CALDWELL SEAFOOD

Sandwiches 

Crab Cake

House made crab cake, pan fried, served on toasted buttered brioche roll, with micro-greens, tomatoes, guacamole and tartar sauce….$13.95

Caldwell Seafood Hamburger

½ Lb. Ground Sirloin, topped with lettuce and tomatoes, served with house fries………………………………………………..……………………………….$10.95

………………...……….………………………..……………………………Add Cheese  $1.00


Cheesesteak

Sliced ribeye on a toasted roll with caramelized onions, muenster cheese served with Au Jus and house fries….………………….………….$10.95

Grilled Chicken Sandwich

Breast of chicken, freshly grilled on a toasted brioche roll with lettuce, tomatoes, onions………....………………………………………………………………$9.95

Fresh Fish Sandwich

Fresh catch of the day fillet, Panko breaded deep-fried on a toasted brioche roll with lettuce, tomatoes served with cilantro mayo and house fries..………….…………………….……………………………………………..………..$10.95

Maine Lobster Roll 

Fresh lobster meat with celery in a mayonnaise dressing, served in a buttery toasted brioche bun…..........................................................................$17.95

Fish Filet Wrap 

Catch of the day fish fillet, seared and wrapped with lettuce, tomatoes, guacamole served with house fries..……….……………………………….….$12.95

Tuna Fish Sandwich

White albacore tuna with celery, carrots, onions and a mayonnaise dressing served on a brioche roll with lettuce and tomatoes……..….$9.95
Pasta

Linguini Clam Sauce 

Minced and whole little neck clams in garlic and oil or red marinara sauce with fresh basil..……………………………………………………………….$18.95

Zuppa Di Pesce

Fresh little neck clams, PEI mussels, domestic calamari rings, fresh basil scallops, gulf shrimp, lobster tail in garlic and oil or red marinara sauce over linguini……………………………………………………………………………...$27.95

Shrimp Gorgonzola

Large gulf shrimp and a creamy Gorgonzola sauce served over fresh white and green pasta……………..…………………………………………………$24.95

Shrimp Scampi

Large gulf shrimp and extra-virgin olive oil, garlic, lemon and white wine over linguini………………………………..……………………………………………………$24.95

Shrimp Fra Diavolo or Marinara 

Large gulf shrimp in a red marinara sauce sweet or hot over linguini ………………………………………………………………………………………………....$24.95

Calamari Fra Diavolo or Marinara 

Fresh domestic calamari rings in a red marinara sauce, sweet or hot over linguini…………………………………….……………………………………….$18.95

Entrees

Fried Jumbo Shrimp 

Jumbo gulf shrimp, breaded and fried, served with house fries, tartar and cocktail sauce………………………….………………………………………….$24.95 

Shrimp Parmigiana

Jumbo gulf shrimp Fried and topped with marinara sauce, mozzarella cheese and baked……………………………………………………………...……….$24.95

Diver Sea Scallops

Grilled or Seared, served with sautéed fresh spinach and beans…..$27.95
Filet Mignon

8 oz. center cut angus filet served with baked potatoes & green salad……………………………………………………………...………………………….$27.95

Caldwell Famous Fish and Chips

Fresh Cod in a beer batter, deep fried, served with house fries, cole slaw, cocktail sauce, tartar sauce and malt vinegar……………......................…$19.95

Fresh Whole Lobster 1 ½ to 3 Lb. 

Steamed or broiled served with drawn butter and fresh lemons….......$MP
Mixed Fried Seafood

Shrimp, scallops, flounder, calamari, served with cocktail sauce and tartar sauce over house fries………………………………………………...……$25.95

Mixed Grilled Seafood

Lobster tail, scallops, shrimp, octopus over sautéed greens……...….$34.95

Twin Lobster Tails

Two 6 oz. Brazilian tails, broiled or grilled served with drawn butter………………...…………………………………………...…………………...……$32.95

Surf & Turf 

6 oz. Center cut Angus filet mignon and 6 oz. Brazilian lobster tail broiled or grilled served with drawn butter……………...……………...…$32.95

Fresh Cod Siciliano

Cherry tomatoes, green olives, pinoli nuts, fennel seeds, capers, basil………………...…………………………………………...…………………...………$24.95

Salmon Grilled
Served with garden or ceaser salad..………...……..…………...…..…………$24.95

Grouper Oreganatio

Garlic, butter, wine, lemon sauce with fresh herbs topped with oreganato style breadcrumbs, baked………………………………………….$24.95

Red Snapper Cajun Style

Pan seared with Cajun spices served on a scampi sauce with rice and beans………………...…………………………………………...…………………...…….$24.95

Halibut Almond Crusted

In a creamy Dijon sauce………………...…………………………………………$28.95

Flounder Fillet Broiled

White, wine, butter, lemon………………...……………………………………….$22.95

Whole Fish (Average 1 ¼  – 1 ½ lb.)

Bronzino, Red Snapper or Orata………………………………………………….$MP

Suggestion: 

You can choose a different fish with the recipe that you like 

Appetizers

Fried Calamari

Calamari rings battered and fried, tossed in a balsamic ginger sauce with cherry vinegar peppers...……………………………………………………………$14.95

Jumbo Shrimp Cocktail

Four jumbo gulf shrimp served with home made cocktail sauce…….........……………………………………………..……………………………..$17.95

Clams Oreganato

Six Little neck clams on half shell, topped with oreganato style bread crumbs........................................................................................................................$11.95

Zuppa Di Clams

Ten fresh little neck clams served in a garlic, butter, white wine sauce or red marinara sauce…………………………………………………………….…$13.95

Charred Octopus

Grilled Spanish octopus, served with boiled potatoes, pepperoncini, olives, extra-virgin olive oil, lemon and fresh herbs…….……………..$15.95

Bacon Wrapped Scallops

Jumbo sea scallops wrapped in bacon, pan-seared, served in a sherry cream sauce. ……......……......……………..…………....……………………………..$15.95

Little Neck Clams on half shell $1.25 each

Oysters- Market Price 

PEI Mussels

Best of Prince Edward Island mussels, in a red marinara or garlic, extra-virgin olive oil and white wine broth with fresh herbs served with house crostini….………………………………………………………………………….………$12.95

Soups- Cup- $4.95/ Bowl- $6.95
Clam Chowder (New England/Manhattan)

Lobster Bisque

Soup Of The Day 

Salads

Garden Salad

Mixed greens, tomatoes, onions, cucumbers, peppers, carrots and olives with house made vinaigrette………………………………………………………..$7.95
Lobster Salad

Fresh lobster meat with celery in a mayonnaise dressing on a bed of iceberg lettuce and herlom tomatoes…………………………………...……..$19.95

Ceaser Salad 

Whole romaine leaves, house made croutons, shaved grana padano& homemade caesar dressing…..…………..…………..……………….……………..$7.95
Cobb Salad

Chopped greens, tomatoes, crisp bacon, grilled chicken, boiled eggs, onions, blue cheese, in a chunky blue cheese dressing …..…………....$12.95

Seafood Salad

Shrimp, calamari, octopus, with celery, pepperoncini, olives, sweet vinegar peppers, extra virgin olive oil, lemon and fresh herbs……..$16.95

Shrimp Salad

Medium size gulf shrimp with celery, carrots, green onions, and a guacamole mayonnaise dressing, topped with fresh cilantro ……..$14.95

Calamari Salad

Fresh domestic squid with celery, pepperoncini, sweet vinegar peppers, olives, extra virgin olive oil and fresh herbs…..……………….…………..$14.95

Tunafish Salad 

On ceaser or garden salad …..…………..………..…………….……….………..$12.95

**Add medium shrimp $7/Large Shrimp $3 each/ Diver scallops $3.50 each/ Chicken $5

