
APPETIZERS
local fresh oysters  on the 1/2 shell.............. 12

6 Fresh Chilled Oysters served with Traditional Cocktail Sauce
local fresh littlenecks on 1/2 shell.....................11

6 Chilled Littlenecks served with Traditional Cocktail Sauce
Chilled Raw Bar Platter.................................. 29

3 Shrimp Cocktail, 3 Littlenecks on 1/2 Shell, 3 Oysters on 
1/2 Shell and Fresh Lobster Meat served with Cocktail Sauce

Shrimp Cocktail................................................... 12
5 Large Shrimp served with Traditional Cocktail Sauce

deep fried calamari.......................................... 12
With Marinara Sauce

stuffed quahogs(2)............................................. 8
With Linguica, Onions & Sweet Red pepper

Smoked Salmon Plate....................................... 13
Served with Red Onion, Capers, with Horseradish 
Sour Cream and Marble Rye Bread

Mattakeese baked oysters........................... 14
6 Baked Oysters on the 1/2 shell with Sauteed Spinach, 
Panko Crumbs and Lemon Butter

Vegetarian Dumplings........................................ 8
Crisp and Light, Served with Spicy Plum Sauce

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

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

native steamers....ask server/Market price
Local Steamed Clams with Clam Broth and Butter

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

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

SOUPS
 
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
classic caesar....................................................... 9

 (Topped with Anchovies Upon Request) 	
Romaine, Creamy Caesar dressing, Parmesan Cheese, 
and Croutons    Add: White Anchovies............ 1.50

Cape Cod Greens................................................. 10
Mixed Field Greens, Bleu Cheese, Craisins, Praline 
Walnuts, tossed with Cranberry Vinaigrette

Arugula................................................................... 10
Strawberries, Balsamic Reduction, Goat Cheese, & Pecans 

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

house salad............................................................. 4
Mixed Lettuces with Tomato, Red Onion, 
Cucumbers, and Choice of Dressing.   

with entree............................................................... 3

Dressings: Balsamic Vinaigrette, 
Creamy Ranch, Cranberry Vinaigrette,
 or Chunky Bleu Cheese ($1.50 Extra)

PASTA
pasta livorno..................................................................................................................................................26

Sauteed Scallops, Jumbo Shrimp, Lobster, Marsala, Fresh Tomato, & Roasted Garlic, finished with 
a Shrimp and Lobster Broth, served over Fedilini

Lobster Macaroni and Cheese...............................................................................................................23
Cavatappi with Creamy Three Cheese Sauce

Cheese tortellini..........................................................................................................................................17
With Cream and Basil Walnut Pesto

Pan Roasted vegetables..........................................................................................................................17
Olive Oil, Roasted Garlic, with Freshly Grated Romano, served over Fedelini

Littlenecks.......................................................................................................................................................21
In Red or White Sauce over Fedilini

shrimp scampi................................................................................................................................................24
Fresh Red and Golden Tomatoes, Olive Oil, Garlic, White Wine, Lemon and Fresh Herbs over Fedilini

(Pasta dishes do not include potato or vegetable)

No Separate Checks, Please
For your convenience on parties of six or more an 18% gratuity will be added to the check.

Children’s Menu Available
Consuming raw or undercooked meats, poultry, seafood, shellfish & eggs may increase your risk of food borne illness.



SEAFOOD
Served with a Fresh Vegetable and choice of: Rice, 

Potato, or Fries
Fresh broiled haddock.............................................23

Seasoned Crumbs and Lemon Butter
Broiled fresh day boat schrod.................. 22

With Seasoned Crumbs & Lemon Butter
broiled fresh sea scallops......................... 22

With Seasoned Crumbs & Lemon Butter
broiled fresh swordfish............................... 24

With Seasoned Crumbs and Lemon Butter
grilled fresh swordfish............................... 24

With Fresh Tomato Cilantro Salsa
Fresh grilled salmon fillet......................... 23

On Field Greens with Lemon Shallot Vinaigrette
Baked Stuffed fillet of flounder.............. 24

Our Homemade Seafood Stuffing
crispy pan fried sole........................................ 24

Minced Red Onion, Lemon, Capers, and Brown Butter
sweet and spicy shrimp.................................. 22

Pan Seared with Grain and Dijon Mustard, Garlic, and 
Sweet Jalapeño Jelly Glaze

Baked stuffed Haddock.................................. 24
With Crabmeat Stuffing, Shrimp & Lobster Sauce

baked stuffed shrimp (4)............................... 23
With Crabmeat Stuffing & Lemon Butter

mattakeese crab cakes(3)............................ 22
With Tomato Cilantro Salsa and Remoulade

HOUSE SPECIALTIES
CIOPINNO  27

Fresh Clams, Scallops, Shrimp, and Fish simmered with Red and Yellow Pepper, Tomato, Roasted Garlic
 in a Shrimp and Lobster Broth.

LOBSTERS
1 1/4 or 2 LB. BOILED or BAKED STUFFED: With Sea Scallops and Sherried Cracker Crumbs .

.... Ask Server/MARKET PRICE
Lazy man’s lobster Casserole: Fresh Lobster Meat with Sherry, Butter, & Ritz Cracker Crumbs

...Ask Server/Market price

MEATS & POULTRY
Served with a Fresh Vegetable and choice of: Rice, 

Potato, or Fries, (Except Chicken Parmesan)
roasted 1/2 chicken......................................... 18

Semi Boneless with Pan Jus Lie
Flat Iron Steak..................................................... 23

Certified Angus, Caramelized Onions, & Red Wine Demi Glace
Grilled filet of beef.......................................... 29

Certified Angus Beef with Fresh Herb Butter
          Add: FRESH LOBSTER MEAT........................ 37
grilled Sirloin steak........................................ 30

Certified Angus Beef with Fresh Herb Butter
          Add: FRESH LOBSTER MEAT........................ 37
roast 1/2 duck..................................................... 23

Semi Boneless 1/2 Duck with Sun Dried Cherry Sauce
chicken Bella Bocca.......................................... 20

Lightly Breaded Chicken Breast Stuffed with Prosciutto 
& Provolone Cheese, then finished with Lemon Butter

CHICKEN PARMESAN.............................................. 18
With Fedilini and Marinara Sauce

A LA CARTE ITEMS
french fries..................................................................................3
potato.................................................................................................3
 rice................................................................................ 3
vegetable of the day.....................................................3
cole slaw...............................................................................3
cucumber salad...............................................................3
side of pasta  With Marinara Sauce.................................6

FRIED SPECIALTIES
All Fried Food Prepared in Trans Fat-Free Shortening

fresh whole belly clams........................................................................ Ask Server/market price
fresh sea scallops.....................................................................................................................................23
jumbo shrimp.................................................................................................................................................22
calamari...........................................................................................................................................................17
fish and chips.................................................................................................................................................18
Clam Strips (Seasonal)................................................................................................................................16

All Fried Items Served with Cole Slaw & Fries.
Before placing your order, please inform your server if you or a person in your party has a food allergy.

On the Dinner Menu you forgot to move the Lazy Lobster Casserole up into the 
House Specialties box & Bold the Ask Server/ Market Price.


