
APPETIZERS
Shrimp Cocktail (5)...........................................12

Large Shrimp served w/ Traditional Cocktail Sauce
Smoked Salmon Plate.....................................13

Served with Red Onion, Capers, with Horseradish 
Cream Sauce and Marble Rye Bread

Mattakeese Clams Casino............................12
6 Baked Clams with Herb Casino Butter, 
Seasoned Crumbs, topped with Bacon

Fried Calamari....................................................12
With Marinara Sauce

Vegetable dumplings.........................................8
With Spicy Plum Sauce

Native Steamers... ask server/Market price
Local Steamed Clams with Clam Broth and Butter

Mattakeese Crab Cakes.................................13
With Fresh Tomato Cilantro Salsa & Remoulade Sauce

Fresh Tomato Brushetta..................................8
Olive Oil, Garlic, Fresh Tomato, Fresh Basil, & 
Parmesan Cheese

Stuffed Quahogs (2)..........................................8
With Linguica, Onion s & Sweet Red Peppers

Seafood Antipasto...........................................14
Littlenecks, Scallops, Mussels, and Shrimp with 
Red and Yellow Peppers, Red Onions, tossed in 
a Red Wine Herb Vinaigrette

SOUPS
Soup & Sandwich Special  .............................10
Choice of cup of Clam Chowder or Soup of the Day & 
1/2 a Sandwich of the Day  Ask Server
cape cod Clam Chowder cup ...5   bowl....8
Chilled lobster gaspacho  cup ...8   bowl...11
soup of the day                      cup ...5   bowl.....8
  Ask your Server

Salads
Cape Cod Greens................................................10

Mixed Greens, Bleu Cheese, Craisins, Praline 
Walnuts, tossed with Cranberry Vinaigrette
  Add: Chicken..............................................16

Tuna Salad Plate...............................................12
Mixed Greens, Tomato, Shredded Carrot, 
Red Onion, Cucumber & Potato Salad

Classic Caesar  (Anchovies upon request)........9
Add: Chicken................................................15
Add: Shrimp.................................................17
Add: Sliced Certified Angus Steak...............18
Add: Lobster Salad. Ask Server/Market Price
Add: Smoked Salmon...................................15
Add: White Anchovies...............................1.50

Lobster Salad Plate....ask server/Market Price
Mixed Greens, Tomato, Shredded Carrot, 
Red Onion, Cucumber & Potato Salad

Arugula.................................................................10
Strawberries, Balsamic Reduction, Goat 
Cheese, and Pecans 
   Add: Chicken.............................................16

Crunchy Iceberg wedge.............................9.50
Wth Bleu Cheese Dressing, Sprinkled with Bleu 
Cheese Crumbles, Bacon, and Tomato

house salad............................................................4
Mixed Lettuces, Tomato, Red Onion, & Cucumbers

with entree..............................................................3
Dressings: Balsamic Vinaigrette, 
Creamy Ranch, Cranberry Vinaigrette, 
or Chunky Bleu Cheese (1.50 Extra)

Brunch
Served 11:30 A.M. until 2:00 P.M.

French toast with Fresh fruit...............................................................................................................12
Served with Bacon or Sausage

stuffed french toast................................................................................................................................14
Filled with Sweetened Cream Cheese, topped with Fresh Fruit. Served with Bacon or Sausage

Quiche of the day......................................................................................... Ask Server/Market Price
With Homefries and Sausage or Bacon

Eggs benedict................................................................................................................................................12
Traditional Style with Home Fries

clam pie..............................................................................................................................................................12
Topped with our Clam Chowder, served with Home Fries & Vegetable

Irish Eggs benedict.....................................................................................................................................13
Traditional Style but with Corned Beef Hash

smoked salmon benedict.........................................................................................................................14
Classic Style but with Smoked Salmon instead of Canadian Bacon. Served with Home Fries

Belgium Waffle..............................................................................................................................................13
Topped with Fresh Fruit. Served with Bacon or Sausage

crab cakes benedict...................................................................................................................................16
Traditional Style but with our Fresh Maryland Crab Cakes. Served with Home Fries



sandwiches
Served with choice of: Fries, Potato Salad, 

Cole Slaw, or Potato Chips (except Fish Tacos)
Lobster Roll....... ask server/market price

Fresh Lobster meat tossed with Mayonnaise 
& Celery on a Fresh Roll

Mattakeese Fish Tacos (2)............................11
Flour Tortillas w/Cole Slaw & Fresh Tomato 
Cilantro Salsa

Shrimp BLT.............................................................13
On Foccacia w/Garlic Aioli, Arugula, Tomato, & Bacon

Pastrami or Turkey Reuben.........................10
chicken caesar wrap......................................11
open faced tuna melt......................................10

On French Bread with Tomato & Swiss
tuna salad sandwich.........................................9
veggie wrap.........................................................11

Arugula, Goat Cheese, Roasted Red & Yellow 
Peppers, Basil Pesto, Shredded Carrots, & Tomato

grilled steak sandwich.................................17
Certified Angus Beef, on Foccacia with Lettuce, 
Tomato, Roasted Red Pepper Mayonaise, & Fries

8 oz. burger.........................................................11
Served on a Bun with Lettuce, Tomato, & Fries
Add: American, Cheddar, or Swiss ......  .50
Add: Bacon or Bleu Cheese  ........ 1

fried sea scallop roll....................................14
fried Clam Strip roll (seasonal).....................9
fried whole belly clam roll.....market price
fried fish sandwich ...........................................11

Fried Schrod on a Bun with Lettuce & Tomato

A LA Carte
fries............................................................................3
potato salad ..........................................................3
rice..............................................................................3
vegetable of the day..........................................3
potato.........................................................................3
cucumber salad or cole slaw.......................3
side of fresh fruit...............................................4

Fried Specialties
All Fried Food Prepared in Trans Fat-Free Shortening

Whole Belly Clam Plate..ask server/Market price
fresh sea scallops.........................................20
jumbo shrimp......................................................19
fish & chips...........................................................16
calamari................................................................15
clam strips (Seasonal).....................................14

All Fried Items Served with Cole Slaw & Fries

Entrees
All entrees served with Fresh Vegetable and choice of Potato, Rice, or Cole Slaw (except Lobster Mac & Cheese)
Fresh Broiled Haddock.............................................................................................................................23

Seasoned Crumbs and Lemon Butter
Lobster Macaroni and Cheese...............................................................................................................23

Cavatappi with Creamy Three Cheese Sauce
Broiled fresh day boat schrod............................................................................................................22

Seasoned Crumbs & Lemon Butter
Fresh Broiled swordfish.........................................................................................................................22

Seasoned Crumbs and Lemon Butter
Baked stuffed fillet of flounder........................................................................................................24

Our Homemade Seafood Stuffing
Fresh broiled sea scallops...................................................................................................................22

Seasoned Crumbs and Lemon Butter
Grilled filet of beef....................................................................................................................................29

Certified Angus Beef  with Fresh Herb Butter
          Add: FRESH LOBSTER MEAT..................................................................................................................36
chicken Bella Bocca....................................................................................................................................20

Lightly Breaded Chicken Breast Stuffed  with Prosciutto & Provolone cheese, then finished with Lemon Butter
roasted 1/2 chicken...................................................................................................................................18

Semi Boneless with Pan Jus Lie
baked stuffed Haddock............................................................................................................................24

With Crabmeat Stuffing, Shrimp and Lobster Sauce
Baked Stuffed Shrimp (4).........................................................................................................................23

With Crabmeat Stuffing and Lemon Butter
lobster 1 1/4 lb. or 2 lb........................................................................... ask server/market price

Boiled or Baked Stuffed with Sea Scallops & Sherried Cracker Crumbs
Grilled sirloin Steak..................................................................................................................................29

Certified Angus Beef with Fresh Herb Butter

PIZZA
Mozzarella & Marinara...................................9
Pepperoni..............................................................10
Scallops, Bacon, Garlic, & Mozzarella 
(White).....................................................................13
basil - Pesto, tomato, & mozzarella........10
Chicken, Pesto, Tomato, & Mozzarella....13


