
THE LOBSTER POTTHE LOBSTER POT
July, 2024

Appetizers
$7/$9New England Clam Chowder $8/$10Lobster Bisque

$18Lobster Bites
Lobster meat baked in a crock with lemon, white wine, garlic
butter , topped with parmesan cheese and bread crumbs

$16Crab Stuffed Mushrooms
Lump crab stuffed mushrooms baked and served in a
Parmesan cream sauce.

$17Crab Cakes
2 Maryland crab cakes pan seared served with remoulade
sauce.

$13Firecracker Shimp
4 Fried jumbo Shrimp tossed with sriracha served with sweet
chili dipping sauce also available Grilled

$12Shrimp Potstickers
Shrimp filled potstickers served with a thai chili dipping
sauce

$17Crab Dip
Fresh crab meat blended with a 3 cheese blend and scallions,
topped with panko bread crumbs, baked and served with
fresh fried tortilla chips.  Perfect for sharing.$13Fried Clam Strips

Large fried clam strips, served with our house tartar sauce $16Calamari
Crispy fried calamari served with a garlic aioli sauce. Also
available sautéed

$10Hush Puppies
Homemade with Ohio sweet corn and sriracha dipping
sauce.

Raw Bar & Specialty Selections
Oysters: Raw (ea)$3.25, Rockefeller (ea) $4.50 Roasted Garlic (ea) $4.25

• Minimum 3 per order

$14Jumbo Shrimp Cocktail
Six jumbo chilled shrimp served with homemade white & red cocktail sauce.

$46Chilled Seafood tower
4 fresh blue point oysters,6 jumbo shrimp and snow crab cluster with homemade sauces for dipping and crostini, perfect for sharing.

$18Middle-neck Clams
One dozen steamed, served with drawn butter and broth

$17Ahi-Tuna
Pan-seared rare, served chilled with a  homemade sriracha aioli sauce, capers, diced red onion, seaweed salad, and baked crostinis.

$14Escargot
Baked in a crock with lemon, garlic butter sauce, topped with puff pastry.

$14Mussels
P.E.I. mussels sautéed with garlic, white wine, tomatoes, scallions, and more garlic.

Small Plates/Sandwiches
$20New England Fish Fry

Great Lakes beer batter haddock served with fresh cut fries
and house made slaw.

$17The LP Burger
8 oz hand pressed Angus burger, char-grilled to order with
lettuce, tomato, and red onion on a brioche bun, served with
fries.$24Lobster Roll

1 lobster roll on soft toasted bun, New England-style with
mayo, celery, scallions and old bay seasoning or
Connecticut-style, with warm butter, scallions and parsley.
choice of one side

• two Lobster rolls for $46

$17Haddock Fish Sandwich
Crispy hand breaded fresh haddock served on a brioche bun
with lettuce, tomato, onion, homemade tartar sauce and fries.
Also available broiled

$15Char-Grilled Chicken Sandwich
Lettuce, tomato, and garlic aioli on a brioche bun, served
with fries. Also available crispy fried.

$27Lobster Flatbread Pizza
Fresh Lobster meat- parmesan cream sauce, topped with
roasted garlic, diced tomato, mushroom and topped with
mozzarella.

Salads
$14Caprese Salad

Fresh sliced tomatoes and mozzarella layered with basil drizzled with balsamic glaze and EVOO
$13Classic Caesar Salad

Romaine hearts tossed with Caesar dressing, fresh shaved Parmesan cheese and croutons ( anchovies upon request $2.00), Add Grilled
Chicken $8, Add Grilled Shrimp  $12,

$11Tomato Cucumber Salad
Refreshing dish - tomato,cucumber,red onions and basil in a homemade Italian  dressing

$28LP Seafood Salad
Lobster, and shrimp placed on a bed of mixed greens, grape tomatoes, onions, cucumbers and carrots
Bread Basket
Warm Artisian French baguette served with whipped butter

• Unfortunately due to the amount of waste bread is only served upon request, first basket is complementary additional baskets  are $3

A  c r e d i t  c a r d  s u r c h a r g e   f e e  o f  3 %  w i l l  b e  a p p l i e d  t o  a  $ 1 0 0  o r  m o r e  c r e d i t  c a r d  p u r c h a s e s .  C u s t o m e r s  m a y  a v o i d
t h i s  f e e  b y  p a y i n g  w i t h  c a s h ,  t h a n k  y o u .
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Shellfish Selections
Market priceWhole Live Maine Lobster

Preparation: steamed or baked.  crab stuffed (add $5), served with one  side
• Live lobsters may contain roe (egg) and tomalley (the green stuff).  Both are safe to eat. Pick your own lobster from our Lobster Tank!

Market PriceSnow Crab
Alaskan Snow Crab (1.25 lb) steamed and served with drawn butter and one side.

Market PriceMaine Twin Lobster Tails
Two 6oz Maine lobster tails butterflied, broiled, and basted with butter, served with one side.

Market PriceAdmiral's Platter
Shellfish lovers delight!  ½ lb  Snow Crab, one Lobster Tail, three jumbo scallops, served with your choice of one side.

$35New England Seafood Combo
Fried shrimp 3 ,Crab Legs ½ Lb. , fried Haddock with your choice of one side.

$23Shrimp Platter
Beer battered Jumbo Shrimp, served with fries and coleslaw  & a sweet  thai chili dipping sauce and homemade cocktail sauce.

Chef's Specialties
$28Bouillabaisse

Classic seafood stew made with clams, mussels, shrimp, fresh
fish, calamari, served with crostini, choice of one side.

$48Filet Mignon
Center cut black Angus beef tenderloin 9oz.  served with your
choice of one side.

$31Mariner's Mate
New England fresh Haddock, jumbo shrimp, & scallops
broiled and dusted with butter, parsley, and panko served
with choice of one side.

$49Char-Grilled Ribeye
Hand cut 16oz seasoned ribeye, served with choice of one side.

$29Crab Stuffed Chicken breast
2 6oz chicken breast stuffed with crabmeat stuffing, topped
with garlic cream sauce, served with choice of one side.

Market PriceClassic Surf & Turf
9oz filet mignon with our broiled buttered 6oz lobster tail.
Served with choice of one side.

$21Bourbon Glazed Grilled Chicken
Char-grilled chicken breast  brushed with a bourbon glaze
and served with your choice of one side.

$39Lobster and Shrimp Newburg
Fresh lobster meat and shrimp sautéed with shallots, celery,
mushroom, tomatoes, garlic, finished with a lobster cognac
cream sauce, served over rice or pasta, choice of one side.

$45Pan Seared Scallops
Pan seared scallops on a bed of sautéed spinach, garlic,
tomatoes, and mushrooms served with your choice of one side.

$41New England Seafood Boil
Fresh Seafood cooked in a Chardonnay garlic butter broth,
mussels, clams, shrimp, snow crab legs, corn, potato &
carrots, with your choice of one side.

*ASK YOUR SERVER FOR OUR DAILY  FRESH FISH SELECTIONS

Pasta Selections
A l l  p a s t a  s e l e c t i o n s  i n c l u d e  a  h o u s e  s a l a d

$26Shrimp or Chicken  Alfredo
Sautéed shrimp  tossed in a homemade alfredo sauce served
over linguine pasta.

$27Linguine and White Clam Sauce
Linguine with chopped clams tossed in garlic, olive oil, and
fresh parsley topped with Parmesan cheese.

$27Garlic Shrimp Sauté
Sautéed shrimp with lemon, olive oil, garlic, spinach and
white wine sauce served over angel hair pasta topped with
Parmesan cheese.

$28Mussels and Calamari Diablo
Sautéed Mussels and calamari over linguine in a spicy
marinara sauce, topped with fresh parmesan cheese

$29Lobster Ravioli
Lobster ravioli in lobster cream sauce with diced tomato and
scallions.

Add-On / a la carte Selections
Market PriceAdd 6oz lobster tail $124 Jumbo Shrimp

Grilled, Sautéed or FriedMarket PriceHalf Lb. Of Snow Crab
$17Pan Seared Scallops (3)$8Grilled Chicken Breast

Sides
$6Fries $5Cole Slaw $7Garlic mashed red skin

potatoes$6Rice $7Side House Salad
$6Red skin potatoes$7Seasonal Veggies $7Side Caesar Salad

A  c r e d i t  c a r d  s u r c h a r g e   f e e  o f  3 %  w i l l  b e  a p p l i e d  t o  a  $ 1 0 0  o r  m o r e  c r e d i t  c a r d  p u r c h a s e s .  C u s t o m e r s  m a y  a v o i d
t h i s  f e e  b y  p a y i n g  w i t h  c a s h ,  t h a n k  y o u .


