APPETIZERS

FRIED CALAMARI
AND PEPPERS

SHRIMP COCKTAIL
MARYLAND CRAB CAKE

DRUNKEN MUSSELS

savory white wine garlic sauce

Or marinara sauce

BAKED, RAW OR
COMBO OYSTERS®

dozen oysters on the half shell,

served with fresh lemon

select from market fresh raw oysters

and broiled oysters.
rockefeller

leeks and white wine
brie and champagne

SOUP & SALADS

NEW ENGLAND
CLAM CHOWDER

HOUSE SALAD!
CAESAR SALAD!

tshrimp or chicken optional

;
HOOKED

SEAFOOD

ENTREES

served with choice of two sides

WHOLE MAINE LOBSTER 1-1/4 LB,
Steamed or chilled with caramel chive butter
Stuffed with crab mix, topped with cheese

THE CAPTAIN'S PLATTER

4 oz. lobster tail, fresh fish fillet, and grilled shrimp skewer,
Served with lobster macaroni and cheese

MAINE LOBSTER ROLL

sweet lobster meat served in the traditional style on a grilled bun

HOOKED FISH FRY

succulent and crunchy batter fried scallop, shrimp, cod, calamari,

and clam strips

SURF AND TURF*

tender steak and lobster tail

‘turf and turf* option available - steak and grilfed chicken
available upon request

MESSY FISH SANDWICH

fried cod, topped with crisp coleslaw, homemade tartar sauce
and pickles on a toasted loaf

chicken sandwich option is available upon request

FRESH OFF THE HOOK*

salmon, cod, and a market fresh fish of your choice, served
arilled, fried, or blackened.

ask your server about today’s market fresh options

“Cansuming raw or undercooked meats, seafood, shalifish, agos. milk, or poultry may increase
your rigk of faodborna iliness, espacially If you have certain medical conditions

An IB% gratuity will be added to your check. VAT may apply for certain ports or itineraries

and baked to golden brown

SIDES
FRIES
COLESLAW
CORN ON THE COB
LOBSTER MAC & CHEESE

SEASONAL VEGETABLES

DESSERTS
BOSTON CREAM PIE
BLUEBERRY COBBLER
WHOOPIE PIE
BREAD PUDDING
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