butter.

3 lb. Mkt.

The tomalley and roe are removed from the lobster unless otherwise requested.

COMBINATIONS

A tasty combination of fresh char-broiled tuna and swordfish steak.

26.95

Our homemade crabmeat stuffing atop jumbo shrimp, baked to perfection.

1¼ lb. Mkt.

STEAMED WHOLE LOBSTERS
*Char-broiled

Baked Stuffed Jumbo Shrimp

Succulent shrimp, butterflied, lightly breaded and fried golden.
Served with tartar or cocktail sauce.

Fried Filet of Flounder

Lightly breaded, fresh boneless filet. Served with tartar sauce.

Mkt.

ENTRÉE SALAD PLATTERS

A generous portion of your favorite entrée served on top of fresh greens. Served with ¼ lb. of our homemade creamy coleslaw
and your favorite salad dressing – creamy ranch, vinaigrette, thousand island, or bleu cheese.

*Marinated

Char-Broiled Tuna Steak

Marinated Char-Broiled Swordfish

Mkt.

Broiled Succulent Scampi-Style Shrimp

24.95

Mkt.

Broiled Marinated Chicken Breast Filet

21.95

*Combo

(Tuna and Swordfish)
Mkt.
*Broiled
			

Salmon Filet

Mkt.
Prepared Oreganata Style add 1.00

EXTRAS
Crispy “Crinkle-Cut” Fries

Great to share!

Homemade Creamy Coleslaw
Sweet Corn on the Cob

Made fresh daily, a ½ lb.

Local when available.

5.50

Battered Onion Rings

Sweet large onions fried golden brown.

9.50

3.50

Roasted New Potatoes

Lightly seasoned.

5.50

3.00

Sweet Potato Fries

Served with honey mustard.

Please inform your server of any food allergies, so that we may make every attempt to accommodate you.
*This menu item can be cooked to you liking. Consuming raw or undercooked meat, fish, shellfish or fresh
shelled eggs may cause food borne illness, especially if you have certain medical conditions.

20% gratuity will be added to parties of 8 or more people. 4 credit card split maximum per table.

7.50

