
NANTUCKET LOBSTER TRAP
*Served with mignonette, cocktail
sauce, horseradish & fresh lemon.*

NANTUCKET OYSTERS
doz...................40     1⁄2 doz.............20

LITTLE NECK CLAMS
doz...................24     1⁄2 doz.............12
SHRIMP COCKTAIL.................................... 16
Cooked + chilled. 4 per order

RAW BAR SAMPLER................................. 42
3 Oysters, 3 Clams, 
3 Shrimp, and a Chilled 
Lobster Tail.

CLAM CHOWDER......................................... 10
STEAMERS (GF)........................................... 20
Steamed soft shelled clams with
drawn butter and house broth
STEAMED LITTLENECK CLAMS (GF)........ 18
with Bell Peppers & Onions
FRIED WHOLE BELLY CLAMS.................... 15
House tartar sauce. fresh lemon
FRIED CALAMARI.........................................15
with Banana Peppers & 
Sweet Chili Sauce
CLAMS CASINO........................................... 15
Lemon butter, breadcrumbs,
bacon. Broiled to perfection
BACON BAYS........................................... 15
Bacon wrapped Nantucket Bay
Scallops. House Aioli. Fresh
lemon. 8 per order

Add Chicken……… 7   Add Shrimp………… 8   Add Lobster Salad……… 15
HOUSE SALAD  (GF, VEG, V)……………………10
Mixed greens, pickled carrots, shallots, radishes, cucumbers. 
Cherry tomatoes & candied almonds
CAESAR SALAD  Classic dressing. Romaine, croutons & parmesan …………………………………………………10

SANDWICHES
Served on toasted brioche. Includes french fries + coleslaw. 

Substitute sweet potato fries or side salad for small up charge, adding ** + 2/6

NANTUCKET BAY SCALLOP ROLL………………………………………………………………………………………………………………………………………………26
Flash fried Nantucket Bay scallops, fresh arugula and house aioli

THE “TRAP” BURGER ............................... 18
Certified Angus Beef Served with Lettuce, Tomato and Onion on Toasted Brioche Bun
Add Applewood Smoked Bacon...........2  Caramelized Onions................2  Cheddar Cheese...............2

LOBSTER ROLLS
TRADITIONAL NEW ENGLAND STYLE ………………………………………………………………………………………………………………………………………32
Cold lobster claw, knuckle + tail mixed with light mayonnaise, fresh lemon, diced celery and red onion
CONNECTICUT STYLE………………………………………………………………………………………………………………………………………………………………………32
Warm lobster claw, knuckle + tail smothered in herb infused lemon butter

RAW BAR (GF) STARTERS

SALADS AND SANDWICHES

1 lb. ..............................................34
11⁄4 ..............................................37
11⁄2 ..............................................40
2 ..............................................46
3 ..............................................68
5 ..............................................120

BAKED STUFFED
11⁄4    ..............................................42
11⁄2.   ..............................................45
2 ..............................................51

CLAMBAKE* (GF)

42  
47  
52  
62  

BOILED LOBSTER
Boiled to perfection. Served with your 
choice of 2 Sides (see back side of menu) 1 lb

11⁄4
11⁄2
2

* LOBSTER, LITTLENECK CLAMS, MUSSELS, STEAMERS, 
LINGUICA SAUSAGE, GRILLED ONION, CORN & POTATOES
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SEAFOOD SCAMPI......................................................................................................................................................... 34
Lobster, Shrimp and Nantucket Bay scallops sautéed and served over angel
pasta. House made scampi butter and Parmesan cheese. Comes with your 
choice of one side dish

LINGUINI AND LITTLENECK CLAMS............................................................................................................................ 32
with Bell Peppers & Onions

LOBSTER FETTUCCINE ............................................................................................................................................... 37
Lobster claw, knuckle and tail meat sautéed in our house white wine cream sauce
and served over fettuccine pasta and Parmesan cheese. Comes with your choice 
of one side 

BAKED HADDOCK ........................................................................................................................................................ 37
Herb breadcrumbs, wild rice, sauteed green beans, cherry tomatoes & 
lemon cream sauce

All fried dinners come 
with fresh lemon & your
choice of 2 sides

HADDOCK.................................................... 28
House Tartar Sauce

SHRIMP......................................................... 28
House Tartar & Cocktail Sauces

WHOLE BELLY CLAMS...............................28
House Tartar Sauce

NANTUCKET BAY SCALLOPS................... 32
House Aioli

SEAFOOD COMBO...................................... 44
1/2 grilled lobster. Fried 
haddock, calamari, whole belly
clams, shrimp and Nantucket 
Bay Scallops

PASTA & SEAFOOD

SIDES

FRIED CHILDREN’S MENU

Corn    Potatoes   Cole Slaw................4
Brussel Sprouts   French Fries......... 5
Sweet Potato Fries.................................... 6
Green Beans .................................................4

DESSERTS
Homemade Cookies and Milk...................6
Homemade Ice Cream Sandwiches..........10
Ice Cream......................................................6

Before placing your order, let your server know if anyone in your
party has a food allergy.  Consuming raw or uncooked meat, poultry,
seafood, shellfish or eggs may increase risk of foodborne illness.

Food Borne illness warning, links to our website, 
facebook and foodtruck instagram.

Auto gratuity of 18% will be added to parties 8 or more

Please visit us at Nantucketlobstertrap.com

ACK TRAP              @NANTUCKETLOBSTERTRAPFOODTRUCK

GF..........Gluten-Free
VEG..........Vegetarian
V..................... Vegan

*adult upcharge $10.00*

Cup of Chowder………………..…… 6

Chicken Fingers……………...….. 12
with Fries

Grilled Hot Dog………………....… 9
with Fries

Fettucini……….………….........… 8
with Butter or Red Sauce

Fish & Chips ………......……....… 14

Shrimp……….…………............… 14
grilled or fried


